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Invention of a Straw-shaped Device to Solve the Problem Caused
by the Shape of a Normal Teapot

Joong-Man Kim'! Kyoung-Ok Cha
Dept. of Food-Environment, College of Life Science and Natural Resource, Wonkwang University!

Abstract

Brewing tea with regular teapots can cause a problem in keeping the temperature of the tea. Cold weather,
a cold teapot, and/or the temperature of tea leaves make tea cold, lowering the temperature of the tea leaves
that can also make the flavor of the tea leaves worse. This experiment shows both the problem and the solution
to the temperature problem of tea leaves. To maintain the appropriate temperature and reduce the problem,
we researched and developed a special straw for tea leaves as a result of this experiment. The straw consists
of various filtering holes(diameter 1~2 mm) with the height of 5 mn from the very bottom of the straw. Using

the straw is better to keep higher temperature, better flavor, and the smell of tea. Also, the

sensory evaluation

shows that the overall taste of tea is improved(p<0.05).
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BSJEDA(Korea)

HANKOOK CHINAWARE(Korea)

PIA TEAPOT(Taiwan)

{Fig. 1> The kinds of teapots.
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{Table 1> The shapes and fumctions of teapots

Teapot Material Advantages Shortcoming Characteristics
BSJEDA . . Need a teacup . N .
(Korea) Porcelain ~ Simple The temperature falls Teapot with built-in filtering holes
orea
Filtering hole is clogged
HANKOOK Need a teacup . .
+ . . . Teapot with an extracting vessel, a
CHINAWARE  Porcelain =~ Excellent to filter  The temperature falls . -
o . lid, and a filtering basket.
(Korea) Filtering hole is clogged
. Need a teacup Teapot with an extracting vessel, a
PIA TEAPOT . Convenient to filter The temperature falls .
. Plastic L . top filtering net, an open-close ball,
(Taiwan) and extract Filtering hole is clogged

Unsanitary

and a bar for open-close ball
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<Fig. 2> The shape of the simplest conventional
teapot with built-in filtering holes.
A: teapot body, B: lid, C: spout D: filtering hole.
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T3

<{Fig. 3> The shape of the teapot with an extracting
vessel, a lid, and a filtering basket.
A: teapot body, B: lid, C: spout D: filtering basket.
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an open-close ball and its cover.

<Fig. 4> The shape of the teapot composed of a receiver and an extracting vessel with a bottom filtering net,

A: receiver, B: lid, C: extracting vessel, D: top filtering net, E: bottom with open-close bail, F: open-close ball,

G: bar for open-close ball.
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<Fig. 5> The shape of a straw for leaf tea
A: bottom, B: filtering holes, C: straw, D: suction hole.
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{Table 2> The comparison of the temperature of tea extracts before drinking those prepared with a traditional

teapot and those using a straw for leaf tea

Type Lab. temp. Temperature by extracting time(min.)

() 0 3 5 10 : 15
3 101 90+1™S 542+1.1° 52.1x1.0° 50.2+0.8° 47.420.7°
ga:;:“’“al 2041 9041 63.140.9° 50.7:0.8° 56.40.7° 51.240.6°
301 901 66.70.7° 62.4+0.6" 60.1+0.6" 56.7+0.5°
101 90: 71.2+0.4° 68.9+£0.3° 65.240.3° 61.6£0.2°
Straw 201 901 75.5£0.3° 74.2+0.2° 68.3£0.2° 65.1:0.2°
301 901 79.1+0.3° 76.5£0.2° 74.740.1° 71.220.1°

" MeantSD: Values are means of triplicate.

? Values with different superscripts are significant for each groups at p<0.05 by Duncan's multiple range test.

{Table 3> The comparison of the sensory evaluation results of the taste of tea extracts using a traditional teapot

and the straw for leaf tea

Item Color Flavor Bitter taste Mouth feel Overall preference
Traditional teapot 543117 4.43+05° 5.1422.6™ 4.710.5° 3.86+0.4°
Straw 5.29+1.7 5.71x0.8* 5.144£2.5 5.4320.5° 5.430.8"

Y MeantSD: Values are means of triplicate.

? Values with different superscripts are significant for each groups at p<0.05 by Duncan's multiple range test.
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