Kafeinsiz Cay

Kafeinsiz cay, iceriginde kafein bulunan ¢aydaki kefeinin biiyiik oranda uzaklastirilmasiyla elde
edilir. Cayin kafeinsizlestirilmesinde bir¢ok metod kullanilmaktadir.

ticari manada iki yontem bulunmaktadir. Etil Asetat ve CO2 yontemidir. Etil asetat yontemi daha
ucuz ve kolay iken CO2 yonteminin daha emniyetli olmasina karsi daha pahalidir. dir. Kafeinsiz
cay kafein alimini diistik seviyelerde tutmak isteyen cay tiryakileri i¢in bir alternatiftir. (1, 6)

Cin'de yapilmis olan bir ¢alismada gerek yesil cay ve gerekse siyah c¢ay iiretiminde
kafeinsizlestirme islemi, liretim prosesi 6ncesinde taze yesil cay yapraklarinda sadece sicak su
ile yapilmakta, kafein ile birlikte bir miktarda Kkatesin kaybi1 olmaktadir. Sayet bu
kafeinsizlestirme yontemi kivrilmis veya kurutulmus yapraklarda yapilirsa (yani imalat
asamalarinda) ciddi anlamda katesin ve aroma maddelerinde kayiplar olmanin yanisira 6zellikle
siyah cay iiretiminde kivirmadan sonra uygulanmasinin oksidasyonu onleyici bir etki gostedigi
(sicak su oldugu icin) ifade edilmektedir. Ancak hasat sonrasi ve imalat 6ncesi bu yontemin
uygulabanilir oldugu makalede belirtilmektedir. (5)

Heniiz kafeinsiz ¢ay liretimine baslanmayan Tiirkiye'de denenebilecek olan sicak su yontemidir.
Ucuz ve kimyasal bir ¢oziicti kullanilmamasi saglik yoniinden daha giivenilir gelmektedir.

Kafeinsiz ¢ay almak yerine kafeinsiz ¢ayimizi sizde hazirlayabilirsiniz ¢ayinizdaki kafeninin
%80'nini uzaklastirabilirsiniz. Tim yapmaniz gereken Once ¢aymizi sicak suda 45 saniye
bekletmek ve suyu dokmek. Su ilavesinden sonra demlemeye birakiniz. Tatta ve aromada ¢ok az
da olsa bir kayip tabiki kacinilmaz olacaktir. (2)

Kafeinsiz g¢aylar da su anda bilinen herhangi bir saglk riski oldugu tespit edilememistir.
(3) Kafeinsiz caylarin elde edilmesinde illegal yontemler kullanildiginda bilinen saghk riski
olusmamaktadir. (4)

Different decaffeination processes used on tea:

CO2 / Carbon Dioxide - CO2 decaffeination uses highly compressed carbon dioxide gas, which
becomes a fluid under pressure. CO2 is totally safe and is effective at removing caffeine. The CO2
process is good at preserving flavor; its main downside is that it is expensive.

Ethyl Acetate - Ethyl acetate is a naturally occurring compound, common in fruit (and also
occurring in small concentration in tea leaf). It is completely safe at the levels in which it remains
in the tea after decaffeination. The ethyl acetate process is inexpensive, but it has the
disadvantage of removing more flavor than other methods.

Methylene Chloride / Dichloromethane - Methylene chloride, also called dichloromethane, is
effective at extracting caffeine while leaving other flavors intact. However, it is a probable
carcinogen and is toxic in large concentrations. Its use in decaffeination is legal in the U.S., but
regulated by the FDA. Methylene chloride probably does not pose a large health risk in the low
concentrations left in most decaf tea, but teas analyzed in the past have been found to have levels
exceeding the legal limit. Companies using this process generally do not announce it due to the
negative public perception of this chemical.



Benzene - The original decaffeination processes used benzene as a solvent. Benzene is a
dangerous chemical and can cause cancer and numerous other health problems. It is not safe for
use in decaffeination, and fortunately, its use for this process has been banned and discontinued
long ago.

Trichloroethylene - Another organic solvent that has been banned and discontinued for use in
decaffeination, trichloroethylene was abandoned after it was found to cause liver tumors in mice.

In summary:

Of the most common methods for decaffeinating tea, CO2 decaffeination is generally the
preferred method as it is safe and does a decent job at preserving flavor, but it is more expensive.
Ethyl acetate decaffeination is safe and less expensive, but results in a greater loss of flavor.
Methylene chloride is legal but regulated for use in decaffeination of tea, but is more marginal in
terms of its safety. Other processes involving trichloroethylene and benzene were used in the
past but pose serious health hazards and have been banned and discontinued.

Alex Zorach has an M.A. in statistics from Yale University, and is an avid tea drinker and the
creator of (7), a website for rating and reviewing teas, which identifies decaffeinated teas and
naturally caffeine-free herbal teas. Read more about decaffeinated tea, including detailed
references to studies and articles backing up the facts in this article.
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