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Cold water-soluble

Flavanols: Epigallocatechin gallate (EGCG)

Epigallocatechin (EGC)
Epicatechin gallate (ECG)
Epicatechin (EC)
Gallocatechin (GC)
Catechin (C)

Flavonols and their glycosides

Leucoanthocyanins

Phenolic acids

Total polyphenols

Caffeine

Amino acids: Theanine

Others

Carbohydrates

Organic acids

Volatile compounds

Tea Research Institute of Sri Lanka

g/100 g dry weight
9-13
3-6
3-6
1-3
1-2
1-2
3-4
2-4
4
27 -40
3-4
2
2
4
0.5
0.01
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Partially hot water- soluble g/100 g dry weight

Polysaccharides: Starch 2-5
Other 12
Protein 15
Ash (inorganic material) 5

Water-insoluble

Cellulose 7
Lignin 6
Lipids 3

Modder, W. W. D., & Amarakoon, A. M. T. (2002). Tea and health, 1-179. Talawakelle, Sri Lanka: Tea Research Institute
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The Composition of a Typical Tea
Beverage, %wt/wt Solids

Green tea Black tea

Catechins 30% 9%
Theaflavins 4%
Simple polyphenols 2% 3%
Flavonols 2% 1%
Other polyphenols 6% 23%
Theanine 3% 3%
Aminoacids 3% 3%
Peptides/Protein 6% 6%
Organic acids 2% 2%
Sugars 7% 7%
Other carbohydrates 4% 4%
Lipids 3% 3%
Caffeine 3% 3%
Other methylxanthines <1% <1%
Potassium 5% 5%
Other minerals/ash 5% 5%
Aroma Trace Trace

Harbowy, M. E., Balentine, D. A., Davies, A. P., & Cai, Y. (1997). Tea chemistry. Critical reviews in plant sciences, 16(5), 415-480.
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Total Polyphenol Content

in tea leaves

B . 35.38% (Bud)
35 % (1st Leaf)
~ 27.9(2™ Leaf)

Ideal for
Manufacture
of Black Tea

]

__ 23.1% (3" Leaf)

% (in dry wt. basis)
o B N W M 01O N

caffein content

Bud

1stleaf 2nd leaf 3rd leaf
Part of the flush

Stalk

Flush
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Methylxanthene
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. > HN | \>
|' 4
CH:; CH..\ CH,
Caffeine Theophylline Theobromine
(0.02-0.04) (0.2 %)

Amino acid

L-Theanine

1.0-2.5% dry weight

(Theanine)

The L-theanine content in Sri Lankan black tea ranged from 0.91 - 1.29 % and in
green tea ranged from 0.26 — 1.49 % on dry weight basis
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Tea as a functional food

* Functional foods are foods with positive health effects
that extend beyond their nutritional value (w2228
G0 @y Thed euvlsem evewss’ DO SBeem
DO @398 DEB® 8 @wIs @)

* They affect the function of the body and help in the
management of specific health conditions (89 «85ed
B30 Bd DRBI amnd Ted8n w33 B»DBSY
MO BEOD 83203 @d)

Brainstorming -1 "Create New Home for Ceylon Tea: Facilitating Specialty/Artisanal Tea Producers" 23 May 2023
Tea Research Institute of Sri Lanka



Catechin Derivatives
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The scheme of properties and applications of EGCG

Chu, C., Deng, J., Man, Y., & Qu, Y. (2017). Green tea extracts epigallocatechin-3-gallate for different treatments. BioMed research international, 2017.
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