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Abstact: The research aimed to comparation study the extraction processes of tea polyphenol like hot water extraction, enzy me exraction,
ultra-high pressure extraction, enzyme extraction combined with ethanol and enzy me extraction assisted with high pressure. Taking low value
Dancong Tea a raw material and the yield of tea polyphenols as index, and comparing the the components of Catechin and antioxidant cap acity
of crude extracts by the five extraction methods. The results showed that the method of combined-enzy me extraction assisted with UHP get the
highest extraction rate of 31.07%. Moreover, the antioxidation of the extra by this way was significantly higher than other methods and had the
strongest ability toeliminate OH.
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Fig.1 Ultraviolet absorption spectrogram of catechin
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Fig.2 HPLC chromatogram of catechin reference substance
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Fig.3 Comparison of the extracting ratio of tea polyphenol
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Fig.4 Comparison of the components of Catechin
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Fig.5 Spectrogram of hot water extract
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Fig.6 Spectrogram of compound enzyme extract
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Fig.7 Spectrogram of High hydrostatic pressure extract
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Fig.8 Spectrogram of compoundenzyme extraction combined
with ethanol
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Fig.9 Spectrogram of assisted with high pressure
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Fig.10 Comparison of antioxidant capacity
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