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Improvements of Extracting Methods of Caffeine from Tea

ZHAO Xiu-qin, XIANG Qian-kun

(Chemistry and Environment Engineering Department of Wuhan Bioengineering Institute,

Wuhan, Hubei,430415)

Abstract; Using soxhelt extraction apparatus, the method of extracting caffeine from tea has low extraction

rate, the tedious, time-consuming operation long weakness, in order to overcome those shortcomings. many

kinds of ways to improve the experiment method were adopted. The contrast experiment showed that the im-

proved methods an could improve extraction caffeine,the comprehensive improvement method could double the

extraition rate of caffeine and shorten extraction time significantly.
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