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2.2.1 #HKWARBRES T BRETHBA
B 100 mL 6 r#ERE(HF 1~6),3 24,48 g.
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Table 1 Research ol ellect of ratio ol material to water on
extraction rate
H &5 1 2 3 4 3 [ t/h

—RFEHR 1515 1:20 1:25 1:30 1:35 1:40 3
ZAGEFRAKE 1510 1514 1518 1:22 1526 1530 3
SREBHAKL 155 1:8 1:10 1:12 1:15 1:18 1
2.2.2 REWHEAMNRRENYH RETH5Z
B 100 mL 6 AR ERE (BT 7~ 12),
24.48 g. B R 2 AR HAT RS, S TR 4L
RENDA.
A2 BERESASRBRENBRFT

Table 2  Rescarch of effect of time on extraction rate

Ha&5 7 8 9 10 11 12
F#EwE/h 1 2 3 4 5 6
—HERAE/ mL 488
ZRERKE/mL 300
ZHhERKF/ mL 150
2.2.3 RERER AEBRITALZRAKEEY
JRBEBEIER T AGHH TR,

MBEFHLLFR FH %A K 100 ml,
it 24,480 2 g, i B4 T 69 Z R F IR 69 RAE S BT
FAZR. B RS TRIE L IL.

£3 #BEFHTLERML

‘lable 3 Research ol selective conditions ol complete extraction

m Rk 1 2 3 1~10
Hkk 1:30 1:26 1:5 1:5
Z#erE/h 6 3 2 1

FhmgsRR . mRETS%AK 100 ml,
21,1805 g, B RLR R EKEAFEA+F
G RFARTZLZIR. H B RS RIRE
x4 L.

A1 FhBRETLEHR
Tablc 4 Rescarch of cquivalent volume

complete extraction

HihERAE/ mL HEFEeE/h ERSH
234.6 1.8 10
2.3 AL

BRI ST 5 0. 02 g, B & 48 KB &
100 mLZEZ , B ER 347 200~700 nm & B &
Ko B L R AR,
2.4 AERHpEEMNL
2.1.1 $HEL4EMNE BHASREAZSHS
BEIRAEF-RREPER-RREX HATIH
HARET Z L FI LI RAFCHRARNE
B-RRENZFEIRGE. RARFRAE

B kAl RN LR MER TR SRR E
S 1.29%~4.52% Z 9. FHERF VT AA g
FRLTSBALSB. ARG LSS E8-mE
AAZEHRATE, AR E BB KO FR
Fl,AmARARINHBHAFEGNZER, 254
—RHBREERLERETRIKARITH A
BREBTHEMNEZSBRATIR. FTE
B Rk HEA YRR, mETSBAER
Bl oA IBRTHARENFTELT LR, B
B RN Bk k.

A OB B T o Lk Bk ¢ B o8-
HEBREMNELEBLE, AT TLRERARLH
2.4.2 REAHS2ETMNE aZTaRsETHE
(¥ #3509 0. 006 g/mLK#E 4 1 ml,
A5 ml # L& E G250 KA, F 595 nm Al
K.

b.105 Cla T (R F) kK42 R K
HFH1 g(FEH £ 0.000 1), 4N 8 #EETFIHRA
105~110 Cr ¥ 48 h, EREBER K SHEFR
E(WARKFEZE 0.000 2 g).

CREURE) —FEUEE)
eXESE= RERD)

€. 550 CEEZRB)FMAGH' Y (=
HAoEk) R G EAREM 2 gCEHA E 0.001 g)
THIRA, BB ELREG,HBA 550 CHEY
M KHBREARBERYF T2 APEBEE300 T
BERE, A KET ARL AZEEARETE
RAE 0.001 g ik,

d. FEORE) &R 4 B RS R
ETRGEE, AERBRRAH S TREE R, &
AR A b R AR, MR R B BEARR
BRRE.HKEFH 5~10 g T 250 ml. B,
Am150 mLAE# 1 h(HHmm KB LB K, 4,
& 7 £250 mL, &, B & 25 mL F 500 mL %
#,y4m 0.1 mol - L7 NaOH 100 mL, 7% ¥ 30 min
a4 mAL0 mlLég 1 mol » 1. "#:E A= 50 ml. &
lmole L 'CaCl,# 1 h, % 5 min /5, AR E
BEURE)IMEHATE, ARAKKBELCL &
BARRETHRTERTALGHMRTMA 105 Tyt
EERMEXR.
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ZREERBRELE 47, RREEZR A
¥ dgim,1~3 h FEEHEX,3hEHKEKE

2.

24+ /’—I

20 —=— —JR{RHER
o | —— TRIRHK
=161 —— SRR
w0 .
g 121

8_

gl T e

EHithfTelm
B3 ERHEMSRREGHG

TFig. 3 Tffeet of time on extraction rate
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Fig. 5 Comparison of complete extraction results
3.4 F SO EI M

B 6, %7 280~270 nm 4 F &K &5 B
% ,280 nm & B HOE A E G R HFEZNOE T, A
% %A 200~300 nm % B LA R G R
KL X SRR -~HBEOR. NS HEERER
UL AR FE PR G R SR TTRAL
CRAE BB EARFT gRE -5 B
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O-;L- Table 7 Results  of  stability of determination  of
t'J-" i polysaccharides content
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Fig. 6 UV absorption spectra ol tea polysaccharides
3.5 FEBNHELEMNTRAENLR RITHLH
KRB R FEE AT HRRE c /a2
FHA:c=—0.016 96 | 0. 167 BA(J@ % % #% r=
0.998 3), M HAFEM X B T, ARFRT /=
1.23, KRR BT S S EH 5. 050, Bk 5,
RERE S AN TREMERKG AN #
BERO.FIH.CE BEMERBFLRAY. ¥
HEEMAKREY,L105 CREITE)EMAS,
550 CREEXMEGH (), EE &R,
& LA B E T A E G R, 0 K IR A AR R
AT IR 5 FTF.
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Fig. 7 Standard curve ol glucose
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Table 5  Composition of water extract

ERE RO * g a5 TR iEE
5.05% 5.58% 6.61% 14.75% 18.09% 49.92%
BEF ARSOFTELEI>ATH A
550 CFHiEBM B, s B RS IR F Y
SR AN R T T R R &, RAK S
¥ . EFASLERE.
XEBMEFTEGEARLER L 6 T,
ABREMNR LRIk T HTR.
26 EEEBLEMNAFARRBER

Table 6 Results ol reproducibility ol determination
of polysaccharides content
B&5 1 2 3 4

FEEALE/UN 505 5.01 4,94 4,96

AREHREELE SREZROEZMH . —RH
A 1:30,i3328 0 6 h; % = k#H Ak 1: 26,
FRMEM 3 h; B kMK 15,2482 h
BERFHETLAZRERBREKL AT 0. HR T
SRR EART 2 346 ml, A& ik etiR 18 h, By
FRELIOR. FRR T LFRBRE 10.6%.
BB kN ERARD T EHBELE5.000, 08
AMBRBARMERT ELHEZEENFEE RS
¥ 5.58%,105 CEEURE)EmMF KRS 6.61%,
550 CHBAAMNFHBEERGH 14.75%, TF
RE) MRS E 18.09%. s REHTHT
A g B S B A ] AT AR S AR AR
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Study on extraction of water-soluble compounds from tea tailings

ZHAQO Fen ,CHEN Jin-fang ,CHEN Qi-ming , XUE Qiang
(School of Chemical Engineering and ’harmacy, Wuhan Institute ol Technology, Hubei Key Lab ol Novel
Chemical Reactor and Green Chemical Technology,Key Laboratory of Green Chemical Process of
Ministry of Education, Wuhan 1300741, China)

Abstract: The effect of time and ratio of tea to water(W/V)on the yield of tea polysaccharides from Fu
jlan tea tailings were researched in this paper. The powder of agueous extract were obtained through
evaporate concentration and refrigerate desiccation. The extraction rate was 47. 6% based on the dry
powder. The absorbance was measured by anthrone sulluric colorimetry at 620 nm while glucose was
used as the standard, The content of polysaccharides in the dry powder was 5, 05% by this method as
well as 5. 58% of protein by Coomassie brilliant blue method, 6. 61% of water by constant weight
method of 105 ‘C, 14.75% of ash by high temperature carbonization of 550 ‘C, 18.09% of pectin by
gravimetric method, respectively.

Key words: tea tailings; water extraction;tea polysaccharides
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