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Antioxidant activity and extraction kinetics of polyphenols in
BOPF grade black tea (Camellia sinensis) from different geographical
elevations in Sri Lanka
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Tea processed from young leaves and buds of Camellia
sinensis is one of the most widely consumed beverages in
the world due to its beneficial health effects. Tea grown
in Sri Lanka are categorized as high grown (HGT), mid
grown (MGT) and low grown tea (LGT) based on the
geographical elevation of tea cultivation regions.

Optimization of brewing time is vital to get health benefits
of tea. The present study was carried out to determine
the extraction kinetics of total phenolic content and
antioxidant activity in BOPF grade tea brewed in the
traditional method as limited studies have been reported
on the above parameters for BOPF tea manufactured in
Sri Lanka.

Boiling water (250 mL) was added to tea leaves (5.0 g)
and the mixture was stirred over the extraction period.
Total phenols (TPC), flavonoids (TFC) and antioxidant
activity was deduced for samples (2.0 mL) of tea extracts
obtained at different time intervals. TPC and TFC were
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determined using Folin Ciocalteu method and aluminium
chloride method respectively. DPPHe radical scavenging
and Ferric Reducing Antioxidant Power (FRAP) assay
were used to determine the antioxidant activity.

Both TPC and TFC contents were highest in HGT
followed by LGT and MGT. The highest values for TPC
(%w/w GAE) were 12.39 £0.48 (at 360 s), 11.93 £ 0.24 (at
480 s) and 9.24 + 0.42 (at 720 s), and TFC (% w/w QE)
were 6.46 + 0.46 (at 360 s), 6.35 + 0.28 (at 720 s) and 6.19
+0.38 (at 720 s) for HGT, LGT and MGT respectively.
Positive correlation was observed for antioxidant activity
with the phytochemicals for all samples analyzed.
Extraction kinetics of the antioxidants indicated that the
extraction of polyphenols and flavonoids obeyed second
order kinetics and extraction of polyphenols was rapid
in LGT compares to the other two types.
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Glycaemic index of vitagen: a commercial proforma formulated meal
replacement
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Based on the glycaemic index (GI) food can be categorized
according to their blood glucose response. At present, GI
values are assigned to more than 750 food items available
in the international market. However, though there are
GI data of some basic Sri Lankan foods and traditional
foods, sufficient data of commercial food products are
not much investigated. Thus, the present study was
carried out to determine the chemical composition and
GI of proforma formulated meal replacement (Vitagen)

available in the Sri Lankan market.

Chemical composition of Vitagen was tested using
standard AOAC methods. FAO/WHO guidelines were
used to test the glycaemic responses where glucose was
used as the standard. Healthy normal volunteers (n=10,
5 males and 5 females, 20-30 years) who were not under
any medical treatment and with BMI range of 18.5-23
kg/m? participated for the study.




