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Abstract

In this study, we investigated the amounts of total polyphenols and in vitro antioxidant activities of some
aqueous extracts prepared from three kinds of green teas, one kind of oolong tea, and two kinds of black teas and
their corresponding Kosenchas, which are produced by treatment with high pressure and high temperature. Only
the yields of Kosencha from green teas were higher than those of their original teas. The amounts of total
polyphenols tended to be decreased in all kinds of Kosencha as compared to their original teas. In addition, the
scavenging activities of Kosencha against 1,1-diphenyl-2-picrylhydrazyl (DPPH) radicals also tended to be lower
than those of their original teas. In green teas, however, the amounts of total polyphenols and antioxidant activities
on DPPH radicals were thought to be higher than their original teas when the infusions were prepared by using the
same amounts of tea leaves. In another case, the scavenging activities of Kosencha against superoxide anion
radicals tended to be increased as compared to those of their original teas. These results suggest that the
antioxidant activities of Kosencha from green teas were not decreased as compared to their original teas and that
the polyphenol components, such as catechins and their polymers, would contribute to the antioxidant activities.
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