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ABSTRACT

Tea is a beverage that contains high amount of antioxidants, but the amounts
of antioxidants might be loss during processing. This study aims to investigate the
effect of processing steps on catechins and total polyphenol contents in Oolong tea.
The samples were collected from three factories during receiving, withering, rotating,
fixing, mass breaking, overnight withering, rolling and drying. Changing in contents
of total polyphenol and total catechins were determined by spectrophotometric
technique. Epigallocatechin gallate (EGCG) content was quantified using reverse-
phase HPLC technique.

The highest amount of EGCG presented in tea bud, while the amounts of total
polyphenol and total catechins were not significantly different among tea leave
samples. The polyphenol content was not affected by withering time (1-6 hour).

Tea processing of individual factories had significant effect on a reduction of
total polyphenol (p<0.05). For the tea samples of the first factory, polyphenol content
was mostly affected during fixing, mass breaking, and overnight withering. These
processes decreased the total polyphenol content by 4.07 %. Results of the tea
samples of the second factory indicated that the mass breaking process decreased the
total polyphenol by 1.88 %. Different from others, the tea samples of the third factory
showed the consistency in polyphenol level during processing.



The processes that minimize total catechins of the tea samples of the first
factory were withering and drying in which catechins were decreased by 2.59 and
0.92 %, respectively. The total catechins from the tea samples of the second and the
third factories were increased after withering, but decreased after fixing, mass
breaking and rolling.

EGCG levels in the samples obtained from all processing steps in the first
factory were not significantly different (p>0.05). The most loss of EGCG of the tea of
the second factory were found during withering, fixing and mass breaking. EGCG
levels of the tea of the third factory were increased after withering, but decreased after
rolling.

Investigation of drying temperatures and times of 90, 100, 110, and 120°C for
1, 1.5 or 2 hour revealed that drying at 90°C for 1.5 hour resulted in the highest
EGCG and total catechins (p<0.05). The similar acceptance scores from the panelists
were shown when compared the commercial tea products with the tea sample dried at
90°C for 1.5 hour.



