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INTRODUCTION

Polyphenols are the class of chemical compounds 

synthesized by fruits, vegetables, teas, cocoa and 

are an integral part of human diet and responsible for 

polyphenols have drawn increasing attention due to 

effects in prevention of various oxidative stress 

associated diseases such as cardiovascular, cancer and 

neurodegenerative diseases 

leaves of the Camellia plant is used for the production 
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on the dry weight basis
8 and a cup of green tea contains about 

9

demonstrated that the phytochemicals present in tea have 

11 12, cholesterol 

lowering13, antiviral and antibacterial activities14,15

Although processed teas were well investigated for 

their polyphenol content and antioxidant activities no 
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information is available on the polyphenol content and 

the present study was conducted to quantify the total 

geographical regions using catechin as a standard, 

determination of antioxidant activity of selected extracts 

sources of safe and inexpensive natural antioxidants to 

use them in food and pharmaceutical preparations to 

MATERIALS AND METHODS

Chromatographic materials and Chemicals 

Plant materials 

leaves twigs and stems of C. sinensis

assamica were collected from the tea gardens of 

Extraction of A. catechu heartwood and isolation of 

catechin

was 

fractions were examined for the presence of catechin 

the chromatogram was visualized by spraying with 

Extraction of C. sinensis and C. sinensis var assamica          

leaves, young leaves and stem) of dried and powdered 

plant samples were extracted with methanol in a soxhlet 

extraction apparatus The residue was extracted with 

different parts of dried and powdered samples 

and the solvent was evaporated in a rotary evaporator 

Determination of Total Flavonoid Content in 

different extracts 

Preparation of standard 

3 

Immediately, the total volume of the mixture was made 

absorbance values obtained at different concentrations 

Preparation of sample

absorbance for each concentration of extract was 

concentration of catechin obtained from calibration 

mass of extract in gram
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Statistical  Analysis

All the experiments were carried out in triplicates and 

Determination of antioxidant activities using 2, 

2-diphenyl-1-picrylhydrazyl free radical

Antioxidant activity of the selected extracts was assessed 

methanol and stirred overnight at 4o

purple colored DPPH free radical solution was stored at 
o

methanolic solutions of each extracts were prepared by 

was expressed as the radical scavenging percentage 

using the equation where; A
S

solution, A
b C

of control 

IC  value is the concentration of sample required to 

from the graph of radical scavenging activity against the 

RESULT  AND  DISCUSSION

Characterization of catechin from A. catechu

Thin layer 

chromatography behavior and the melting point of 

the isolated catechin is in good agreement with the 

-1 region corresponding to the 

 

C. sinensis and C. sinensis 

var. assamica 

 

determined by reaction with sodium nitrite followed 

condition which was monitored spectrophotometrically 

content of the extracts was calculated from the regression 
2

aqueous methanol extract in all samples collected from 

present in the young leaves and the stem collected from 

all three geographical regions were relatively high in 

acetone extracts of young leaves collected from Ilam, 

from three different regions showed little variation and 

the three extracts of the old leaves collected from all three 

regions showed the presence of relatively low amount 

Tea, particularly green tea is a source of polyphenols 
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antioxidant activity but the result varies depending on 

18 
19

The total polyphenol contents and antioxidant activities 

depends on the geographical regions of growth, season of 

DPPH radical scavenging assay

The DPPH assay is based on the capability of an 

antioxidant to donate a hydrogen radical or an electron 

to DPPH radical, which is stable free radical with deep 

the presence of free radical scavenger of antioxidant 

agent, DPPH radicals get reduced to corresponding 

hydrazine, DPPH-H form  and the solution gets 

decolorized from its initial deep violet to light yellow 

spectrophotometrically and is proportional to the 

values are used to calculate the percentage inhibitions 

 values 

of various extracts were calculated from the percentage 

inhibitions at various concentrations and found to 

had been determined by plotting IC

between radical scavenging activity (IC

of the samples was demonstrated by linear regression 

2

natural antioxidant and its antioxidant power is correlated 

phenolics is due to their redox properties which allow them 

to act as reducing agents, hydrogen donors, singlet oxygen 

quencher and metal chelators21-22 ants 

used in food industry such as butylatedhydroxy anisole 

hemorrhage23-25

plants are of greater interest in preventive medicines 

and food industry26 and their activity is considered to 

be multifunctional to prevent oxidation in complex food 

system 

Table 1: Total Flavonoid Content in different parts of various Camellia plants

C. sinensis 

C. sinensis  

C. sinensis assamica  

C. sinensis 

C. sinensis 

C. sinensis  assamica 

C. sinensis 

C. sinensis 

C. sinensis  assamica 

Fig 1: Correlation between radical scavenging activity and total 
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CONCLUSION

The results of the investigation indicated that the different 

parts of Camellia plants are the rich source of high value 

compounds were easily extractable with methanol and 

not only the terminal three leaves of shoots of Camellia 

plants but the twigs and stems can also be used for 

preparing tea and other home herbal remedies which 

health such as in the treatment and prevention of cancer, 
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