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Campar ison of chlorogenic acid content n different kinds of tea
ZHOU Sha,WU Xiao - dong, L U Jing, ZHANG Jie, HE Ying- jin, TAN Xin, HEWen - wen, XU Xieo - ping’
(West China School of Phamacy, Sichuan U niversity, Chengdu 610041, China)

Abstract: OBJECTIVE To find out the contents and distributing charaters of chlorogenic acid in tea fram different enviroment and
different kinds To discuss the relationship betveen chlorogenic acid levels and producing processes M ETHOD S  The sgparation was
perfomed on a Gamini C,g colunn (150 mm x4 6 mm, 54 m) with mobile phase of Q 1% H, PO, - acetbnitril— triethylamine(92:
8: Q 1). The detection wavelength was 323 rm. RESUL TS Chlorogenic acid could be detected in all kinds of tea(Q 01 - Q 40
mg g '). But the contentswere different depending on the origin and producing processes  The contents of chlorogenic acid from high
o low was kuding tea > green tea > yellow tea >white tea > flowver tea > blue tea > black tea>dark tea In temsof producing area, tea
fram north area of the Yangtse river had the highest level, followved by the southem of Yangtse river > suthwest of China > uthem
China CONCL USION The content of chlorogenic acid is diverse correlated with the place of produce aswell as the producing tech-
nology of tea
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