UnNnAZIU281NS

FINNUFUAN UNTIVTINTIBNIUNTIVY

Scientific Information on the Relationship

between Black Tea and Health
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Table 1. Composition and the quantity of black

tea in a cup.

Constituent Black tea (mg/cup)
Amino acids 65 - 75
Carbohydrates 75
Electrolytes 50
Caffeine S0
Flavonoids

Catechins 15-50

Theaflavins 30 - 40

Thearubigens 60 - 90

Source. Korver (1997)
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T34 Table 2 (Dreosti, 1996)

Table 2. Phenolic constituents (% dry solids) in

green and black tea beverages.

Constituent Green tea  Black tea
(%) (%)
Flavonols 30 - 40 5-10
Epigallocatechin gallate 10 - 1S 4-5
Epicatechin gallate 3-10 3-4
Epigallocatechin 3-10 1-2
Epicatechin 1-5 1-2
Flavandiols 2-3
Flavonols' 5-10 6-8
Phenolic acids and depsidcs?“ 3-5 10 - 12
Theaflavins 3-6
Thearubigens 10 - 30

Source; Dreosti  (1996)

! Flavonols include kaempferol, quercetin and myricetin
2 phenolic acids and depsides include gallic acid and
theogallin
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Table 8. Selected clinical conditions associated

with oxidative damage in humans.

Acute Chronic
Drug toxicity aging

Exercise excess alcoholism
Hyperoxia arthritis

Ocular hemorrhage atherosclerosis
Oxidizing pollutants cancer
Radiation injury cataractogenesis
Sunburn inflammation

Thermal injury
Trauma potentiation

Reperfusion injury

iron overload
keshan disease

macular degeneration

Source: Dreosti (1996)
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