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Preparation of Camellia sinensis var. assamica Flower Extract for Cosmetic Utilization
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Abstract
The purpose of this study is to prepare Camellia sinensis var. assamica flower extracts
using various of organic solvents, temperatures and durations. The extracts were semisolid or solid

extracts with brown to dark brown with mild pleasure odor. The percentage of extraction yields
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were 8.55-45.74%. Total phenolic contents of extracts were 48.40-136.99 mg GAE/g crude extract
and total flavonoid contents were 0.33-8.42 mg CE/g crude extract. Ethyl acetate extract of tea
flower from sequential extraction (TFSA) showed the highest total phenolic content (127.32+8.38
mg GAE/g crude extract), total flavonoid contents (7.49+0.59 mg CE/g crude extract), anti-DPPH
radical (IC,, 5.27+0.33 pg/ml), anti-ABTS" (IC,, 6.35+0.18 ug/ml) and FRAP (914.61+21.85 mg
ferrous sulfate/g crude extract), the pH value was 6.31+0.02 (100 ug/ml in 70% ethanol), and was
freely soluble in propylene glycol at 27 °C. Furthermore, the TFSA extract was physico-chemically
stable under accelerated condition. Because the color of the extract showed a little darker and pH
value increased 3.284+0.82 %. Total phenolic content statistically insignificant decrease

(p-value=0.465).

Keywords: Camellia sinensis var. assamica, Tea Flower, Total Phenolic Content, Total Flavonoid

Content, Anti-radical activities, Cosmetics
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