Journal of Academic Research Vol. 15 (2020) 195-212 2020 ,15 338l daalsY) & gal) Adaa

2 (B (Bl g Auibaass g 3l (el g3l and (oasl) apill
Aotaall 3l pm) B Ao lial) B 5glll 5 LAY £ i

30 gara Jlan 2 e L) daaa 14, gua dabald
51 e il Y Al e Fanin |
43\);4.44\“\; ‘E}M\:ﬁgﬁ ‘;M\&ﬁz
2 yone Aasla claall A (o Liall 15 3

uadld)
LAl e Alad cladle AL AxiliaS g 5lll el gAl) (mag (il aSl) paBll) ) A Al Ciags
22017 L 430 pan Aadd Adaal) (31 pu) B A glaial) 5 9gll) o At cilade ajf g, padY g 3 g
L) il i g aed) a8 ad o) Adlad) Al Al il cauda gl Gua A gal) g Aplaall julaally Lganlig
B s um 948.10-2.04 O W) e b &gkl ad ciag) 59 (6.10-4.81) G gl 5 B gl g
Wi 9%3.05 < by 4kl o gina Ao§ C11 854l Ae cilaay T8 ddall da oy T4 diall 4o
clie bl g gine i C12 L) il 9%7.52-4.71 O £ 915 280 LAY cilial sla ) (5 gine
Aadhal) 43y al) aladialy dagaall 5 ogdll g LAY cilind (pdlSll oSl oSl &5 LaS 944,86 daddy 5 o4l
O G (Bl (g gina Jo Cig Bl 5 Gupt LS 2750M (A ge dsb e Aadid) (38 Adhial) B
JSdy Gudlell 38 5 Jde Jalaal) ana i al Laly ¢ (3383 5 (a9 100°C 30 An o die s )

Cibaliiual) & s

Uil — 400 juma - oS anlil) — i g gl Bl — LA — 3 ogdl) — (i<l Aualidal) cilalst)

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 T4 sample and the highest value
for sample Ts. While, the ash content of tea samples ranged between 4.71-7.52%
and Ci,; 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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