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Table 1 Comparison of catechin and caffeine in two veegtf colone 100 and hybrid

Sample Phenolic content areacllJJrr]\(;ieer the ppm mgl.fg Dry weight
Colone 100 Caffeine 125856.2 44.07497 2.2
Catechin 26032.3 108.1744 5.41
Hybrid Caffeine 1304086 294.7515 14.7
Catechin 31388.4 124.6046 6.2
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In the present study, tea shoots consist of arabpied and two adjacent leaves, in two tea vasdetie
(Hybrid and Colone 10QWwere collected from tea research center of cowardafter extraction, the
content of total phenol, total flavonoids and axidant activity were evaluated by colorimetric
method. Catechins and caffeine were analyzed byGdEensory properties evaluation was done by
panel test using linear method. Results showedtthat phenolic content in two types, Colonel00
and Hybrid had not significant difference<(p05). Flavonoid content and Antioxidant properties
were different in two varieties and it was sigrafintly (p<0.05) higher in Colone 100 than Hybrid.
HPLC result analysis showed higher levels of cdtechnd caffeine in Hybrid variety than Colone
100 variety. Considering colour and taste of theadas, Hybrid variety was stronger, vice versa
Colone 100 had stronger aroma than Hybrid vatiedy expresses the superiority of Colone 100 in
terms of its health properties to Hybrid variety.
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