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The taste of tea is known to be related to the polyphenols and oxidised polyphenols in solution (Wickremasinghe
1978). ‘The increasing popularity of liquid and canned teas has led to studies on prolonging the shelf life of tea solut-
ions which have been found to lose their characteristic tea taste rather rapidly. The use of reverse phase HPLC pro-
vides a rapid method of semiquantitatively screening the polyphenols in solution (Hoeffler and Coggon, 1976). This
study describes the development of a method for the analysis of tea liquors by HPLC. The results obtained show that
degradative changes in tea liquors are due to fungal contamination and autoxidative changes. Fungal contamination
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is shown to résult in a hydrolysis of the gallates while autoxidative reactions result in the production of a group of com-
pounds collectively called thearubigins. Contrary to earlier findings it was evident that theaflavins did not breakdown

g: storage provided fungal growth was inhibited. These results are useful in the formulation of tea concentfates and
verages. |

Acknowledgements: The authors wish to thank Dr. J. Maslakiewiez and Mr, Humphrey of Unilever
Ltd., U.K. for their advice. ' N : B

References:
1. Hoefler, A.C. and Coggon, P. (1976). "Journal of Chromatography 129, 460,
2, Wickremasinghe, R, L. (1978). Advances in Food Research Vol. 24 p. 229. Academic Press, London.





