
smkingori@gmail.com




















http://creativecommons.org/licenses/by/4.0/

	Abstract
	Keywords
	Introduction
	Background information
	Figure 1

	Experimental
	Sample collection
	Sample preparation
	Moisture content determination
	Extraction of chlorogenic acid
	Extraction of gallic acid
	Extraction of theanine
	Preparation of chlorogenic acid standards
	Preparation of gallic acid standards
	Table 1

	Preparation of theanine standards
	Table 2

	HPLC analytical conditions for chlorogenic acid
	HPLC analytical conditions for gallic acid
	HPLC analytical conditions for theanine
	Quantitation of theanine, gallic acid and chlorogenic acid samples
	Data interpretation

	Results and Discussion
	Effects of processing technologies on the levels of chlorogenic acid in selected Kenyan tea cultivars
	Figure 2
	Table 3

	Effects of processing technologies on the levels of theanine in selected Kenyan tea cultivars
	Figure 3

	Effects of processing technologies on the levels of gallic acid (GA) in selected Kenyan tea cultivars
	Figure 4

	Conclusion and Recommendation
	Conclusion
	Recommendations
	Suggestions for further research

	References

