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Extraction of caffeine from tea leaves

Wei Wang
Harbin University of Science and Technology Weihai city, Shandong Province

[ Abstract] Two methods of extracting caffeine from tea were studied in this paper. Two effective methods
commonly used in the laboratory are extract-sublimation and extract-extraction. The experimental results show that
the extraction - sublimation method is better than extraction - extraction method, and it is more economical,
practical, safe and environmental protection. The influence of temperature critical control point on extraction rate.
The experiment was improved by selecting black tea as raw material, optimizing experimental equipment and
selecting 95% ethanol as extraction agent, which shortened the experiment time and increased the success rate and
caffeine yield.
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