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POSSIBLE CONTAMINANTS O LOCALLY CONSUMED BLACK TEA IN
SRILANKA
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As a refreshing, stimulant an| non-alcohalic ey vrage fea carries a high consumption all
over the world. As a reputable exporter, Sii | anln s very keen about (he quality and taste
of exporting tea though it is not strictly consiiler fiv locally available tea brans. Physico-
chemically or biologically, the processed lea tan he contaminated during plucking,
manuf:acturjng, storing and due o i respective packing method and materials. As a
“health beverage” and “popular drink™ fisr hiinan consumption, there is a special coneern
among consumers on contaminans (fyat iy be present i fea bought fiom the local
market. Ignorance of concerned authotities o quality standards and lack of awareness by
consumers toward unfair marke( hehavior ey endanger o consumer health. I'his
research study focused to analyses (e possible cottaminants in one of the mostly
consumed beverage in Sri Lanlka. tea, from fod sfety aspect. Therefore Eleven (11)
black tea packets under reputable brand nathes fiomn super tarkets, Five (05) uncommon
black tea brands and Three (03) loose (ras ommercially available only in retail shops
were randomly selected for this sy Black teas in loose form were collected (0 heat
sealed polythene bags. The physical an chemival contaminants were defected hy
proximate analysis according 10 1SO 3720 slapilards and microbiological contaiminants
were examined according to S1 § standdrds. The moistyre content, total ash%. water
soluble ash%, alkalinity of water sohible ash, acid insoluble ash% and crude fibre% of
collected samples were examined Aerabic ictoorpanisms. veast and mould, Coliforms
were enumerated under microbiological analysia, | e e samples which had high content
of microbiological contaminanis vy etamihet for aflatoxin using a column
chromatography-TLC method. When considerifio (fye recommended limits and resulted
mean values.of proximate variahlec totally they wete in normal range which means all the

collected black tea categories were prepared decirding to the 1SO standards. Though their
Moisture%, Total ash, Water soluble ash". alkalinity"h. Acid insoluble ash%, water
extract’% and crude fibre% values in 1o, mal tange, the values which represente
microbiological contaminants were higher than the recommended SLS standard limits.
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