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Fig. 1. HPLC chromatogram of catechins and Temperature

caffeine in green tea extract at 210nm 1:

GC, 2: EGC, 3: C, 4: Caffeine, bt EC, Fig. 2. Comparison of total catechin and caffeine

6:EGCG, 7:ECG contents in green tea water brewed 1st time
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Fig. 3. Comparison of total catechin and

caffeine contents in tea water brewed 1st, 2nd Fig. 4. Comparison of total catechin content in

and 3rd time tea water brewed lst time
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Fig. 5. Comparison of caffeine content in tea ['ig. 6. Comparison of EGCG content in tea

water brewed 1st time water brewed 1lst time
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