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Epl-gallocatechin gallate.
Epl-gallocatechin.
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Type of tea Black Tea 23 gLl Green Tea »a3¥) gLl
Origin Camellia sinensis Camellia sinensis

Colour Ranges from red to brown Light green

Other names (web MD) Red tea, Black leaf tea, Camellia Sinensis, Camellia

Camellia sinensis, Camellia
Thea, Chinese Tea.

Under goes the most amount of

Oxidation level
oxidation.

Caffeine content
Benefits

and cancer.

240-250 mg per cap.

Improves mental alertness as
well as learning, memory and
information processing skills,
treats headaches, low blood
pressure, prevents heart diseases

Thea, Green Sencha Tea,
Green Tea.

Under goes last amount of
oxidation.

30-35 mg per cap.

Improves mental alertness,
thinking, help treat stomach
disorders, vomiting, diarrhea,
head aches, bone lass
(osteoporosis), solid tumor
cancers and helps keep skin
healthy.

Source: http://faostat3.fao.org.
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Compound

Total Polyphenols.

Flavanols.

Epigallo catechingallate.

Epicate chingallate.

Epigallo catechin.

Epicate chin.

Catechin.

Gallocate chin.

Flavonols and flavonol glycosides.
Leuco anthocyanins.
Polyphenolic acids and depsides.
Caffeine.

Theobromine.

Theophylline.

Amino acids.

Organic acids.
Monosaccharides.
Polysaccharides.

Cellulose and hemicellulose.
Pectins.

Lignin.

Protein.

Lipids.

Chlorophylls and other pigments.
Ash (minearals).

Volatiles.

Dry weight (%)
25-30

4-5
14-22
4-7
5-6
5-6
14-17
3-5
0.5-0.6
5-6
0.01-0.02

Source: http://faostat3.fao.org.
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GUAD A sl o A hanal) oy gl Lpasl G sl 6 2

Compound Colour
Theaflavins. Yellowish brown.
Thearubigins. Reddish brown.
Flavonolglycosides. Light yellow.
Pheophorbide. Blackish.
Carotene. Yellow.

Source: http://faostat3.fao.org.

Gl (2 axkal) (o Al glucal) 4 gl duilaaSl) S sl 7 Jgia

Compound Taste

Polyphenol. Astringent.

Amino acids. Brothy.

Caffeine. Bitter.

Theaflavins. Astringent.

Thearubigin. Ashy and slight astringent.

Source: http://faostat3.fao.org.

SLA (B AgSil o A piuall Ay gaad) Apilpassl) LS Jal) 8 Jg2a

Compound Flavour
Linalool, linalool oxide. Sweet
Geraniol, phenylacetaldehyde. Floral
Nerolidol, benzaldehyde, methyl salicylate, phenyl ethanol. Fruity

Trans- 2 — hexenal, cis-3-hexenol, blonone.

Fresh flavour

Source: http://faostat3.fao.org.
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Compound Concentration (g/100g)
Catechins 3
Theaflavins 3
Thearubigins 12
Flavanols 6
Phenolic acids and depsides 10
Amino acids. 13
Methylxanthines 8
Carbohydrates 10
Protein 0.8
Mineral matter 8
Volatiles 0.05

Source: http://faostat3.fao.org. (Component measured in wt% of extract solids).
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TEA PROCESSING TECHNOLOGY, QUALITY STANDARDS
AND VARIOUS USES IN CHINA
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1. Nat. Res. Dept., Asian Studies and Res. Inst., Zagazig Univ., Egypt
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ABSTRACT: All kinds of tea, such as white, green and black tea, or red tea, are produced
from the same tree (Camellia sinensis). Each type has its own benefits according to its
chemical composition. Generally, tea contains 2000 chemical compounds and is grown in 30
countries around the world. China is the main producer of tea in the world followed by India,
Kenya, Sri Lanka and Turkey, black tea is divided into two types which are the Chinese black
tea (Oolong Tea) and black tea famous Black Tea. The difference between different tea types
is the method of processing green tea leaves after picking. The quality and uses of tea varies
from one type to other. The best and the most beneficial is the white tea. Then comes the
green tea, then followed by the black tea. Black tea is the first to consume up to 75% of total
tea consumption in the United States, Britain and Europe. Green tea is the first drink in China
and Japan and then comes the consumption of Chinese black tea at last come and white tea
with small proportion of the total consumption of tea. Tea is made through the process of
oxidation, oxidation is a change in the properties of chemical tea leaves through fermentation
and exposure to oxygen or any other oxidizing material, which changes the color of the leaves
to dark color and give it the taste that know about tea. All tea leaves are the same color
(green), then after the process of oxidation and fermentation process, colors of tea leaves
changes from green to black, oxidized tea lose many of its benefits antioxidant and useful for
the treatment of many diseases. Green and white tea, which do not treated by the process of
oxidation, retain the benefits of therapeutic tea in full, then followed by the Chinese black tea,
which oxidation reaches to 60%, then black tea which is 100% oxidized. The reason for the
acquisition of black tea is the enzymes that ferment and oxidize tea leaves, such as flavonoids.
If the tea is dried when harvested and processed directly by heat, the enzyme activity is
stopped and the tea is kept green. White tea is picked up and dried directly until the
chlorophyll formation stops, the tea leaves tend to be white and silver, so it is called white tea.
It is the most expensive, which is rarer and the best tea in China. Tea leaves are picked four
times/year as follows: the first in April, the best species, the second in May, June and the third
in August, the fourth and the last in September. Collecting tea leaves are maed by hand or
with scissors, in China, the growth, aroma and variety of tea leaves depend on the age of the
cut leaves. New and small leaves around the buds are the best and best tea types. They are
called golden tea or orange pico. The leaves that are followed by volume are called pico tea,
followed by pico sushi, Called the tea Socheng, and the fifth paper in terms of classification is
called tea Kunfu, the largest leaves that are usually picked.
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