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The objective of this research was to study the catechins extraction from green tea manufacturing in
Thailand. Temperature, time and the ratio of green tea and infusion water (gram per ml) was varied to find the
optimized condition for catechins extraction. Green tea was brewed with water at different temperature (50, 60,
70, 80 and 90 °C) for 6 levels of time (10, 20, 30, 40, 50 and 60 min) and 7 level of ratio (1:20, 1:30, 1:40, 1:50,
1:100, 1:150 and 1:200, gram per ml.). The result shown that temperature, time and ratio for green tea extraction
was effective to catechin content (p<0.01). The optimized condition for this experiment was 70 °C, 10 minute
and 1:150 (gram per ml). This condition was used as data base to study the optimized procedure for catechins
extraction from Thai green tea by using response surface methodology. The result shown that optimized
condition for catechins extraction from Thai green tea was 70.77 °C, 13.17 min and ratio of green tea’ s leave
and infusion water was 1:175.77 grém per mi. This optimized condition gave the maximum content of catechins
about 2.66 £ 0.32 gram per 100 gram dried green tea.

The study of antimicrobial activity of crude catechins extracted from Thai green tea. Six
microorganisms (Staphylococcus aureus ATCC 25923, Bacillus subtilis NCIMB 3610, Streptococcus faecalis
NCTC 00775, Salmonelia typhi ATCC 13311, Pseudomonas fluorescens NCDO 1524 and Escherichia coli NCTC
10538(K12)) were tested antimicrobial activity by disc diffusion method. The result found that crude catechins
showed inhibition activity to the tested microorganisms. The activity depened on concentration of crude
catechins. The high concentration of catechins gave the high antimicrobial activity (p < 0.05). The antimicrobial
activity of crude catechins on tested microorganism was Bacillus subtilis > Salmoneila typhi > Pseudomonas
fluorescens > Staphylococcus aureus > Streptococcus faecalis > Escherichia coli.,

Finally of this research was to study antioxidant and antimicrobial activity of crude catechins extracted
from Thai green tea in mechanical deboned chicken meat (MDCM) product. The result shown antioxidant
activity, which assayed as TBA number, of MDCM with adding and without adding crude catechins was
significant different (p<0.05). The antimicrobial activity was detected from the decrease of survival
microorganisms in MDCM. Antioxidant and antimicrobial activity of MDCM stored in frozen temperature (-20 °C)
was higher than that stored in chilled temperature (4 °C). The antioxidant and antimicrobial activity slightly

decreased upon the storage time, whereas they slightly increased over the concentration of crude catechins.





