
SECTION E 

Uf THE RAPID MEASUREMENT OF THE CAFFEINE CONTENT OF BEVERAGES USING HPLC 
N. Herath and G. R. Roberts 

(Biochemistry Division, Tea Research Institute, Talawakelle) 

Caffeine, an important constituent of a variety of stimulant beverages, has recently become the focal 
point of research regarding its possible effects on the human system. There is thus an increasing need for rapid 
and accurate methods of measurement. A method has been developed for this purpose using HPLC for the 
quantitative assessment of caffeine. The preparation of extracts for HPLC will be described, and the quanti­
tative results obtained will be compared to those from earlier techniques. It was found that tea and coffee brews 
contain 2 6 - 2 8 mg caffeine per 100 ml. The instant beverages contain less caffeine (e.g., Instant-tea 1 6 - 1 8 mg 
per 100 ml and instant-coffee 1 0 - 1 2 mg per 100 ml). Cola beverages were found to contain a wide range varying 
from 5 - 1 2 mg caffeine per 100 ml depending on brand names. Detailed results will be presented and the impor­
tance of ingested caffeine will be briefly discussed. 

ijr THE DEVELOPMENT OF THE FLAVOUR PROFILE DURING WILTING OF TEA LEAVES 

V. Fernando and G* R. Roberts 
(Biochemistry Division, Tea Research Institute, Talawakelle) 

The flavour of tea is known to be due to the combination of more than three hundred compounds, but 
it is widely recognised that a group of about ten compounds are most important in determining the flavour of tea. 
The wilting (withering) of tea leaves is the first important stage in black tea manufacture. Many of the physical 
and chemical changes that take place during wilting have a strong influence on the character of the final product. 

It has been observed that tea leaves develop a pleasant fruity odour during wilting. In this investi­
gation we have studied the changes in volatile compounds during wilting process. Data obtained clearly shows 
that compounds such as linalool, 1 -octen-3-ol, geraniol, phenyl acetaldehyde and methyl salicylate increase dur­
ing wilting. These changes are reflected in the flavour profiles of the final product. The significance of these 
changes and the possible mechanisms for these increases will be discussed. 

I i SEPARATION OF THE OXIDATION PRODUCTS OF (—) EPICATECHJN ON SEPHADEX 
LH—so : SOME PROPERTIES OF FRACTION " F*** 

B. L. Wedzicha 
(Department of Food Science, University of Leeds) 

and 

Siromi Ratnaike 
(Department of Chemistry, University of Sri Jayawardenapura, Nugegoda) 

Black tea extracts have been fractionated by several workers but the methods used have so far been 
unsuccessful in identifying the chemical nature of the thearubigins. The alternative method of studying the 
oxidation of model compounds was followed. (—) Epicatechin was oxidised with a soluble preparation of tea 
polyphenoloxidase and the products, when fractionated on Sephadex LH -20 with 6 0 % acetone gave four fract­
ions (Fi to F 4 ) . Of these, F4 resembled black tea thearubigins in its behaviour on paper chromatograms and 
with respect to its molecular weight. Several methods for the reduction of F4 seemed to be unsatisfactory due to 
re-oxidation. Catalytic hydrogenation using platinum-charcoal in hydrochloric acid yielded products which 
were observed to be relatively stable with respect to re-oxidation. A partial structure was proposed for F 4 based 
on the results of chemical analyses, which indicated that enzymic oxidation of the B-ring led to head-to-tail 
coupling. Some evidence has been found for the presence of linkages involving C_o (or CU), and it is thought 
that C_a-CV (or (V) linkages are preferred rather than those involving C 4 . 
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