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Caffeine and catechins in Tea Pollens
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Tablel Conditions of HPLC analysis

: Shim-pack CLS-ODS
S 6.0mm? X 15cm
column temperature : ambient 20°C

: 1.0 m//min

. 140 kg/cm?

. N,N-dimethylformamide 15%
acetate 3%
acetonitril 1%
water 81%

amount of sample : 1xX10°7 /[

o uv-280 nm

column

column size

flow rate
pressure
carrier composition

detecter
chart speed - 3.4 mm/min

detecter absorbance : 0.04
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Fig.1 HPLC elution profiles showing the existence of caffeine and catechins in tea pollens
EGC: (—)-Epigallocatechin, EGCG : (—)-Epigallocatechin gallate, EC: (—)-Epicatechin, ECG :

(—)= Eplcatechm gallate
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Fig.2 Contents of caffeine and catechins in tea
pollens
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Table2 Caffeine content in tea pollens

and culture medium on the 24
hrs after germination

Pollens Culture medium
-B 16.1(%) 75.9(%)
+B 2.0 74.0

Caffeine content (0.345 mg/g) in tea pollen
grains=100%
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Fig.3 HPLC elution profiles showing the existence of caffeine released into the medium during tea

pollen tube growth
+ B : with boron, — B : without boron
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Summary

Caffeine and catechins in tea pollen grain, tubes and its culture medium were determined by the high-
performance liquid chromatography. Caffeine in tea pollen grains was detected, and almost released into
the culture medium during pollen tube growth. Epigallocatechin, epigallocatechin gallate, epicatechin
and epicatechin gallate of catechins in tea pollen grain were detected, and the catechins were little

observed in the pollen tubes and the medium during germination.
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1985 Miscellaneous notes
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1. House dust preparation Sand borer

House dust Mackerel
Pacific saury
Pollens Cod
] : Half-dried Bonito
‘ellow tail

(5} Shellfishes
Short-neck clam
Squid
Lobster
Crab

. Clam

. Abalone
Sea-urchin:
Oyster’
Octopus

(6) Vegetables
Azuki beans
Kidney beans,dried
Soybeans, immature
Cucumber
Arrow-head
Burdock

Sweet ipotato

Pice flour
Buckweat flour
Bread

Wheat flour
Konnyaku flou
Maize flour

Whole egg i Champlgnog
Egg white’ “Ginger.
Milk (Cow’s) Breadbeans; immatu

Bamhoo ‘shoat:
Red peppér °
Eggplant, *
Carrot %
Welsh onion’
Japanese butt
Japanese hon
Bakeri garlic
Wasabia )apomcﬁ ;
Asparagus 3
Aralia cordata -
Cabbage
Ginkgo seeds

i Pepper
Sesame s(,cds

Taro

Eéntinus edodes

Cheese

Jack mackerel
Iwashi
Bonito
Flatfish
Salmon
Shark
Sea-bream
Flying fish
Flounder
Tuna
See-eel
Eel

Barracuda

,..P
Head lettuce

eanuts

"
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“Peas:with pod, immature

't._blanchin' 'S

Bracken

(7). Fruits

Apricot
Fig

Japanese chestnum
Bitter orange:

Citrus junds

(8) Others”
Yeast; Ba

tifida

Kelp
Chocolate
Hl]]kla fu51f0rml'~

V. Misc¢llaneous
Flax
Silk
Japanése ‘
Tatami.
Kapok . ¢ :
Sangdal- wood

Rice plant, dned
Newspaper

Bugkiwheat chaff

Tea ground

Japanese cypress (wood)
Pine (wood)

Rice chaff

Smoke (cigarette)
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