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Chemical change of tea polyphenol in the production process of black tea and
roasted green tea
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Enzymatic oxidation of theaflavins in the presence of epicatechin was examined.
Benzotropolone moiety of theaflavins with a free hydroxyl group at C-3" easily reacted with epicatechin;
however, benzotropolone moiety of theaflavins having galloyl group at C-3" could not react with
epicatechin. The charge-transfer interaction between benzotropolone ring and o-quinone ring of

eﬁicatechin-quinone is important in_benzotropolone oxidation. i i o

The structure of a new enzymatic oxidation product of epigallocatechin was determined. In addition, we
assigned the stereostructure of known oxidation products of pyrogallol-type catechins, such as quinone
dimers, theacitrins, and proepitheaflagallins, by using theoretical calculations of ECD spectra and NMR
chemical shifts.

In the course of roasted green tea production, high molecular weight polyphenols are produced. We found
that they are generated by condensation reaction between tea catechins and caramelized sugars.
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