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Determination of Theanine in Tea Liquor by Ultra High Pressure and High Performance Liquid Chromatography
YANG Wei, LU Chao-zhi,LIU Feng, CAO Zhong " et al
spection, School of Chemistry and Biological Engineering,Changsha University of Science and Technology , Changsha, Hunan 410114 )

Abstract [ Objective ] The analytical method for content of theanine in tea liquor was investigated. [ Method ] Using o-phthalaldehyde (OPA) as
a derivating agent,a method was established for determination of theanine in tea liquor by super high-pressure high performance liquid chromatog-
raphy. [ Result] The results showed that the linear range of 0. 1 —100.0 wg/mL for theanine detection was obtained ,and the corresponding linear
equation was fitted as ¥ =53. 57X —41.664 with correlation coefficient r of 0.999 59. Also,the minimum detection limit of 0.05 pg/g (S/N=3)
was reached. The theanine content of the sample was determined as 0.25 mg/kg with a recovery rate of 99.6% - 100. 1% . [ Conclusion] The
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method is rapid,simple and accurate,which is easy to be widely used in the determination and analysis of theanine in tea liquor.
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Table 1 Mobile phase elution gradient
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Fig.1 Chromatography of L-theanine standard solution
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Table 3 Standard addition recovery experiment
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