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Abstract — A facile and convenient method was developed for the mass production of epigallocatechin gallate (EGCG) rich
green tea extract (Er-GTE). The Er-GTE was successfully obtained from the crude water extract of green tea by the combination
of two step purification, i.e., a simple adsorption process on the cation exchange resins (Trilite SCR-B) followed by the chro-
matography with Diaion HP-20 resins. The green tea extract produced by water extraction under 45°C was subjected to adsorb
on the strongly acidic cation exchange resin, Trilite SCR-B. The eluate passed through the resin was reabsorbed on Diaion HP-
20 resin, which was subjected to elute with a mixture of water and alcohol by conventional chromatographical manner. The
EGCG content in Er-GTE was estimated above 97% by HPLC analysis and the newly developed method was regarded as the
most suitable and appropriate process for the mass production of epigallocatechin gallate rich green tea extract (Er-GTE).
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Fig. 1. Catechins in green tea and caffeine.
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Fig. 2. HPLC chromatogram of a) standard 5 catechins and
caffeine, b) whole extract of green tea extracted at 45°C, c)
whole extract of green tea extracted at 50°C, d) whole extract
of green tea extracted at 80°C. HPLC: column; kromasil 100-
5-C18 (4.6 X 250) mobile phase; 15% acetonitrile in 0.1%
acetic acid, detection; UV 280nm. Peaks: 1. EGC, 2. caffeine,
3. EC, 4. EGCG, 5. GCG, and 6. ECG
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Fig. 3. HPLC chromatogram of a) eluate passed through cat-
ion exchange resin loaded with 1.5 L of green tea extract with
a flow rate of 30 ml/min, b) eluate passed through cation
exchange resin loaded with 1.75 L of green tea extract with a
flow rate of 30 ml/min, c) eluate passed through cation
exchange resin loaded with 1.5 L of green tea extract with a
flow rate of 50 ml/min. detection; UV 280nm. Peak 2 (caf-
feine).
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Fig. 5. HPLC chromatogram of a) eluate eluted with H,0, b)
eluate eluted with 10% EtOH, c) eluate eluted with 15 %
EtOH, d) eluate eluted with 20% EtOH, e) eluate eluted with
25% EtOH, f) Er-GTE obtained from eluate eluted with 20%
EtOH by modified method, and g) Er-GTE obtained by pre-
vious method. detection; UV 280nm. Peaks: 1. EGC, 3. EC, 4.
EGCG
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