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Abstract

Herbs are widely used as a source of tea and otherwise such as botanical medicine, essential oil for perfumes, cosmetics,
and food spices. This study was carried out to investigate the characteristics of herb tea prepared with lavender, rosemary,
mint, thyme and sage cultivated in korea. Approximate composition were as follows : crude protein 1.4~17.5%, crude fat 6.
1~15.8%, sugars 43.5~61.2%, crude ash 7.7~10.7%. Minerals contents of Ca ranged 707~1763mg%, P 234 ~513mg%, K
2,391 ~3,430mg %, and Mg 361 ~573mg%. Vitamins were A -Carotene 6.9~27.7mg%, B, 0.34~0.62mg%, B, 1.37~2.52mg%,
niacin 5.3~8.8mg%, and C 102~111mg%. The changes of chromaticity a and b, pH, and sugar content of the herb tea at
the different temperatures were decreased 80C and 100 in comparison to 60TC but increased chromaticity L. In the result
of sensory test of the processed herb tea was more preferred than the market goods
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Table 1. Proximate Compeosition contents of the herbs

(per 100g edible portion)

Energy Moisture Protein ~ Fat Carbohydrates(g) ~ Ash

kea) (%) ® ()  Nonfibrows Fiber (g)

Lavender 262 74 126 87 4.4 189 80
Rosemary 319 65 85 158 464 151 77
Mint 249 9.7 175 6.1 435 127 105
Thyme 274 52 14 62 612 180 80
Sage 288 48 1.6 93 517 159 107

Herbs
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Table 2. Mineral Contents of the herbmgs
(per 100g edible portion)

Herbs Ca P Fe Na K
Lavender 871 246 173 35 2530 472 4117
Rosemary 707 234 82 229 2659 277 3955
Mint 1,763 513 83 28 3,032 923 5735
Thyme 745 246 8.7 76 2391 330 3613
Sage 745 240 85 60 3430 279 4192

Zn Mg
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Table 3. Vitamins Contents of the herbs
(per 100g edible portion)

Vit A Vit B; Vit B; Niacin Vit C
Herbs -Carotene
R-E g (z2) (mg) (mg) (mg) (mg)

Lavender 2,211 13,267 062 152 58 102
Rosemary 1,150 6,902 034 137 53 102

Mint 4,613 27,677 050 1% 67 102
Thyme 2,840 17,041 036 252 88 102
Sage 2,962 17,770 046 18 85 111
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Table 4. pH changes of extracts tea in different leaching
temperature

Leaching temperature

Herbs - . .
60T 80C 100C

Lavender 6.85 6.74 6.77
Rosemary 7.30 727 7.07
Mint 6.90 6.85 6.89
Thyme 7.42 7.42 7.42
Sage 733 7.20 6.95
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Table 5. Soluble solids changes of extracts tea in different

leaching temperature (unit:* Brix)
Herbs Leaching temperature
60°C 80C 100C
Lavender 038 09 09
Rosemary 1.2 09 0.9
Mint 10 0.8 0.8
Thyme 09 09 09
Sage 09 09 0.9
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Table 6. The changes of chromaticity of the herb drinks at
the different temperatures

T ture(C

Herbs  Chromaticity emperature(C)
80 100
L 90.81 92.69 98.41
Lavender a 0.22 -1.90 097
b 2948 26.08 6.14
L 88.67 89.21 98.25
Rosemary a 045 -093 -1.08
b 3434 3509 6.85
L 88.26 89.59 98.38
Mint a 195 0.29 092
b 33.08 31.27 6.34
L 79.51 69.54 98.08
Thyme a 6.82 16.38 -2.24
b 51.73 60.80 9.63
L 87.10 87.67 98.35
Sage a 1.30 0.50 -1.36
b 38.96 39.92 7.44
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Fig. 1. Discrimination of aroma patterns on herbs using
electronic nose
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Fig. 2. Discrimination of aroma patterns on mixed herb tea
using electronic nose
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Table 7. Characteristics of the mixed herbs tea

Soluble
Mixed bets  pH ol Sewry

(Bix) L a2 b wse fvor  cdor
Poesed 720 09 8151 07 B9 S2+093 61FLE T1E14 61E1%
Ontlemaket 742 09 959 206 775 46130 48410 481137 47HLM

Chrorraticity iy

1g of mixed herbs were extracted for 5 minutes with 80m{ of
water at 80°C. Values are the means*SD of three replicates.
Scores of taste, flavor, color and commodity evaluated by

Preference : 9-very good, 7-good, 5-moderate, 3-poor, 1-very
poor.
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