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This study is based on the prevalence of tea
drinking in our country, and there are thousands
tons of tea wastes are produced from the factories
each year. In the tea wastes from the tea drink
factory, there is still large quantity of catechins
and their derivatives (such as theaflavins and
theasinensins) remained. In this study, we
extracted first the residual catechins and their
derivatives from tea wastes obtained from factory
with 121 °C hot water or 475% aqueous ethanol.
The aqueous ethanol extract of the tea wastes
shown more antioxidative capability, due to

mainly the presence of higher concentration of
EGCG and its derivatives, such as theaflavins
and diflavanol. Treated EGCG with alkali and/or
reducing agent can induce theasinensins.
However, if use tea extract, obtained either with
hot water or aqueous ethanol, as starting
materials, not only no theasinensins were induced,
but also loss of most catechins in them, and cause
loss of the antioxidative ability of the samples.
Although the theasinensins presence in the tea
extract can be isolated further by adsorption and
semi-preparative HPLC chromatography, but in
considering of its usage only as an antioxidants
or healthy foods additives, such process is seem
not necessary.
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