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Evaluation of analytical methods to determine regulatory
compliance of coffee leaf tea

Introduction

The coffee leaf samples contained two Coffea arabica and two C. canephora varieties,
which were dried and processed using various methods. In order to assure the
homogeneity of the samples, each one of them was granulated to a size at which they
could pass a sieve with a pore size of 500 um. The following methods were applied:

1. I1SO 14502-1:2005-03 [2], which is generally applied to determine the total
polyphenols in green and black tea, based on a colorimetric method using Folin-
Ciocalteu reagent

2. 1SO 14502-2:2007-12 [3], which is used to ascertain the content of catechins and

other characteristic substances including caffeine in green tea, utilizing high- |
performance liquid chromatography. Both methods contain an extraction method, |*
using 70% methanol, preheated to a temperature of 70°C.
3. Regarding pasteurization, an experiment was conducted in which the temperature |-
of brewed coffee leaf tea was constantly recorded, after being poured into a cup
as well as a tea pot [4].
4. Nuclear magnetic resonance (NMR) spectroscopy methods for coffee analysis [5]

The results showed that the methods for polyphenol and catechin analysis could be
transferred without modifications to coffee leaf tea. The only difference found was a
much lower content of some catechins in coffee leaf tea compared to Camellia
sinensis tea, but the methods were clearly applicable to be used to control the EU’s
maximum limits for coffee leaf tea. Furthermore, standard European tea brewing
methods using 90-95°C hot water will ensure the EU’s necessary pasteurization
conditions (at least 71°C for 15 seconds).
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