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Genus Camellia
Subgen. Protocamellia
Subgen. Camellia ..

Sect. Oleifera...
C.oleifera
C.sasanqua.

Sect. Camellia

C.japonica

Subgen. Thea

Sect. Thea

C.sinensis
var.sinensis
var.assamica
C.tdiensis
C.irawadiensis
Sect. Chrysantha
C.chrysantha
Subgen. Metacamellia
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Arevision of the genus Camellia, Royal Horticultural
Society, L ondon, p.239 (1954)
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The synthesis of Theaflavins from Catechins
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EC +(-)-EGC = TF1 Theaflavin
ECG(+ (-)-EGC = TF2 A Theaflavin 3-o-gallate

ECG +(-)-EGCG = TF3 Theaflavin 3,3'-di~o-gallate 40.0
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The ratio in Total Theaflavins of Black tea
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Green teas Black tea. White tea- | Oelongtea | Yellow teas Darktea. |

(=344)0 | [(0=387)- | (0=109)0 | (=134 | (0=31)- | [n=89)
EGC 243% 1157 | 0400420 | 0.53%039 | 2132079 | 1.36+087- | 0455040 |
+C 0092006 | 021028+ | 0.1520.19: | 0.0720.03+ | 0.0820.04- | 0.03+003 |
GG 6.96+169)| 04540540 | 39851900 | 4471710 | 454£167- | 036+0.515 |
EC 0842023 | 0240270 | 0.200.06° | 0.60£0.19. | 051020+ | 0.17+0.15¢ |
ECG 199£067- | 0552045 | L46=064- | 1.08=036- | 1812091 | 0.15+0.18: |
Caffeines 3262069 30520824 GI5=054)| 2.282057 | 3.06+062- (70093
Theanine: | 105044, 083+037. 021£0.18) | 1114068 'i
Toul, @ 641283: | 835249, 8303464 @
catechins. |
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RERHGHERA &

BRY B — NSV FERE

Wk ® — A, —HYSVHRE
FHH 10 ~ 15kg
FRER 100 ~ 200
B R
YNGLE %t 700 ~ 1,000
. BB B 4,000 ~ 5,000
Handplucking LR 2,000 ~ 3,000

|

Portable machine for two persons

‘Hand-shear plucking
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Tearoller Finally drying tearoller

Tea steaming machine
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