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Abstract

Tea has a variety of fermented, non-fermentable and white tea.Tea contains compounds such as
polyphenols, proteins, amino acids and organic acids.In this study, differences in the composition
of black, green and white tea were investigated.Total phenols, flavonoid, flavonol, tannin,
catechin, epigallocatechin gallate, caffeine, theaflavin, thearubigin, theaborunin, vitamin C,
vitamin E contents, free radical scavenging and IC50 levels were measured. White and green tea
had higher total phenols and tannin than black tea.The amount of flavonoid and flavonol (38.4
and 29.35 mg/g DW), catechin and epigallocatechin (96.81 and 65.41 mg/g) in white tea were
higher than the other two types of tea.Black tea had higher caffeine content (5.25mg/g) than the
other two types of tea.Theaflavin, thearubigine and theaborunin were found only in black tea.
This showed that the phenolic compounds of black tea change as a result of fermentation.Green
tea had the highest (13.39 pg/g) vitamin C and (33.18 pg/g) vitamin E.White and green tea were
able to free radical scavenging at 36.89% and 56.87%, respectively. The amount of bioactive
compounds present in the three types of tea is different and is related to its processing steps.
However, all three forms of tea have compounds that have high antioxidant properties.
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