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Abstract This study examined green tea fermented by the addition of sun-dried salt to increase the extraction of
Procyanidins and Gallic acid and Theaflavins. An experiment on the change in the amount of the extract according
to the saturation degree of sun-dried salt was performed. The sample of fermented only green tea extracted only Gallic
acid (0.004 mg/g). No Procyanidins and Theaflavins were extracted. When the green tea was fermented by sun-dried
salt, large amounts of the three compounds were extracted: Procyanidins, 75%(0.244 mg/g) and 100%(0.949 mg/g);
Gallic acid, 75%(0.386 mg/g) and 100%(0.691 mg/g), and Theaflavins, 75%(0.083 mg/g). According to the date of
fermentation, the largest amount of Procyanidins, Gallic acid and Theaflavins extracted were on the 2nd day(0.295
mg/g) and 7th day(2,256 mg/g) and 4th day(0.168 mg/g), respectively
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HAAHL 0] 83t &219] W7} Procyanidins®} Gallic acid @ Theaflavins $&%o] n]x] & 3
xR A FolA 7 A ezl 212 polyphenol 2. Mz 2l i

7% catechins”} W4 o|th 1 9ol Procyanidins2}
Theaflavins, Gallic acid Z2]al alkaloide] 333l= 2.1 AEE 2 Ady
Caffeine  5°] Stk Procyanidinse GHH4 o= E27MEE A E BACA Aldete xRS
(+)-cathchin®} —(-)epicathchin®] C-C(8-4a-8t2)e] & AFg3ta, ?ﬂ"?——l"é% ot ARty el Az
& interflavand @22 AAE flavan-3-ol7} &3}t o] et ALl 447t 5 AAT ALES &
3 flavan-3-ol TollA C4-C83} C4-C6oll gallic acid G- A& /\} 3193
7} AEE dimer(B type)$} trimer(C type) 5°] Atk 7} 2% o] %E 0T 3F9ar, HIFe] 23
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G : Galic acid
PA B2 * Procyanidin B2
PA C1 . Procyanidin Cl1
TF : Theaflavin
TEF3G . Theaflavin-3-gallate
TF3 ' G : Theaflavin-3 " —gallate
TF33 DG : Theaflavin-3,3 " —digallate
% A solvent : 100% MeCN (in Water)
* B solvent : 50mM H3PO; (in Water)

[Figure 1] authentic condition2 HPLC chart
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23S AASY] S8 daH 2 9F ot 458 Yol 2+ ekokth TFE AUge F3ert 25%, 100%M = &
@8] AFAIA JTTCAA F5S A2 F MeCNU00%)  BHA %L, 50%(0.015 mg/g)elA 2571 Al&st
1 mlE &3138+e] 0.2 mm syringe filter(nylon, 17 mm)el <] o] 3157} 759(0.058 mg/g)7HA FZH Atk TF3 ' G
FAAM 2 pls Fke] HPLCE 24E skt = 37t 25%(0.027 mg/golM 3EE7] AFste]
HPLCE o]&3}lo] Aol A Procyanidins®}t Gallic  5026(0.037 mg/g)ollA] AHE o]FaL o]F ZoJ=es 7
acid ¥ Theaflavins®] ¥4 Chart= [Fig. 113 2t} gko] 9leith. TF3G, TF33 DG HAF - Tl
aglo] make] whaol A FE5A| AUtk Theaflavins
o AAAHQ FEHol M= LIS H7eHA &2 2
3. dq D o = Theaflavins®] %< 2 & glgla, Ae]
SHE7F 7596(0.083 mg/g)el Al HEAIAS o AHE o]
3.1 MAUHO| ZSI=0f UE =X|e| T FA8| A AEFS BATE o] 5] AF A
ProcyanidinsZ} Gallic acid 24 Zu} + Procyanidins¢} Gallic acid®] F&%o] 543] 5715
A9 ¥8hwo] wE Procyanidins$} Gallic acide] L Theaflavins®] & F&o] 7P w2 A 23}
AE B2 A= Table 17 2o}, AAAL Arlaix) o 7F75%%1 493 g5 st WAHS o] 85 HAte
I 4AZEEQE ARl HE(0%)1A4 Procyanidins g7zl e FEEFS AYsA
SAEA ggtorl, AVGL Wrgel THUSE
Procyanidins®] & %o] 57} &ttt £3] AL [Table 2] Extraction of Theaflavins according to
o) Tl 0244 me/g® A Asae, saturation degree of sun-dried salt(mg/g)
. . S = - — Theaflavins .
Gallic acid®] FE=#2 HdA9 Estwr} 0%lA No — e TR G TFS DG Total
0.004, 25201141 0.005 mg/g, 50%°14] 0.038 mg/gel 2 A 0 0 0
; . } B 0 0027 0 0027
o) o 0} 0, o A
el E8kmrt 1526014 0336 me/g o= A3 C 0015 0 0037 0 0.052
RIS A= D 0088 0 005 0 0,083
E 0 0 0.005 0 0005
[Table 1] Extraction of Procyanidins and Gallic acids A0%) :DW 20 ml + green tea 1 g + sun—dried salt 0 g
according to saturation degree of sun-dried B(25%)  :DW 20 ml + green tea 1 g + sun-dried salt 14 Ig
salt(mg/g) C.(50%) :DW 20 m{ + green tea 1 g + sun—dried salt 297 g
D.(75%) :DW 20 ml + green tea 1 g + sun—dried salt 493 g
No BZProcyarddinsc 1 Total Callic acid E.(100%)  :DW 20 ml + green tea 1 g + sun-dried salt 717 g
A 0 0 0004 * Fermentation : 30C, 24 hrs
B 0027 0023 0.050 0.005
c 008 oms  oom a3 3.3 HUAS 0183t =xto| W0 WE
D 0.220 0024 0244 0336
E 0.872 0077 0949 0691 Procyanidins} Gallic acid &AM Zq}
z]olod o Q3 zlo =18y =
A(0%) :DW 20 ml + green tea 1 g + sun-dried salt 0 g Add= ol "x}f]_ 2E71Rt RAS
B(25%)  :DW 20 nl + green tea 1 g + sun-dried salt 141 g Procyanidins @} Gallic acid®] % %<] ¥3l= Table 3
C(50%) DWW 20 mt + tea 1 g + sun-dried salt 297 e e
D7) :DW 2 W iﬁ tz 1 i . zEZ—dn'ed zalt 493§ 7} 2t} Procyanidinsi= & 29 AN A 7L A A 22}
E(100%) :DW 20 nl + green tea 1 g + sun-dried salt 717 g 0.295 mg/g, 0.294 mg/g, 0.282 mg/g, 0.257 mg/g, 0.193
* Fermentation : 30°C, 24 hrs mg/g, 0192 mg/gl & UE Uo] FIeFE FEo|
Hacke A4S Hyon g 6YA 7AhZo] Fith
xolcdOo| 1IIS =2 =x}o . .
3.2 MuAe| mat=ol Me =xtel Gallic acid= 2904141 797 212 044 meg,
0496 mg/g, 0.562 mg/g, 0.745 mg/g, 1,738 mg/g, 2.256
A4 mg/glZ Bg do| FUNFE FETFo] AEHoR
s F7kele AEE B9, 53] 694 S7HE<] ok
A

Theaflavins 24 Zn}
ALdFe] £}l u}2 Theaflavinsd] A& &
7= Table 29} 2tk U H 9] E3FE7}F 0% 4] 2441
EHo)A REE Theaflavins® F55

FoF HIA
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[Table 3] Extraction of Procyanidins and Gallic acids
according to the date of fermentation(mg/g)

day BQPr“yamd”(‘; Total Gallic acid
2 020 0025 02% 044
3 0266 0.028 0.294 049
4 0194 0,083 0282 0562
5 0194 0.063 0.257 0745
6 014 0.049 0.193 1,738
70130 0.062 0.192 295

* DW  20m + green tea 1 g + sun-dried salt 493 g
* Fermentation @ 30T

3.4 MLUHE 0|8et =xte| US|t

_—_

Theaflavins 244 ZD
Hdds 2ke] g7k wE
Theaflavins®] FE%2] Wsl= Table 49 2t

LI
Theaflavins 2] 4521 TF=
=]

o
oo
o
A

& 2947 0.048 mg/g 2.2
7]_X]— \11—2_ 0]:0] Z‘,:% 91:17_, ELE E ] = }-?ﬂ-{}l% @—_/}_
3tk TF3 ' G #8494 0087 mg/ge. = 7}

[Table 4] Extraction of Theaflavins according to the
date of fermentation(mg/g)

Theaflavins
WO me e G s g od
2 0.048 0 0027 0 00b
3 0.041 0 0024 0057 012
4 0.041 0 0,087 0000 0168
5 0.036 0 0,068 0 0104
6 0.026 0 0.056 0 00
7 0026 0 0 0 00%

* DW 20 ml + green tea 1 g + sun—dried salt 493 g
* Fermentation @ 30C
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