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Determination of Flavonoids of Fuzhuan Tea by HPLC
Li Shi'% Lu Qiangl,Li Yin-hua?, Huang Jian-an%, Liu Zhong-huaz*
(1.Botanic Resource Engineering Department of Hunan Agricultural University; 2.Key Laboratory of Tea Science of

Ministry of Education in Hunan Agricultural University , Hunan Changsha 410128)

Abstract: Objective: To establish a high performance liquid chromatography (HPLC)method for the determination
of the flavonoids of Fuzhuan tea. Result: under the condition of welchrom C18(250mm*4.6mm , Sum) column, u
sing gradient elution with Phase A-Mathanol, Phase B-0.5% acetic acid at a flow rate of 0.8 mL/min , the wavel
ength of 295nm and the recording duration was 80 minutes. the average recovery was 94.88%. Conolusion: The e
stablished method is accuracy, sensitive and simple. It can be used for the determination of the flavonoids of Fu
zhuan tea.
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Table. 1 Gredient condition 1
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Fig.5 HPLC chromatogram using gradient elution with acetonitrile—0.4% acetic acid
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Fig.6 HPLC chromatogram using gradient elution with methanol-0.4% acetic acid
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Fig.7 HPLC chromatogram using gradient elution with methanol-0.6% acetic acid
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Fig.13 HPLC chromatogram using gradient elution with methanol-0.5% acetic
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Fig. 12 HPLC chromatogram of caffeine standard
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Table.5 Retention time of the peaks
I 1) 14 8 1 i)

time Retention time

Oh 8.803 32.75 34. 408 38. 62 41.302 47.549
2h 8.952 33.304 34.918 38.944 41. 4717 47.552
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4h 8. 965 33. 304 34.917 38.938 41. 47 47. 546
6h 8.953 33. 263 34. 882 38.906 41. 442 47.516
8h 8.94 33. 246 34.873 38. 888 41. 42 47. 496
¥ 8.9226 33.1734  34.7996  38.8592  41.4222  47.5381

RSDfE  0.676 0.6418 0.5651 0.3123 0.1532 0.0464

xR 6 FLHIEK EHEHR
Table.6 Peak area of the peaks

I i) Ve T B

Time Peak area

Oh 595380 6725435 453212 222776 174402 215613
2h 556272 6234119 415113 213644 177252 210488
4h 478544 5341479 346033 186283 148109 180963
6h 593485 6646252 430101 232232 182054 224967
8h 582496 6538643 428124 226900 179868 219767
¥JfH 561235.4 6297186 414516.6 216367 172337 210359.6
RSDE 7.775 8. 0376 8. 7753 7.4986  7.1847 7.345
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Table.7 Retention time of the peaks
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No. Retention time RSD% Peak area RSD%
1 1. 0562 2.2698

2 1. 5062 2.2896

3 1. 8096 4.2923

4 1.7085 2.9649

5 1.7325 1.9993

6 1.6292 3.3187
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