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A[‘ngw This study aimed to investigate and screen wild tea plant (Camellia sinensis (L.) O. Kuntze) resources in the
Sichuan-Chongqing region, with the contents of catechins and caffeine as indicators. The contents of catechin and caffeine in
tea samples were determined by HPLC. The result was as follows: the total catechin content ranged from 8.028% to 17.686%;
the ester catechin content ranged from 1.108% to 15.454%, with the EGCG content ranging from 0.344% to 13.248%; the non-
esterified catechin content ranged from 1.877% to 7.496%; the caffeine content ranged from 0.323% to 6.252%. Among those
tea samples, the content of caffeine in Huangshan kucha was only 0.323%. This study found 4 EGCG-rich tea samples, with
EGCG content more than 7%; 1 sample with even higher EGCG content of more than 13%; 2 samples with the ratio of ester-
catechin contents to total catechin content exceeding 80%; 2 caffeine-rich tea samples with the caffeine content higher than 5%;
and 1 tea sample with caffeine contents as low as 0.323%, a natural low-caffeine tea resource. Fig 1, Ref 22
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A and B stand for tea sample from Chongqing and from Sichuan, respectively; A0 and B0 stand for the main cultivated variety in Chongqing and in Sichuan,
respectively; Al1-A4 and B1-B5 stand for different tea samples. AO: Bayutezao; Al: Nanchuan No. 1; A2: Nanchuan No. 2; A3: Nanchuan No. 3; A4: first filial
generation of Huangshankucha; BO: Zaobaijian; Bl: Chongqing pipacha; B2: Liercha; B3: Huangshankucha; B4: Hanwangshandacha; B4: Gaoxian916
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