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Abstract: Zijuan is a unique tea variety from Yunnan Daye tea [Camelliasinensis var. assamica (Mast.) Kitamura]. The bud, leaf, and
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stem of the fresh Zijuan tea shoot appear purple because they are rich in anthocyanins. The functional components of Zijuan tea have attracted
significant attention worldwide in the field of tea science; due to its scientific value and economic potential. The composition of
3"-methyl-epigallocatechin gallate (EGCG3"Me) in Zijuan tea was detected by HPLC and LC-MS and its processing technology were analyzed.
The results showed that the content of EGCG3"Mein fresh leaves was 1.05%; meanwhile, the highest EGCG3"Mewas observed in the third leaf
(1.24%) among the leaves of young shoots with a bud and five leaves. Processing methods such as steaming green tea or sun-drying green tea
did not affect the EGCG3"Me. content in the tea leaves. Moreover, higher epicatechin gallate and epicatechin contents and lower
epigallocatechin gallate content were found in the tea catechins of Zijuan as compared to normal roasted green tea.
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Fig.2 HPLC chromatogram of Zijuan tea catechins and
EGCG3""Me standards
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Fig.3 LC-MS chromatogram map of Zijuan tea catechins and
EGCG3"Me standards
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Table 1 Comparison of tea catechins in common roasted green tea
and Zijuan green tea

WhE WHEaR AE i

1% CK g5

54 poss

R

2 3
S

5.33+0.38
1.14+0.12
6.53+0.74
2.954+0.29
0.04+0.01
4.15+0.28

5.49+0.45
1.53£0.22
6.35+0.70
3.00+0.34
0.23+0.06
3.91+0.24

EGC 6.37+0.41
DL-C 0.28+0.12
EGCG 7.36+0.92
EC 1.49+026 2.87+0.41
GCG 0 0.07+0.03
ECG 1.72+0.09 4.14+0.51

5.80+0.35
1.2940.23
6.57+0.66

5.33+£0.41
1.24+0.18
6.43+0.52
3.36+0.24
0.13+0.02
4.13+0.36

2 1721£234 20.73£1.89 20.61+1.78 20.13£1.99 20.49+1.67

i

3 Zhig

31 ACAFEREMAR “LE” PEEBT
EGCG3"Me misy, FHEIEIE"EE & EGCG3"Me
IR RA R (S E>1%). BITHEME EGCG &
A, BAGT RISEERINERG, FIE
O L IE 3 0 ) LS 3 e, 2R P O A
R, EGCG3"Me HA 1B i 8024, i H
W Z5E T EGCG!Y, 7EMIERE b, Z55 DARTHT 5 il
i K BRI R FRIE S “8848 7 ZRRf i T
TR R AR T R gE 0, e R T LA
HEWE 5457 28R (X) EGCG3!Me FTRERS T OCHEMEIT;
T R R RERF 26 h RS EGCG3"Me
2, ity BGEG3"Me JLA 5t HoMih 4 e ity
TR G 2

3.2 = BGCG3"Me “SFU” AW L LZ77H, £ T
CERUE T RE R ) EGCG3"Me U7 AE ZE A -
FEMRME, HRAARME RN T T2 KIEE
B K B 2% 1 1 EGCG3"™e & &, &
EGCG3"Me “#81U8”7 F00n LEH- sk —2F = Y
AR AR HE, I TR T AR AT s I 4%

BE Ik

(1] B2 ¢EKE, S X RMEED.EZ%
,2008,35(6):934
BAO Yun-xiu, XIA Li-fei, LI You-yong, et al. A new tea tree

(2]

B3]

[4]

(5]

(6]

(7]

(8]

9]

[10]

(1]

cultivar ‘Zijuan’ [J]. Acta Horticulture Sinica, 2008, 35(6): 934
Jiang L, Shen X, Shoji T, et al. Characterization and activity of
anthocyanins in Zijuan tea (Camellia sinensis var. kitamura) [J].
Journal of Agricultural and Food Chemistry, 2013, 61(13):
3306-3310

LR BROR, R, S AN RN L L 2 5 IR 5 rh R A i
EICR M A A )] AN A RHE,2013,29(4):872-875
JIANG Dong-hua, CHEN Bao, ZHANG Huai-zhi, et al.
Comparison of amino acids and trace elements of four Zijuan
tea processed with different methods [J]. Modem Food Science
and Technology, 2013, 29(4): 872-875

WRiR, 218, 8 R 36, A DU M AN TR N 12 2R 28 & R
I PR (0] IRAR £ Rl ,2013,29(10):2480-2486

CHEN Bao, JIANG Qong-hua, LUO Mei, et al. Aroma
components of Ziju&l téa processed by four different methods
[J]. Modern Food Science’ and Technology, 2013, 29(10):
2480-2486

Gong J, Zhang Q, Peng C, et al. Curie-point pyrolysis—gas
chromatography—mass spectroscopic analysis of theabrownins
from fermented Zijuan tea [J]. Journal of Analytical and
Applied Pyrolysis, 2012, 97: 171-180

Wang Q, Peng C, Gao B, et al. Influence of large molecular
polymeric pigments isolated from fermented Zijuan tea on the
activity of key enzymes involved in lipid metabolism in rat [J].
Experimental gerontology, 2012, 47(9): 672-679

P A4 B B A S R AR - SR IR T U R
[7]. 7 E%EH,2013(9):10-12

LI Guang-tao, LIANG Ming-zhi, WANG Yun-gang, et al.
Research advance on the special tea tree cultivar ‘Zijuan’ [J].
Chinese Tea, 2013 (9): 10-12

A Degenhardt. Separation and purification of anthocyanins by
High-speed countercurrent chromatography and screening for
antioxidant activity [J]. Journal of Agricultural and Food
Chemistry, 2000, 48(2): 338-343

A Ovando, Ma de Lourdes Pacheco-Hernandez, Ma Elena
Paez-Hernandez, et al. Chemical studies of anthocyanins: A
review [J]. Food Chemistry, 2009, 113 (4): 859-871

Ikuko Kurita, Mari Maeda-Yamamoto, Hirofumi Tachibana, et
al. Antihypertensive effect of Benifuuki tea containing
O-Methylated EGCG [J]. Journal of Agricultural and Food
Chemistry, 2010, 58(3): 1903-1908

Maeda-Yamamoto M. Effects of tea infusions of varieties or
different manufacturing types on inhibition of mouse mast cell
activation [J]. Biosci. Biotechnol. Biochem., 1998, 62(11):
2277-2279

289



R EmiB Modern Food Science and Technology 2014, Vol.30, No.9

[12] Pk B, B RS, #R%, 28 45 FEGCG3 " Me [ i /7 i 72 HPLC [J]. Food and Fermentation Industries, 2007, 33(6):
[7]. 7M1 £,2009,29(5):379-384 76-79
Sun Ye-liang, LV Hai-peng, LIN Zhi, et al. Study on the [14] B, 9% 24, 7k i, % EGCG-O- F E: B B (EOMT) {1k
analysis method of EGCG3"Me by HPLC in tea [J]. Tea EGCGTE HIMEGCG F BALATAE M 4 AT [0]. 7% HHRFE, 2012,
Science, 2009, 29 (5): 379-384 32(2):100-106

[13] BP0, 55 25 ) LR = 41 4 HPLCI & H 42 LV Hai-peng, FEI Dong-mei, ZHANG Yue, et al. Analysis on
O e [0]. & dh 5 R % 11,2007,33(6):76-79 the EGCG methylated derivatives produced from EGCG
LV Hai-peng, LIN Zhi, GU Ji-ping, et al. Study on methods of catalyzed by EGCG-O-methyltransferase [J]. Tea Science, 2012,
extracting catechins from tea for the composition analysis by 32(2): 100-106

A N

X

290



