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Investigation of the content of multiple elements and tea-polyphenol

in the tea planted in Guangdong
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Abstract; Objective

To investigate the contents of eight elements and tea-polyphenol in the common tea grown in

Guangdong. Methods Three kinds of representative tea samples ( green tea, oolong tea and black tea) were collected

from seven tea producing areas in Guangdong Province from 2017 to 2018. The contents of eight mineral elements and tea

polyphenols were measured and compared in the tea from different producing areas with national standard method.

Results

The tea planted in Guangdong are rich in macroelements (K, Ca and Mg) and microelements ( Fe, B and

Mn). The contents of potassium and calciumiron in oolong tea were 19. 0 and 3. 29 g/kg; the contents of iron in green

tea was 0.174 mg/kg; the contents of Mg, P, Mn and Se in the three kinds of tea were similar. The contents of tea

polyphenols and catechins in green tea were higher than those in oolong and black tea,

and the contents of

epigallocatechin gallate in different teas were generally higher than those of the other four catechins. The content of K in

the tea from Chaozhou, Mg and Fe in the tea from Meizhou,

those from other areas. Conclusion

P, Zn and Se in the tea from Shaoguan were higher than

The tea planted in Guangdong are rich in macroelements (K, Ca, Mg) and

microelements (Fe, B, Mn). There are differences in the mineral content of each tea producing area.
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Table 1  Content of mineral elements in Guangdong Province local tea ( g/kg)

. S 0 %% EAIP/N it
R o B{H LARDA(EE 1t ¥ CAEVA(ES bien| ¥{H SARDAEE ¥l
45 1.63 ~7.09 3.19 2.89 2.52 ~5.21 3.29 3.44 2.14 ~3.75 3.06 3.09 3.18
#p 14.90 ~21.7 19. 00 18.70 14.6 ~23.2 20. 00 20. 00 15.90 ~20.5 19. 00 19. 60 19.70
W 1.40 ~4.41 3.35 3.43 1.83 ~4.37 3.15 2.95 2.40 ~4.72 3.74 3.72 3.41
B 1.60 ~2.29 1.96 1.91 1.69 ~2.47 2.05 2.00 1.66 ~2.16 1.96 1. 946 1.97
i 0.197 ~2.13 0.715 0. 664 0.231 ~1.15 0. 637 0. 667 0.377 ~1.04 0. 659 0. 647 0. 670
73 0.051 ~0.292 0.174 0. 166 0.057 8 ~0.378 0.135 0.126  0.056 0 ~0.186 0 0.0990 0.0852 0.136
B 0.219 ~0.420 0.0319 0.313 14.0 ~46.2 0.0278 0.026 0 0.018 3 ~0.044 8 0.0350 0.0341 0.0316
i 0.009 7 ~0.018 3 0.0137 0.0130 0.0262 ~0.0213 0.0120 0.0115 0.008 2 ~0.0319 0.0178 0.0157 0.0145
it 0.028 ~0. 105 0.076 0 0.072 0 0.056 ~0. 133 0. 068 0.074 0.034 ~0.102 0.0660 0.0680 0.0762
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Table 2 Content of tea-polyphenol in Guangdong Province local tea

B JLF# REBETILER FILER RILEREE REETFILEE KL

/(g/kg) /(g/100 g) /(g/kg) T WM/ (e/kg) B TRRBR/ (g/100 g) /(g/100 g)
B ek 1.92 1.77 0.093 0 8.47 1.27 18. 10
ax 0.342 0.416 0.070 7 0. 962 0.337 9.88
K 1.44 1.69 1.7330 8.74 1.87 19.20
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Figure 1  Comparison of mineral content in tea from

different producing areas
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Table 3 Significant differences of mineral content in tea

from different producing areas

e W gk # B w0 B B Il

=% — 0001 — — - - — —
M 0. 0.001 — — —
mx - = - = —  — 0.027 0.014 0.001
EK — — -  — 000 — — — —
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Table 4 Multiple regression analysis of tea polyphenols

in different tea varieties

i A AR B ' B VIF
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B 0.615 2.481 0.032 1.110
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