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ABSTRACT

Quantity of caffeine contents in fresh tea leaves and tea products were determined by HPLC.
It was found that caffeine contents of fresh tea leaves were 0.4 — 0.5 mg/gram of fresh leaves. There
were no statistical difference among tea varieties. While tea products were significant difference in
their caffeine contents. Black tea showed the highest level of caffeine content and Chinese tea

showed the lowest. The drinking tea samples have caffeine contents about 20.5 — 26.1 mg/unit.

Y pae @I u ANUSHARNITNNTINEAT Nuananaaudls

" Assistant Professor, Department of Horticulture, Faculty of Agricultural Production, Maejo University

? ppdgineluladivdanisfudien AULIAINITNUAZAAIMNITNINEAT U INeAauNTs

# Assistant Professor, Department of Postharvest Technology, Faculty of Engineering and Agroindustry,
Maejo University

Y ppaall AngAnenAans avnanenaaudd

¥ Assistant Professor, Department of Chemistry, Faculty of Science, Maejo University



UNU

(2% s '

i uNLRATasAN (beverage crop) Nuywedanldiselaminuiungn 1,000 U Tneduidluguans

9

'
Ay o

O y 4 SV e T T
wsnftih lugnan sz Tamdlugihesesnn  waasdusimdaiunidnuasfananiuinlanldun  gdan

a

(green tea) T1AUNUNN (semi-fermented tea) TIN5 (black tea) uazitd13ag1 (instant tea) W&

AETTNNNUILNINAANIANBATIAAFNANIRUEIW LAZNITHAITNNINGR FAADAAUINLAIDEATBIUFAL

)

v 1
FUABUNITHARLANFANAY W NaRTFINden (green tea) WunanAnaia A ldenunismin Toun o

= a . = Ay A o & o K o
MIgINLLLIAY (Chinese green tea) LL@%WL‘HMLL‘LI‘LIELIA‘L& (Japanese green tea) NARNDNTIRUNNUNN

4

(semi-fermented tea) 1Hun mguasuaza1ilngs (Chow and Kramer, 1990) HARAUaI{5S (black tea)

b

@

dunanAuaianvsindud (Full Fermented Tea) Mun a1l wazaeeawnss sy

'
o o

guflupresnuniansamauiuasiilssnaudiAty arsanan (caffeine) Taluanssznau

Wusannulumdgasiadl 1, 3, 7 — trimethyl xanthine Jgnstassa¥1963il (Potter and Hotch kiss, 1995)

a

M 1 gaslasaaieasain@ (1, 3, 7 - trimethyl xanthine)

al 1 1 A | a | al a

Adunu s ludauaesly wa  wavNARTeINTININNIY 63 ala  wazllua1ANGTINTNR
(naturally ocurring chemical) @Atynnulwasasantlszinnniud a1 Inld wazdeninuam (De Man,
1990) Tuilaqiiuinisldamduiludeunanddnlugaaiinssutindnan  1ATORANTANAT LATAAAIU-
NFTNEN ﬂﬁ‘zﬂfauﬁm’]L%fm'jﬂuﬁﬁﬁqirﬁ%ummﬁﬂu@qmﬂmn@uﬁnﬂnmwm e Tneanizngude sy
. S I N S % . e 4 ns
NGB WaznANHIAEAINANTIAELA4ATY  NeviEnsvildn anunsaanumiidaldlunanuiulae
349
a o
noszaan

1. walinsulBuiaemanlugentnan

2. WalmauFunasm e wlunan i



L4 aa
AUnsaluazIang

AR
o = =y

1. HeATaANUgaadN, AU uazdilu
2. wanSusTT@eailu, 1A, 5 uasnARTT TN N
\ATasila
1. HPLC (Shimadzu, LC-10 AT liquid chromatograph with SPD — 10 A, UV-VIS
Detector, Japan)
2. Hot plate
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