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Contents and Structure Analysis of Tanninsin Leaves of Three Cultivars of Camellia sinensis

LI Min* WANG lJie! YANG Zhi-wei*? LIN Peng*? LIN Yi-ming-2*
(1. School of Life Sciences, Xiamen University, Xiamen 361005, China
2. Research Centre for Wetlands and Ecology Engineering, Xiamen University, Xiamen 361005, China)

Abstract  The contents of total polyphenols and extractable condensed tannins in leaves of three types of Camellia sinensis
(Benshan, Huangdan and Tieguanyin) were determined. In addition, the structures of condensed tannins were characterized by
matrix-assisted laser desorption/ionization time-of-flight mass spectrometry (MALDI-TOF MS). Three types of tea leaves have
total phenolic contents as high as 200 mg/g. The majority of condensed tannins in the three types of C. sinensis are identified as
the mixtures of procyanidins and prodelphinidins with a medium level of galloylation through the linkage of A-type and B-type
interflavan bonds. Meanwhile the degree of polymerizations is higher in Benshan and Huangdan than in Tieguanyin.
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Table 1 Contents of total phenolics and souble condensed
tannins in leaves of three cultivars of C. sinensis

(mg/g) (mg/g)
203.94 + 13.40° 59.10+ 17.50%
199.05+ 12.53% 37.43+ 9.66%
229.52+ 18.207 35.43+ 3.04°
*. (p 0.05)
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Fig.3

MALDI-TOF MS spectrogams of interflavan bonds (a, b and c) and galloylation (A, B and C) in leaves three cutivarsof C. sinensis
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Table 2 MALDI-TOF MS analysis of condensed tannins form leaves of three cuctivars of C.sinensis
[M + Cs]*
[M + Cs]*
A
3 0 0 0 2 999.24 999.26 999.26 999
2 1 0 0 2 1015.15 1015.24 1015.24 1015
1 2 0 0 2 1031.18 1031.22 1031.23 1031
3 0 3 0 0 2 1047.18 1047.22 1047.23 1047
0 3 1 0 2 1199.23 1199.26 N 1199
1 2 1 2 0 1179.11 1179.15 1179.17 1179
2 1 1 2 0 1163.11 1163.18 N 1163
3 0 1 0 2 1151.23 1151.27 1151.30 1151
4 0 0 0 3 1287.32 1287.33 1287.33 1287
4 0 1 0 3 1439.28 1439.31 1439.34 1439
3 1 0 0 3 1303.30 1303.33 1303.31 1303
2 2 0 0 3 1319.25 1321.30 1319.33 1319
4 1 3 0 0 3 1335.26 1337.29 1335.37 1335
1 3 0 1 2 1333.23 1333.23 1333.23 1333
1 3 0 2 1 1331.18 1331.16 1331.19 1331
1 3 0 1 0 1329.16 1329.14 1329.19 1329
0 4 0 1 2 1349.23 1349.23 1349.27 1349
5 0 0 0 4 1575.38 1575.41 1575.41 1575
5 5 0 1 0 4 1728.46 1727.53 1727.48 1727
4 1 0 0 4 1591.33 1591.40 1591.38 1591
6 0 0 0 5 1863.50 1863.48 1863.49 1863
6 5 1 0 0 5 1879.43 1879.46 1879.50 1879
4 2 0 0 5 1895.48 1895.50 1896.54 1895
6 0 1 0 5 2015.50 2015.44 2015.44 2015
7 0 0 0 6 2151.61 2151.61 2151.61 2151
7 7 0 1 0 6 N 2304.64 N 2303
6 1 0 0 6 2167.52 2167.49 2167.61 2167
8 8 0 0 0 7 2440.70 2440.55 2440.70 2439
9 9 0 0 0 8 2728.66 2728.60 N 2727
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