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 Tea (Camellia sinensis L.) is the second most popular non-alcoholic beverage in the 

world, which represents a major source of dietary flavonols. Flavonols have recently received 

much attention due to their impact on sensory quality of tea and health promoting properties. 

This is the first systematic study carried out to profile flavonols in Sri Lankan tea germplasm. 

There are more than 27 flavonol glycosides in tea, but it is impossible to determine them as 

glycosides due to the unavailability of authentic standards. Therefore the flavonol glycosides 

present in the freeze-dried tea shoots of 87 germplasm accessions collected in three trials from 

the ex situ field gene bank of Tea Research Institute of Sri Lanka were hydrolysed in replicates 

with 6M HCl and 60% methanol into flavonol aglycones, namely myricetin, quercetin and 

kaempferol. Analysis of individual flavonols was carried out in Agilent 1260 Infinity High 

Performance Liquid Chromatography (HPLC) system with UV detection at 370 nm. The 

proposed RP (Reversed Phase) HPLC procedure using the solvent mixture of acetonitrile and 

buffer enabled rapid baseline separation of the flavonols and eluted sharp symmetrical peaks 

that separated from each other and from the matrix.  

According to the present study, quercetin (0.36 ± 0.10 to 3.23 ± 0.39 mg/g, dry weight-

dw) was the most abundant flavonol in Sri Lankan tea followed by kaempferol (0.18 ± 0.03 to 

2.69 ± 0.09 mg/g dw) and myricetin (0.33 ± 0.04 to 1.85 ± 0.95 mg/g dw). Exotic accession 

PBGT41 (3.23 ± 0.39 mg/g dw) contained the highest quercetin content followed by other 

exotic accessions, PBGT73 (3.05 ± 0.04 mg/g dw), China (2.98 ± 0.21 mg/g dw), PBGT70 

(2.85 ± 0.15 mg/g dw) and PBGT12 (2.61±0.28 mg/g dw). However, the highest total flavonol 

content was observed in cultivar TRI4061 (6.21 ± 0.42 mg/g dw) which is an improved 

accession. Among the exotic cultivars PBGT41 reported the highest myricetin content (1.63 ± 

0.02 mg/g dw) whereas PBGT61 reported the highest kaempferol content (2.21 ± 0.17 mg/g 

dw). Except for cultivar PBGT61, all the exotic accessions experimented in the present 

investigation were good sources of both quercetin and kaempferol. As evident from the present 

work, the exotic accessions resembling China type are worthwhile and thus merit focus in future 

germplasm studies. Present study reports the first attempt on flavonol profiling of the Sri 

Lankan tea germplasm using a high throughput technique. 
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