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An optimal manufacturing process was established for the mass-production of mulberry leaves tea.
The produced tea contained abundant dietary fibers, B-carotenes, and calcium. Also the polyphenol
content and antioxidant activity of mulberry leaves tea were higher than those of simply dried mul-
berry leaves. These results imply that this tea manufacturing process is effective to utilize the use-

ful components of mulberry leaves.
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Table 1. Comparison of operation conditions of unit process for mulberry leaves tea and green tea

Operation conditions

Unit process
Mulberry leaves tea Green tea
Pretreatment Cutting & washing Washing
Steaming 100°C, 50 sec ( steam) 100°C, 45 sec (steam)
Primary drying & Roasting 85°C, 10 min — 80°C, 10 min — 75°C, 10 min — 65°C, 10 min ( hot air) 85°C, 50 min (hot air)
Rolling Room temperature, 25 min Room temperature, 10 min
Middle drying & Roasting 55°C, 30 min 60°C, 30 min
Final drying & Roasting 70°C, 30 min 80°C, 20 min
Drying 65°C, 20 min (hot air) 80°C, 45 min (hot air)
Roasting 80°C, 10 min -
Reference This work Son et al., 2003
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Table 2. Analysis of nutrients and hazardous substances of
mulberry leaves tea

Nutrients Content | Hazardous substances Content
Crude protein (%) 16.11 As ND?
Crude lipid (%) 0.03 Cd ND
B-Carotene (mg RE/100 g)" 436 Pb ND
Dietary fiber (g/100 g) 37.73 Sn ND
Ca (mg/100 g) 2,232.0 cr® ND
Fe (mg/100 g) 22.7 Tar color ND

YRetinol equivalent. Not detected.
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Table 3. Polyphenol content and DPPH radical scavenging activity of mulberry leaves tea

Sample Water-souble solid content (brix) Polyphenol content (pg/mL) DPPH radical scavenging activity (%)
Mulberry leaves tea 19 1281.4+£10.48* 70.9+4.55%
Dried mulberry leaves 1.8 1197.7434.87 66.9+7.27

?Data are means of triplicate measurements with SD (standard deviation)
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