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What’s in there when it says Darjeeling on the pack? –  

Authenticity of tea and tea products 

 

Ulrich H. Engelhardt 

 

Tea is one of most popular beverages worldwide, 

appreciated for its refined gourmet qualities, its stimulating 

and health-promoting contents, and its tremendous variety 

of flavours. There are many varieties of tea, of which black 

tea, green tea and white tea are the best known and most 

important. Tea is grown in a great many countries and 

regions. Some teas, such as Darjeeling, are particularly 

highly regarded and are correspondingly more expensive. 

Prof. Ulrich Engelhardt starts his article with consideration 

of the common methods of determining the authenticity of 

food and beverages. That involves many different factors, 

so there are very different methods for checking 

authenticity. Important aspects for tea are type (green, 

black, etc.), origin (Sri Lanka, Assam, etc.) and the 

quantity of tea extract used (e.g. in iced tea). A number of 

promising concepts are presented for identification of 

origin. In many cases the number of specimens included 

in examination is not sufficient for reliable determination of 

origin. Some fairly simple concepts are available for 

determination of the quantity of tea in ready-to-drink 

products, but they should be used with care. 
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