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ABSTRACT

In this research, conditions of high performance liquid chromatography were optimized
for the separation and simultaneous determination of some phenolic compounds, namely gallic
acid, gallocatechin, catechin, epigallocatechin gallate and gallocatechin gallate.

Optimization of the HPLC technique in this work was based on the investigation for the
effects of type of mobile phase, mobile phase composition, detection wavelength, and flow rate of
the mobile phase. Five phenolic compounds were separated within 40 min, using VertiSep UPS
C18 column in gradient elution system of methanol and 0.05% acetic acid solution as the mobile
phase with a flow rate of 0.5 mL/min and at 230 nm. The detection limits of gallic acid,
gallocatechin, catechin, epigallocatechin gallate and gallocatechin gallate were 0.40, 0.11, 0.15,

0.26 and 1.76 ppm, respectively.



The method is successfully applied for determination of phenolic compounds in Assam
tea (Camellia sinensis var. assamica) including fresh and fermented tea that fermented every 15
days from 15 to 120 days. Gallic acid, gallocatechin, catechin, epigallocatechin gallate and
gallocatechin gallate contents were found in the range of 1.1440.01 to 2.624+0.02 mg/10 g tea,
1.35+£0.01 to 111.4740.22 mg/10 g tea, 1.62+0.01 to 65.86+0.32 mg/10 g tea, 2.92+0.05 to

225.9840.50 mg/10 g tea and 5.20+0.04 to 182.81+£0.39 mg/10 g tea, respectively.



