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Content analysis of tea polyphenols and caffeine in novel-tea beverage
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ABSTRACT: Objective To investigate the content of tea polyphenols, catechins, and caffeine in novel-tea
beverages available on the market. Methods This study collected and analyzed total of 46 samples from 17
different brands in the market. These products were categorized and compared into 3 types: Novel-milk tea
beverages, novel-blended tea beverages and novel-pure tea beverages. Results The findings revealed that the
average volume of these was 566 mL per cup. Comparison of average prices of 3 different kinds of new tea drinks
was as follows: Novel-milk tea beverages>novel-blended tea beverages>novel-pure tea beverages. In terms of
chemical composition, the content of tea polyphenols, catechins, and caffeine in novel-milk tea beverages were
significantly lower compared to those in novel-blended tea beverages and novel-pure tea beverages. Notably, the
content of tea polyphenols and catechins were influenced by the type of tea base used in the novel-tea beverages. In
this study, green tea bases were characterized by tea polyphenols content exceeding 1000 mg/kg and catechins

content exceeding 400 mg/kg. Conclusion This research can enable consumers to understand the specifications,
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prices and tea component content of novel-tea beverages on the market, and also provide assistance for product

research and development of novel-tea beverages.
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Fig.2 Price comparison of novel-tea beverages
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Fig.3 Comparison of tea polyphenol content in novel-tea beverages
F1 FHRAFRPILFESEL B (ng/kg)
Table 1 Comparison of catechins content in novel-tea beverages (mg/kg)
HR EGC EC EGCG ECG CATE PR EGC EC EGCG ECG CATE
NI1~N3 0 0 0 0 0 HS5 110 60 170 11 391
N4 10 0 10 1 21 H6 120 50 200 12 462
N5~N6 0 0 0 0 0 H7 130 30 180 13 373
N7 10 0 10 1 21 H8 150 40 90 15 315
N8 10 10 10 1 31 H9 250 140 150 25 635
N9 10 0 10 1 21 H10 90 30 140 9 289
N10 0 0 10 0 10 H11 50 40 90 5 215
N11 10 0 20 1 31 H12 190 60 280 19 599
N12~N16 0 0 0 0 0 H13 110 60 160 11 371
N17 10 10 20 1 41 Cl1 110 80 220 11 521
N18 20 10 50 2 92 C2 130 40 140 13 343
N19 10 0 10 1 21 C3 190 50 170 19 439
N20 10 0 10 1 21 C4 10 10 20 1 51
N21 10 10 10 1 31 C5 100 20 140 10 280
N22~N24 0 0 0 0 0 C6 240 70 210 24 554
H1 150 50 100 15 325 C7 10 10 30 1 71
H2 40 10 80 4 144 C8 80 20 130 8 248
H3 20 10 20 2 72 C9 110 30 120 11 291
H4 100 70 160 10 400

H: JLZRE B (total catechins, CATE),
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LA ZEF RN, KECH EGCG>EGC>EC>ECG, iX I 20.40 mg/kg, WEMTHRIRG45(157.61 mg/ke)
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Fig.4 Comparison of caffeine content in novel-tea beverages
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