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Effect of Free Radical Scavenging from Green Tea Extraction using Carbon Dioxide Fluid

Ok-Ju Kang

Department of Food and Nutritional Science, Kyungnam University

Abstract

Green tea was extracted with different solvents such as hot water, varying concentrations of ethanol and

carbon dioxide fluid. The carbon dioxide fluid extraction of green tea was a very effective extraction method in
terms of antioxidant yield and stability. At pressure of 125kgf, antioxidant extract of green tea produced a yield
1.87 and 2.8 times higher than hot water and 95% ethanol extract, respectively. Antioxidant extract of carbon
dioxide fluid was also very stable during 7-day storage at 357.
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Fig. 1. Diagram of carbon dioxide fluid
extractor used in this experiment.

1. carbon dioxide tank 2. pump 3. condenser
4. reservoir

5. heater 6. sample reservoir
8. 2nd evaporator

7. 1st evaporator
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Fig. 2. Extraction yield(%)" of green tea oil using CO;
extractor with pressure change at 25T.
* Values are mean values of triplicate.
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Fig. 5. Effect of solvent for the extraction of green tea
antioxidant at room temperature.
* Values are mean values of triplicate. PEtOH: ethanol
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Table 1. Comparison of antioxidant power and stability of
green tea extracts with different extraction method

Extraction method DPPH value DPPH value
(Antioxidant power %) % Stability
Water at 100°C 54.3+0.07%(100)  36.4+0.03%(67)
95% Ethanol at 100C  81.5£0.13%(150)  68.5+0.08%(84)

CO; ﬂuid(lZSKgf)x 152.0+1.57%(280)
" 2 fold dilution was used.

152.0+1.30%(100)
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