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Abstract

In recent years, caffeine received increasing attention in food and pharmaceutical

industries, due to its pharmacological properties which comprise stimulation of the
central nervous system, peripheral vasoconstriction, relaxation of the smooth
muscle and myocardial stimulation. The aim of this study was to determine the
content of caffeine in eight types of tea (green, black) and four types of coffee. The
content of caffeine was determined by using Spectrophotometric method. The
content of caffeine has been associated with plant origin and growth conditions, as
well as processing conditions.
The results of the present study showed that the pH values of tea and coffee samples
ranged between (6.10-4.81) and the moisture values in the tea samples ranged
between 2.04-8.10% where the lowest value was for T, sample and the highest value
for sample Tg. While, the ash content of tea samples ranged between 4.71-7.52%
and C;, sample was recorded the highest ash content in coffee samples with value
4.86%. The amount of caffeine was quantified by employing UV-vis
Spectrophotometric technique at different conditions, the concentration of the
caffeine in the tea and coffee solution was determined at different brewing time (1,
3 and 5 min), water volume (30, 70 and 150 ml) and temperature (80, 90 and 100
°C), where the maximum effect was at 100 ° C and 5 min, while the volume of the
solution did not significantly affect the concentration of caffeine in the sample
extract.
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396 ad Al Auldl) il gall uldl) aall e JT 5 Tan Aliin 4 gial) danil) cilS

%1;}@ys}@\}gm\goﬁs&\&wo}sﬁjgm}\qazomu
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(Mg/l) Ailide i g i xie 5 4gill g LAD Jglaa b cpblSll Julat geilis (6)d g2ad)

(mg/l) 38 A m ‘ (mo/l) s | @By g oa) | (mg/l) S ”"(T,”C;*‘ il o
325 30 36.8 1 416 80
34.6 70 41.4 3 433 90 T
35.9 150 43 8 5 48.9 100
24.1 30 29.9 1 35.0 80
255 70 30.9 3 38.8 90 T2
22.9 150 335 5 434 100
334 30 416 1 45.1 80
35.9 70 431 3 47.9 90 T3
33.2 150 46.4 5 51.8 100
44.0 30 437 1 49.4 80
46.6 70 444 3 50.8 90 T4
453 150 478 5 51.1 100
226 30 30.8 1 314 80
25.6 70 35.6 3 32.8 90 TS
24.1 150 328 5 30.0 100
27.1 30 33.2 1 38.3 80
25.6 70 35.3 3 35.9 90 T6
29.2 150 39.8 5 39.6 100
26.9 30 284 1 30.0 80
25.3 70 30.0 3 314 90 T7
26.1 150 33.2 5 29.9 100
36.2 30 33.2 1 35.9 80
36.8 70 35.6 3 36.0 90 T8
37.4 150 39.1 5 35.2 100
49.8 30 46.1 1 40.1 80 C09
48.5 70 47.4 3 43.3 90
49.5 150 50.8 5 44.3 100
52.0 30 50.9 1 53.6 80 C10
50.8 70 52.0 3 54.8 90
525 150 54.5 5 56.6 100
41.2 30 47.8 1 47.2 80 Ci1
40.7 70 48.2 3 50.1 90
39.2 150 52.8 5 53.6 100
31.0 30 43.7 1 39.9 80 C12
30.1 70 44.1 3 40.7 90
313 150 45.3 5 47.9 100
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aaddll 4

LAl e Aalie S e lia Ll aay (S3gul by gy 8iall ST (a5 54l 5 (sLEN ysimy
Leiasa s Leba sS85 (o 0l Led (5 Aol Bl ad) (38 58 53l 554l 5 uind¥) 5 3 5
A JB) Gl Jas o1 Al all (el yadl 5  3AT8) 5 aialll dad e B pilie Alia 41 124
ad 3Ly lan o1 LS ¢ pumd ) Ll cuilS Ay gha jll A e s 2 sul] slill il & gl
g 5% s (il (5 siae aling sl e 80 3 A ) ) g s 5 shgl) 8 )
«L}Li:uduyliﬂ‘;aﬁ\ ﬁﬁﬂ\eﬁtﬁj 8y C.m.\ja‘)ggaﬂ‘;‘\ Eﬁ@&ﬂcﬁﬁ\ ¢ LELA\
A e 3all da o (e ddlita Cag ke UV ke plasindy A s jaall 5 sl 5 (gLl
ad Lai ¢ 3383 5 (5035 100°C 50 s dea o aie H€Y) Ll S dua (Jsdaall ana g
(o Ol 5 s ) Haldiuall (8 S S8 Gl S 5 e sl aaa iy
e Ll s il a8 ansiivad) elal 5 ) ya Ga jo e dainy 5 5dll 5 sl cilipe
slall e 8 0l 58 5 e S Sl 5 ) el da il oz 5l e s slall ana
42.8-48.8 o (ISl (s sina adi 3 80-100°C e slall 551 jall a3 2 2ie 35V
a833) 80°C 5 Aa 3 kb pmd¥) glill Gl (uSe e oI5 e ppm
slall (8 (pdlS 3 5 2221 100°C 30 Aa yo 2ie 32,7 - 33.9 ppm o+ 1S Al Jaws gia

80°Cs_l s dayo die ¥l glall b Galiind (adl<l) adaes oY

209



Llaal) (§) guad) (B dolial) 8 9glll g LA £ o) (ylany (b Cpudlll g AuibiasS g 5udl) (ool A Glaral () anilll)
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Apanall jealiall (any a5 (29 pSaall (5 sinall 4l 53 (2014) Oms Al (s
¢ (2) 3¢ el alall 43 &1 Alnac puad ¥ g 2 gu) SLEN 4y jlaill ciladlall mns g

178-172
Ailall 5 darg Saal) gl 3083 (2016) 2ane JSS alis Lali 3l csola
153 «(4) 16 cue) 30 aslall Cu yS5 daala s A8l Gl B LA z il

.159
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