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ABSTRACT

Background: Green tea extracts are approved as nonprescription drug and available as health functional foods, health foods, and
beverages. Clinical information on the products is lacking. Methods: Information about the products on green tea nonprescription
drugs was obtained from the website of the Korea Pharmaceutical Information Center. The Naver, i.e., a top ranking online search
portal, was used for compiling the list of the health functional food products using key words of 'green tea catechin' on August 23,
2018, The recommended daily dosages of catechins were calculated as 30% of the total dried mass of green tea and about 50% of
the catechins were considered as epigallocatechin gallate (EGCG), Results: A total of two types of nonprescription drugs
containing green tea powder or extracts, nine health functional food products, and three types of health foods were found, The
regulatory requirements of the EGCG exceeding 800 mg were reported to be associated with adverse effects of elevated liver
enzyme, If consumers take several green tea products concurrently, such as nonprescription drugs with health functional foods or
health foods, it could exceed the recommended amount of EGCG, Conclusion: The concurrent use of green tea products as
nonprescription drugs, health functional foods, and healthy foods may lead to an increased exposure to EGCG. Pharmacists should
be aware the availability of various types of green tea products and the potential risk of liver toxicity due to excessive consumption
of EGCG,
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Table 1. Regulatory standards of catechin and caffeine within green tea extracts as health functional food products

Standard

Recommended dietary allowance

Raw material
@ Catechin
Green tea Green tea
extract (Camellia sinensis) leaf

- Raw material: more than written quantity
- Final product: 80-120% of written quantity

Catechin 0.3-1 g
((-)-epigallocatechin gallate 300 mg or
less)

@ Caffeine: 50,000 mg/kg or less
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Table 2. Comparison of catechin and epigallocatechin gallate (EGCG) contents in green tea products

Catechin content per

EGCG content per

Classification Products recommended dietary Recommended dietary Other ingredients
allowance* (mg) allowance'®* (mg)
Green tea
powder 250 mg 225-450 112.5-270 Orthosiphon powder 150 mg
Nonprescription (48 products)
drugs Green tea 80%
Ethanol ext. 375 187.5-225 No other ingredients
(2 products)
A 300 150-180 Anthraguinone (anhydrous barbaloin)
20 mg
Anthraguinone (anhydrous barbaloin)
B 300 150-180 20 mg, vitamin C 100 mg, panthothenic
acid 5 mg, Zn 8.5 mg, Se 55 ug
Anhydrous barbaloin 20 mg, vitamin C
c S0 250-300 200 mg, folate 400 pg, Zn 8.5 mg, Se 55 ug
D 1000 500-400 Vitamin C 3]‘.4 rng, vitamin By 1.6 mg,
vitamin B, 2 mg
Heaith functional Vitamin C 100 mg, folate 800 ug,
foods E 400 200-240 panthothenic acid 10 mg, Zn 8.5 mg
Se 55 pg, anhydrous barbaloin 20 mg
Vitamin C 64 mg, folate 400 pg,
F 300 150-180 panthothenic acid 7 mg, Zn 10 mg,
Se 70 pg. anthraquinone 20 mg
Vitamin B; 0.36 mg, vitamin B, 0.42 mg,
G 333 162.5-199.8 niacin 4.5 mg NE, pantothenic acid
1.5 mg, vitamin B, 0.45 mg
H 300 150-180 Vitamin B; 1.5 mg, vitamin B,
| 800 400-480 Vitamin C 200 mg, pantothenic acid 5 mg,

Se 55 pg, anhydrous barbaloin 20 mg

*Catechin and EGCG contents per recommended dietary allowance were presented as estimated data.
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