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mATsInnnsatuayuhmstumBmivsslenidesme daiigniseiumsunaagy
wisnuuarlafuSedinadamamuguininesimes Heanszdunaiaaaosaauazsziy
hamaluden uasiiignsdadumsiinlsaueivaanidantinla usmsazudlnamiden 100%
vulugitlinsdulssmuanlizeulusand donliguilaatuiunuiloamndniidumsly
AN uLazaNsLEsY o9 q lsand Juiirenelanniy Feansldenummuuazasiadud
Wnaslundasaeindoty TassumnnazlFifutihma wia ihma+aSadion wia 3 in 1 Fen
fayanamaidenud fuaidedadems wanhlugmaialsaEedaei 9 wu Tsewnmiu Tud
ludaags lsnila v199 mun

mﬁ%’aﬂ%gqﬁﬁ"imqﬂizmﬁﬁa 1) AneSauigunaraIans AN NN ULILES
iuduiifinadassaumalssnauilludnuasgnachuayyedassluwdosasiniden 2) Anmnssdy
alsznavilludnnuuasgnamusyyadassluride Bmfadumdieluiamenas Tos
W3ennAa At denanae 5 lots MIkae luudazlor mandautawdalumide 4 gas dail
A2 1287 100% °mLﬁmmawfwma,mlﬂmwauﬂ%mﬁﬂuuazﬁwma,mLﬁmwawﬁjﬂmm quz
@enfagrananaaanimsnagaumasusznay Wludnlagdimareenaasedisis Folin
Ciocalteu uafzv‘hmsmaaumqw‘éé’mmg;&aﬁasz‘[ﬂﬂ‘iﬁmqﬁawmamé’hﬂ‘i% Ferric Reducing
Ability Power (FRAP) Assay

KaMSAN¥ITBYBNEITY iianasauszduiTudnsan (Total phenolic content, TPC)
wazgniuayyadas: luwdaduriandsms 4 ngumut 9nden1009 fssdumssznouilly
3N A" 37.03 mg GAE/g sample mﬂﬁqﬂ N IHFNME MY SAaEY 34.35 mg GAE/g
sample ([WUSUAY 2 NFemanmaiidmas 5.38 mg GAE/g sample (ususy 3 wazeniden
HENaan3NLTieN JA1Rae 4.88 mg GAE/g sample (Husudy 4 mudieu ludiuzains
nadaugnsi BB NE 1009 rinas 1,904.54 lalaslua nitge Bdeuay
wﬂj’lm’mﬁmméa 1,864.07 lulasluafusudu 2 s denaniinaiaiiaase 954.03
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wMInenaegInatdiag

-

" AdSawansinus

1380



Talaslua Wudueu 3 waz@ennanaIuian s dauads 838.09 Iulaslya Wusueu 4
MNSIAU
agaamanadauaslinNNIIULAzEIEENEN  Inadassauasusznauiludn

5%

wazgnauayyadasvasitadmdnmeada sndundosuriandmildnahvnuadluy Sua
apeszdumalsznauilludnuasgnisuayyadassliuandetufuniden 1009 duanuwnud
linalimAewdsnu Wudnmadanmilsliduguilaelumsiulssmusnideniogann

mddny : madsznauilludn ayyadas: thaa aduidfien wehvmu

ABTRACT

Scientific data suggest that green tea contains medical benefits of preventing various
diseases. Green tea is made up of plant compounds with prodigious amounts of nutrients that the
body requires. With the ability to burn fat and boost metabolic rate, green tea has significant effects
in term of weight loss. Furthermore, it also decreases cholesterol and blood sugar level. Green tea
can prevent coronary heart diseases. However, 100% pure green tea might not suit the taste of first-
timers. Therefore, an alternative is adding sweetener and other ingredients to the pure green tea,
allowing the substance to satisfy the palate of many. In most instant green tea, these sweeteners are
usually sugar, non-dairy creamer, or 3 in 1. Of which was displayed through research as substances
that cause chronic diseases such as diabetes, dyslipidemia, and etc.

The researcher acknowledge the issue and has the main objectives of this study as
1) comparison of sweeteners’ and other ingredients’ effects on the total phenolic content and
antioxidant level in green tea products. 2) study the total phenolic content and antioxidant level in
green tea. The study is done in the laboratory. Folin- Ciocalteu for Phenolic Lab test and FRAP
( Ferric reducing ability power) for Antioxidants level. The lab tests include 4 groups of green tea
products( 100% pure green tea, green tea with sugar, green tea with sugar and nondairy creamer,
green tea with stevia).Each group will have products of 5 different lots.

The results from the study of TPC (total phenolic content) and antioxidants in green tea
products shows that 100% pure green tea has an average phenolic content of 37. 03
mgGAE/ g.sample making it the sample with the highest average phenolic content. Green tea with
stevia follows with the second highest average phenolic content of 34.35 mgGAE/ g.sample.
Green tea with sugar is third with the average phenolic content of 5.38 mgGAE/ g. sample.
Green tea with sugar and nondairy creamer has average phenolic content of 4.88 mgGAE/g. sample,
the lowest of all samples. As for the results for the antioxidant test, 100 % pure green tea is still first

with the highest average of 1,904.54 micromol. Green tea with stevia with the second highest
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average of 1,864.07 micromol. Green tea with sugar with the average of 954.03 micromol. Lastly
green tea with sugar and nondairy creamer has the lowest average of 838.09 micromol.

In conclusion, adding sweeteners and other ingredients to green tea will alter the phenolic
content and antioxidant level greatly. However, adding stevia is an exception as the phenolic content
and antioxidant level does not differ much from the 100 % pure green tea .

Research shows that, green tea with stevia is not only a great alternative both in terms of
taste and health benefits. Stevia is 10- 15 times sweeter than sugar, it doesn’t contain any calories
Stevia is a beneficial and palatable alternative to drinking pure green tea.

Keywords: Phenolic content, Oxidation, Sugar, Non-dairy creamer, Stevia

UNin

MiTe (Green tea) WULATRIONN lAsUANNTENBE NGB Bz W lINM5US A

L [
A =

finau Jagtuimsudendenlugiuuvraneissaudiiagy mldazandanisuilan de
dayaasswamuuasiniadeiieme wu hesaszauluiuluden saanudu uastlasiy
Tsauz3a fudu udoanaliifongdnssumsuilaaitlimnsan nnenavmulunidefuede
suamzagéng lidssdamaialsannumuuaslsadiu diasnssmazesniden 100% 1y
fisadosinay guandsldidnamshanuvnu enuiuiedinanuesas Faanslianammnuues
assuiidnly Insssiansanhmanse aduiey uune Fadsiinnuduih ssliany
ymuuasanaidauiidnlitunelfifalnueie g duseme wiaithuwnmanasdiayalumsdauady
mauslaandsnlildaa selamipeauiads fidedefianuaulalunmsfnwidedanavasa sl
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GHANIEEN
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1. iefnmuazasnsTianuymuussmaaiuiioane q haa eduieuwgn
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WIAG Ltaquvﬁﬁtﬁ'ﬂ’m”m

H1Fe0 Ap 1 (Camellia sinensis) A lsishumsnain wiswlalasmsihlumaaunsiy
anudeutiterliuiiaiesiah wafudemsinusasaulsl Liemsamad vlnlalum
fursuddsanaguaziafididouiadmisdend nidm msdhdgiwuldlumidenldun nsesd
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Tu Jeniiu B, C, E uazahslunguwaliuaad (Flavonoids) #iBen ewnBu (Catechins) MINBY
ﬁwumnﬁqﬂium@mﬁa asafinalammauiaan (Epigallocatechin Gallate) Fefianudrdaly
mmamw%mawaﬁasz

WaNWMU (Stevia Rebaudiana Bertoni) vi3afi3enau g 1 Stevia wanunululdaugn
PNAENGIUTTINY 30 - 90 BUHLNAST BaUBIMARBUINEuMMTUSZINA 20 - 26 B
wades imsihindgnludszmalnemenamiie Fasymumariiianuwnusnniihma
98 150 - 300 Wi laifiisuazUaaanalumsusilom

' 1
o

= = . I a [ (a} v £ Ta = =) = o
A3NLTiEy (Nondairy creamer) (uwdndnrinlaninladulaidud audien A a3um
fuenanagiaaniniosas 30 yasladunivae dulsznauiidrdyussesuiianda Ly

o

Tuseu enslulaase wazdiazlniaas

MmBIedidada

qméwnmé’fﬁmrmmmwhq q invlumn@aiinalumssudinnelsade q ssem
Fudinuldannlumi@eiu ﬁqw‘éﬁamﬁumstmNawmwﬁwuuaﬂwﬁu AN IZAUADLATLODIDD
wazszeuhmalu@an

fvawssos Renuna (2559) nanhmstamnliasudesadieuamnyiia lihasdu
vhuaae unsy visuwis mzlusiuluunazlusutuasaraalum haedszansnimansean
ansiitulsslamidaname

yayds Banivaus (2560) Thiamauanatagu maguyws madudasedlonswin
wanzsmdansiulszmuaImsiie 9 Wudnszdulismeseeyyadaszainnialnd
FeufludasSumsladie 1) msaamsuslaathma 2) sauslnalusunsud mnslafunsud
wennmaulssuisdasaaaldennnilufusiingy

M3 uayyadasy (Antioxidant) fa msifiaaauialumatiugelfisengnlduas
UYADETE w%aﬁwmﬂqwéwmmmaﬁaiz asenuaynadass laun InHud Iefiud
wenualsiiv wenwiaiion 9 Wy srsdsznauilludn Nnnuszayulunsunsiie

Ferric Reducing Ability Power (FRAP) Assay ({138n155aauianseiuasndiay
Tagandenanmshanssusandiatuliadnasou 393ailua1s36n% (Reducing Agent) TGN
A812 1337 Total Antioxidant Capacity (TAC) tJun1siaanuarnsosinlunisiond laals
sUsenaulsdauraananiwesa Fe® ~TPTZ (ferric tripyridyltriazine) Huasnasau aznan
2BUNAN el,umﬁ‘ﬁngﬂ‘%@]m”‘[mmséfmaaﬂ%m%u Tfnsusznaudefounaanan Fe* ~TPTZ %l
fihdu ganduussiianuenaiu 593 iTuwas 1éa FRAP value aananfluiznsiaan
pan3adulasnsan ﬁnﬂLﬁmﬁqw‘élumiéTué‘T'Qﬂszmuﬂﬁé”an%m%'u Tag@1@eN15YN UYe

(% = Y [ v q(el a 1 1 [ %
nnvinaspuesnnanaialumaiisy dimadaagye anadusyysdaszatgeiunu

v
v A

ngnUszenNsfieg N ndanawinden NFlumnasay 4 ngu aail
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1. NYuGIRLEN 2dE) 100%

U 15 MpEN (Qﬂﬂﬁgﬁﬂuﬂ 5 lot.MINEN)
2. MFE1 100% + eane

U 15 PN (mﬂﬁ"'wuﬂ 5 lot.M3NEN)
3. %N 100% + 1heanse + Adudiea

U 15 PN (mﬂﬁgwuﬂ 5 lot.MINEN)
4. WAL 100% + wAPUNU

U 15 PN (mﬂﬁ"'\muﬂ 5 lot.M3HEN)

FUABUNITANITE

dudl 1 Anwdayassdlssnavrasniden wadueiiden smslianuwiuuas
CEC g Ui 2 Wwlsundasamicathamuiifvue3navue 1uil 3 mlensimusina
sailudnniavue Tagl#35 Folin-Ciocalte Tusi@ienna 4 ngw nguaz 15 daeheq as 4 A5aM3
naEaU FUT 4 mﬁmswﬁqwééfmam&aﬁaizé’m%% Ferric Reducing Ability Power (FRAP)
Assay lumi@enia 4 NN NGNAL 15 GIBEN 7 Bz 4 AAMSNAFIU FUR5 thuansasIafilaan

]
v o a

eeitayaneada ui 6 aAUNaHaMINATLIRY

wiasilauazasiadl

1.875tAH : Gallic acid Monohydrate, Methanol, Sodium carbonate anhydrous, 1,10
Phenanthroline, Folin- Ciocalteureagent, Ferrous sulphate heptahydrate, Ferric chloride, 1.Inaandg
(trolox), FeSO4, HCI (Hydrochloric), TPTZ (Ferric Tripyridyltriazine )

2.1504ile : Lﬂ“’%mﬂum%m, winarslwihnaiioy 4 dumis wiassanloweeda
Wa atUnlnsinledivnas (UV-Visible Spectrophotometer) Beaker 2U1@ 20, 25, 100 Naaa®3
Cuvette 2UI0 1 BUALNAT Volumetric pipette 211 1, 2, 5, 10 Nada®3 Measuring pipet 2110 1,
2, 5, 10 189305 Micropipet 2110 100 ulAsan5 2108121080 23070USN05 2U10 20,
25, 100 N9danT

AaNMsnedauiag

1. mnadauysunailludnsin (Total phenolic content: TPC) IaneiuSinailuea

]
ac o v

SIIAETGALUaINIZYD Tsai et al. (2005) Tagihthmn@eneiiama  ldlu 96 well plate
USaas 10 lulasans tnansazare Folin-Ciocalteu phenol reagent #39979 1:10 Y3185 100
Tulasans aaneld 8 Wil Mntdumsazaelndeumsuaiun (1 M Na2C03) U5u165 80
Tulasans wanliidndy danslluiifiogamafl 37°C wu 2 #lw Waasunanhldiadims
@ﬂﬂ'ﬁuumﬁmmmmﬁ'u 750 nm MM USina@sUssnavilludnnudisununnvine sy

1384



N5AWNAN (Gallic acid) Menunatuiiadny JUNANTAUNDANADNINMBENT) (mg GAE/¢g
sample)

2. mi‘iLﬂiwzﬁqwéﬂwiﬁﬁuaqa&aﬁmzé’mi% Ferric reducing ability power (FRAP)
assay N19LA38N FRAP reagent FuM 1. 40 mM Hydrochloric acid (HC1) 14U NQANIA
lalasaanan 340 lulasans dealumihnaulasnssay USuuSinasauasu 100 iadans sud
2. 300 mM Acetate buffer ‘filjﬂ Sodium acetate trihydrate 3.10 N3N Q0 glacial acetic acid Usuasg
16 §188305 NnURUSUUSINATIUATY 1.0 805 GrBtndulasndeay Bufl 3.mM TPTZ %4
TPTZ 0.06 n3u azarely 40 mM HCl USanas 20 Hadans 2ufl 4. 20 mM FeCl,.6H,0 %4
FeCl,.6H,0 0.5406 N3¥ araeluindulanndesut3anas 100 f1adans sudl 5. Standard 1
mM FeSO,.7H,0 %4 FeSO,.7H,0 0.0278 N3¥ szangluthnaulasadosy USinas 10 Hadans

2UN 6. 10 mM Ascorbic acid %4 Ascorbic acid 0.0176 N3N azar8lutuMusad USNIAs 10
CRGLE

pad)

NMYILATITHTBYE

1. wWisuidisunamsamamsussnauilludnnivue sasmidenns 4 ngy lagis
Anova lumsiteaevitaya

2. Wisufisuwamsnagaugnaduayyadass 2aemdine 4 naw 1ae3s Anova

lumsinsidaya

HANIIMNABD/HANIIANY
1. wammadaudIanailluansin (Total phenolic content: TPC) lunguaiae
" 4 ngu legdisununnninasgiunsaunaan
M99 1 AMMINANIULENYBITNTNINTFIU Gallic acid Aenudaguee g (n=3)

Gallic acid Absorbance
Mean SD
(mg/ml) 1 2 3
1.0 3.086 3.106 3.075 3.089 0.016
0.5 1.141 1.753 1.608 1.501 0.320
0.25 0.814 0.687 0.829 0.7717 0.078
0.125 0.369 0.424 0.490 0.428 0.061
0.0625 0.283 0.276 0.257 0.272 0.013
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1.2

M 1 NANNFNRUS I RAIMIYANA UUANN VAN NEINTLUZBIETINATIIU Gallic acid

40 3674 57 3676
35
30

25

20

Green tea 100% (2.5 g) Green tea + Sugar (16.5 g) Green tea + SR (2.5 g) Green tea 3 in 1(20.0 g)

Hiedunl W @eenhs W §96190 10

ANN 2 UHUNTNIWUEAIUTIM Total phenolics (mg GAE/g sample) #8468 Nydensila
9 (n=4)

NNUHUMWUFNUITNIYU Total phenolics (mg GAE/g sample) ﬂﬂﬂﬁ)ﬂﬂﬁﬂﬁﬁ‘d’nﬁﬂ?m
#0619 (n=4) lagmMsguanaindd iy 3 dadn YIRS 9 Fna 4 ngN wuilu
Green tea 100% (2.5 g) ARagYDIRI089R 1, 5, 10 AUSH® Total phenolics (mg GAE/g
sample) 36.74, 37.59, 36.76 (MNa1AU) Green tea + Sugar (16.5 g) AaYeseathei 1,
5, 10 U511 Total phenolics (mg GAE/g sample) 5.29, 5.44, 5.39 (MN&I1AU) Green tea +
SR (2.5 g) Aadeuaaiaehad 1, 5, 10 FUSanal Total phenolics (mg GAE/g sample) 33.54,
34.25, 35.26 (MNEIOU) Waz Green tea 3 in 1 (20.0 g) AmaBIpItheR 1, 5, 10 Ml5Nal
Total phenolics (mg GAE/g sample) 4.88, 4.70, 5.05 (MN&10U)

1386



2. mneignimaduayyadasseis Feric reducing antioxidant power

NANBM NN A FRAP value 1oa1ti1en absorbance ﬁlﬁmnmsmmgm Ferrous
sulfate AiENNENTUIS | "3’@ﬁhﬂwsgmﬂﬁuLLaQﬁﬂawuﬂwaﬂéu 600 nm WALAAE (Mean) A&IU
Lﬁmmummgm (sD) l@uadamnsnai 2 L‘hﬁwﬁlé’a%'wﬂiwwmmﬁuﬁuﬁsswiwﬁwmsganﬁu
waRUAMNE L2891 53INA 35U Ferrous sulfate I@Rademuii 3 fothaihm@evwiiama q
1A Absorbance ﬁlé’ﬁm'smmm FRAP value IﬂElL‘IJ%EIULﬁEIUﬂ'i’]WN’](ﬁl’ig’m‘Ua\‘l Ferrous sulfate

Tonassmwi 4

15799 2 @) Absorbance YNEIITNINIFIU Ferrous sulfate NANULNTUAI 9 (n=3)

FeSO,.7H,0 Absorbance Mean SD

(uM) 1 2 3

1000 1.709 1.716 1.698 1.707 0.009
500 0.850 0.845 0.853 0.849 0.004
250 0.423 0.432 0.430 0.428 0.005
125 0.211 0.220 0.225 0.219 0.007
62.5 0.102 0.109 0.110 0.107 0.004
31.25 0.062 0.065 0.068 0.065 0.003

15.625 0.034 0.041 0.039 0.038 0.003

00 2000 4000  600.0 1000.0  1200.0
awdi 3 nsaudFuwussnined NSQANAULAINUANINLTNTUYBITITNINTFIU

Ferrous sulfate
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2500.00

2000.00

1500.00
1000.00
0.00

Green tea 100% (2.5 g) Green tea + Sugar (16. 5 Green tea + SR (2.5¢) Green tea 3 in 1 (20.0 g)
[ ] ﬂ?@fﬂ\i‘ﬂ 1 [ ] ﬂ?@fﬂ\i‘ﬂ 5 ] @l']@fﬂ\ﬁ/l 10

MU 4 UNUNNMWUENY FRAP value 2890288N1NBENNLHAGN 9 (n=4)

NNUNUHNMN FRAP value yaasanthaindemiinema q (n=4) Tagms duan
fhagesnnY 3 e Yasndasamindeng 4 ngy WUl Green tea 100% (2.5 g) Mde
2096198197 1, 5, 10 FUSQL FRAP value 1897.28, 1919.83, 1896.50(uM) (MN&EINU),
Green tea + Sugar (16.5 g) ARREYBIRIBENT 1, 5, 10 U330 FRAP value 961.59, 961.96,
938.54 (uM) (MNEIAY), Green tea + SR (2.5 g) ARAEYDITaENNT 1, 5, 10 H1U3H101 FRAP
value 1859.59, 1856.61, 1876.03(uM) (MUEIAOU) Wz Green tea 3 in 1 (20.0 g) ﬂ'uaéﬂwm
Ghathet 1, 5, 10 §iUSana: FRAP value 838.74, 823.60, 851.94 (uM) (NEIAU)

a7 HANISANY

1. MSANHIHAYBIES IHANNWNULAZESLEINAN 9 lauA 1 ASNfeunan
o Qn‘ k4 a = L = o Gl = i
WU daszaugnsimuayyadasslundasarimidailasnisthinsuiisuanuuand ey
zaugnamuayyadastlumden 100% wldnamsdnmeail
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P~ ' ' a g ' @ £ o a ' a
MIINN 3 ﬂ'J’]NLLmﬂm']ﬂﬂ’nQﬂﬂLﬂui'\ﬂ@ waaszmuq%ﬁmuaga‘iaaa'iﬂu“n’lu,maz“nuﬂ

EalbIp) M@ + | 2UE + v _
FUAH Aiade 100% hena WU ginl
1,904.54 954.03 1,864.07 838.09
M3e7 100% 1,904.54 - 950.51% 40.47 1,066.45*
N + e 954.03 - 910.04* 115.94
e + wanunu 1,864.07 - 1,025.98*
3in 1 838.09 -
* T dmesdafiszeiu .05

vV a

= I = a l{
AINAIINNUI I 100 % Lo "ZﬁL"ZlEl'J+‘ViﬂJjTWNu mzﬂquﬁmuw;&aaasz

4

wan@1efuageived dyiszau .05 Tagr1der 100 % war ¥1Ldel+ngInIy
fisrdugnsshuayyadaszgenh o +hmae ues 1dges 3 in 1

H, sslianuvmuuazansissulifinadagnicuayyadass

H, msldenuvmuuasnaissuiinadonnauayyadass

782 100 % @8 BNALI+RANWIIU @) P value =0.720 > 0.05 (O = 0.05)8aNTU

e 100 % 69 MFEI+1h018 M P value =0.000 < 0.05 (O = 0.05) BaNSU H,

78D 100 % 6B MWD 3in 1 @ P value =0.000 < 0.05 O = 0.05) #N5U H,

2. ASANEINAEDIAIIHAIN NN UTTHAE19 9 leun i1n1e aSuiiew
w1 vu aeszauasiludnlesnisiiudSauiisuanuuanarslusiden 100%

1AM IAnyIeail

M590 4 enauanieamdsitivneg zasszavasilluanlunudazyiie

MYEN MW + | Nl + viah _
FUAH Aiade 100% hea WU gl
37.03 5.38 34.35 4.88
MiFE 100% 37.03 - 31.65* 2.68 32.15*
Wil + 1homa 5.38 - 28.97* 0.5
e + naNwNU 34.35 - 29.47*
3in1 4.88 -

a

* Jrad Ay eada

@

520U .05
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PINAITINNUIY 211882 100 % waz BILAeI+waIvIu Aszauarsiludn
waneeiuatheiidedAniiszau .05 Taed@en 100 % uaz Mder+wanwinu fssauansilluan
gandn Mden+ihana uas WPeFHs 3 in 1

H, awﬂﬁmmmwul,l,azama‘%ulﬁﬁwaeiaqm‘éé’mawaﬁasz

H, mﬂﬁmmmmuazama‘%u53wa@iaqwéﬁma%aﬁmz

782 100 % @8 ¥UALI+RANIWIIU @) P value =0.970 > 0.05 (O = 0.05)8aNTU

HO
7LD 100 % 6D T+ @ P value =0.000 < 0.05 (O = 0.05) #an5U H,
ML) 100 % Gd MWL 3in 1 @ P value =0.000 < 0.05 O = 0.05) 8ax5U H,
anUsnananIImnasg

1. wan3aase USinailTuansiu (Total phenolic content: TPC) uaz SEeugNBAIY
BuYABNTY WBIHANAITTEY T 4 ngudeie Fewuhlu waadminden 100 % Yuaswy
HapU33N W luansIn (Total phenolic content: TPC) LLazszﬁqu‘éﬁwua%aﬁaiz mnﬁqm waz
Tunquuasudasasizndmiduamslianumnun 3 wwu dud thaa hma+eduiey was
NAIMIIU WUNRANN UL EE + YU azwunaasUSuaiTudnsan (Total phenolic
content: TPC) Uag qméé’maqagaﬁaizmﬂﬁqﬂ waziUSanalnatdeanunuwadadamigded
100 %

2. mslSauiisuanuuanaes Usinailludnsin (Total phenolic content, TPC)
war SEdugNEIuBYYadasy s wAasuwEen 100 % A HAaduinBmidonslienu
vmuuaza sy 14 3 ngu dud 1o ihna+edudien wasuahvmu iaguazasaslianu
WNULAZENSLEE NGNS 9 Tiiikade USinailuans iy (Total phenolic content: TPC) L8 izé’]’qué
duayyadase wud luwdesarianden ildudhvau fuanaiTudngin (Total phenolic
content: TPC) uaz sedugnicuayyadass liuandefumeada desan wdasooinide
T8 1hena thena+esuiiey Falnafisatuatniioshdumeads

3. nnwamsdnnluiiemases fiFewuhmslianumulszanhmauazas
isudsziameduiieylunde Sarinidanfinadassdumstssnauilludn uazssdugniduayya
daszadNNUB AN NEDA

RIG TR ST

MSANININENWUNENS IHANNIIULILFISLFINGN ) HHanaseauasusenauillu
Anuazssdugnamuayyadaszataitaddymeads udnuduahilifuidisensdnmly
wawmaaaahiiy Guiudfudasdnmnesaslunysdnuninalndaududely isfudunonas
A5 AR NURNULALENTLETNGN ‘ﬁﬁwaeiaszé’umiﬂizﬂauﬁ?ﬂuﬁﬂLLazqw‘ﬁ{(ﬁma%aﬁaﬁz
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ayduansiv

qw‘émmné’%‘immmﬂwdw q inulumnideniinalumssugenizlsade g ssem
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