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Phenolic compounds were extracted from black tea using methanol (80%) by two methods : 5

min. cold grinding and 15 min .
phenolics

reflux boiling. The hot method showed a higher concentration of total
(600 mg / 100g ) ,while the cold method showed decrease in concentration. to 593.75 mg/100 g .

Detection of hot method extract by TLC and HPLC methods showed higher peaks and clearer spots in
comparison with cold method extract. Tannic acid and Gallic acid were the most common detected

phenolic compounds in both extracts.
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