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Foreword

[SO (the International Organization for Standardization) is a worldwide federation of national standards
bodies (ISO member bodies). The work of preparing International Standards is normally carried out through
ISO technical committees. Each member body interested in a subject for which a technical committee
has been established has the right to be represented on that committee. International organizations,
governmental and non-governmental, in liaison with ISO, also take part in the work. ISO collaborates closely
with the International Electrotechnical Commission (IEC) on all matters of electrotechnical standardization.

The procedures used to develop this document and those intended for its further maintenance are described
in the ISO/IEC Directives, Part 1. In particular, the different approval criteria needed for the different types
of ISO document should be noted. This document was drafted in accordance with the editorial rules of the

ISO/IEC Dl[ \.tiVCD, Pdl t 2 (DCC VV VV VV.iDU.Ul ;(/Idil CLtiVCD).
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this may ndt represent the latest information, which may be obtained from the patent database
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Introduction

Tea is grown and manufactured in many countries of the world, and it is consumed in many more. As a
natural antioxidant, tea polyphenols account for approximately 20 % of the dry matter of tea leaves.

A wide class of naturally occurring chemical substances known as polyphenols contain phenol units. These
compounds are abundantly present in fruits, vegetables, cereals, coffee, tea, wine, etc. and have been
extensively researched for their potential to improve health and prevent disease. As one type of extract,
tea polyphenol extracts can be prepared from tea leaves through a green route and they are widely used in
various fields, including medicine, food and cosmetics. Therefore, the green preparation and highly efficient
utilization of tea polyphenol extracts not only meet the needs of people around the world for health products,
but can also solve the problem of seasonal overcapacity of tea in tea producing countries or regions, improve
the compr thretrsive—economie cffit,ic11\._y of-the—tea iudubtl_y atrd Pt omote—ststainable dcvclup nent of the

worldwide tea industry.

The interngtional trade of tea polyphenol extracts has been carried out for more than 20 yefrs, but the
absence of [corresponding International Standards has greatly hindered the healthy development of the
industry. The development of International Standards can promote international trade, and further motivate
the healthy|and sustainable development of the worldwide tea industry.
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Tea polyphenol extracts — Definition and basic requirements

1 Scope

This document specifies a method for the classification of grades of tea polyphenol extracts according to an
analysis of their chemical characteristics.

This docu

2 Norm

The followi
requiremen
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ts of this document. For dated references, only the edition cited applies-For undated

the latest edlition of the referenced document (including any amendments) applies.
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3 Terms

For the pur
[SO and IEC

IEC Ele

3.1

stant tea in solid form — Determination of moisture content (loss-in mass at 103 degresg
stant tea in solid form — Determination of total ash
stant tea in solid form — Sampling

Tea and instant tea in solid form — Determingtion of caffeine content — Method
e liquid chromatography

|, Determination of substances characteristi¢’of green and black tea — Part 1: Con
in tea — Colorimetric method using Folin-Ciocalteu reagent

, Determination of substances characteristic of green and black tea — Part 2: Content
— Method using high-performance,liquid chromatography

and definitions

poses of this document) the following terms and definitions apply.

maintain termifelogy databases for use in standardization at the following address

[SO Online browsingplatform: available at https://www.iso.org/obp

Ctropediaravailable at https://www.electropedia.org/

tea polyph

constitutes
references,

s C)

using high-

ent of total

of catechins

ES:

nel extracts

polyphenolic extracts in solid form mainly consisting of catechins, obtained from fresh tea leaves (consisting of
buds, leaves, stems and derived materials) of the species Camellia sinensis (Linnaeus) O. Kuntze or tea products
(green tea, etc.), by acceptable processes of extraction, separation, purification, concentration and drying

4 C(Classification

Classify tea polyphenol extracts into one of the grades (TP-1, TP-II, TP-III) in accordance with the tea
polyphenols content of the product based on the different extracting procedures.
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5 Basicrequirements

Tea polyphenol extracts in solid form shall conform to the requirements given in Table 1.

Table 1 — Chemical requirements for tea polyphenol extracts

L Requirements
Characteristic Test method
TP-1 TP-1I TP-III

Total polyphenols, % mass fraction 40 min. 70 min. 80 min. [ISO 14502-1
Total catechins, % mass fraction 20 min. 40 min. 50 min. ISO 14502-2
Caffeine, % mass fraction 15,0 max. 5,0 max. |ISO 10727
Totalash, % mass fraction 10 0 max ! 5.0 max 3.0 max ISO 7514
Moidture content, % mass fraction 6,0 max. ISO 7513

6 Sampling

Sampling shall be taken in accordance with ISO 7516.

7 Test methods

The samplep of tea polyphenol extracts shall have been analysed to ensure conformity with the regquirements
of this document using the test methods specified in Table 1.
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