
SECTION E 

The glc pattern of these compounds could be easily superimposed upon the sesquiterpene pattern seen 
in the oil from the frê h resin and among the sesquiterpenes identified were jff-caryophyllene, cc -humulene, farne-
sene and S-elemene. Camphor and cc-Terpineol were among the oxy-terpene compounds identified. 
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THE RAPID ESTIMATION OF UNOXIDISED AND OXIDISED POLYPHENOLS 
IN TEA SOLUTION USING HPLC 

j / Nairn Herath and Godwin Roberts 
(Tea Research Institute, Talawakelle). 

The relative concentration of unoxidised and oxidised polyphenols present in tea liquor is now known to 
determine the taste of the beverage. (1) Too high a quantity of unoxidised polyphenols gives rise to a harsh greenish 
taste in the beverage. The methods which had been used in the past to estimate the relative proportions of un­
oxidised and oxidised polyphenol in solution are generally time consuming. This paper reports the details of 
a method whereby both unoxidised and oxidised polyphenols could be estimated sequentially after fractionation * 
on the HPLC. An isochratic elution mode (5% acetic acid) was used for the elution of unoxidised polyphenols 
while a gradient elution mode (59.5% water + 0.5% acetic acid + 40% acetone) was used for the elution of 
oxidised polyphenols from the Same sample. The usefulness of this method is illustrated by the results obtained t & > 
from a controlled fermentation experiment. 
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/THE EFFECT OF SEASON AND MANUFACTURING CONDITIONS 
\l ON THE DEVELOPMENT OF FLAVOUR 

IN BLACK TEA 

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

Flavour development in black tea is most outstanding during the dry weather which prevails from 
January—March on the Western High elevation Tea Estates (Dimbulla District) where some of the best tea is 
grown. These teas are well known for their typical flavour and high price valuation. Many investigations have 
been carried out in attempts to explain the development seasonal flavour. (1) (2) In this study, black tea from a 
well known High Elevation Tea Estate was regularly analysed during flavour, season for ether extractable 
steam volatile constituents by Gas Liquid Chromatography. 

58 

The fossilized resin oil showed only traces of the mono-terpene hydrocarbon components and propor­
tionately larger amounts of sesquiterpene and oxyterpene compounds. 




