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Abstract : The following study is the result of herbal teas puffed at different temperatures
between 140~220°C. There was change of single breadth that some carbonization occurs according
to rise of processing temperature and crude ash content rises relatively, and crude protein and
crude fat content had hardly changed and moisture content decreased. The solid elution rate of the
herbal teas appeared by 0.18~0.27% (w/w), it increased as puffing temperature rises. The reason
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for the increase in solid elution rates is due to the breakage of cross bridges between the raw

materials in the herbal tea which are carbohydrates, proteins, lipids and etc. after treatments of

physical changes rather than chemical ones. Benzopyrene content happened difference in B(a)P

content according to processing temperature, raw material by 0.18~0.24 ppbs.
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Fig. 1. Standard curve of benzo(a)pyrene by
HPLC.
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Table 1. The Changes of Crude Ash Content in Herbal Tea Affected by Puffing Temperature(%)

Puffing temperature ('C) Crude ash (%) T valuc
140 21.18£0.01
160 21.19+0.01
180 21.25+0.01 84.663(0.000)*
200 21.27+0.03
220 21.55+0.06

Values are mean+SD. Values are mean of triplicates

DPercentages of wet weight basis.

* p<0.05

Table 2. The Changes of Crude Protein Content in Herbal Tea Affected by Puffing Temperature

Puffing temperature (‘C) Crude protein (%)" F value
140 16.44+0.01
160 16.41+0.01
180 16.42+0.01 7.500(0.005)*
200 16.40+0.01
220 16.43+0.01

Values are mean+SD. Values are mean of triplicates

DPercentages of wet weight basis.

* p»0.05
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Table 3. The Changes of Crude Fat Content in Herbal Tea Affected by Puffing Temperature

Puffing temperature (C) Crude fat (%) F value
140 6.20£0.02
160 6.18+0.01
200 6.13+£0.02
220 6.16+£0.03
Values are mean + SD. Values are mean of triplicates
DPercentages of wet weight basis. * p<0.05

Table 4. The Changes of Moisture Content in Herbal Tea Affected by Puffing Temperature

Puffing temperature (‘C) Moisture (%) T value
140 3.14+0.02
160 2.82+0.10
180 2.58+0.11 97.619(0.000) *
200 2.32+0.03
220 2.18+0.03

Values are mean+SD. Values are mean of triplicates
DPercentages of wet weight basis. * p<0.05

Table 5. The Changes of Solid Elution rate in Herbal Tea Affected by Puffing Temperature

Puffing temperature (C) Solid elution rate(%,w/w)" F value
140 0.18+£0.02
160 0.21£0.02
180 0.24+0.01 26.885(0.000) *
200 0.2610.01
220 0.28+0.01
Values are mean+SD. Values are mean of triplicates
DPercentages of wet weight basis. * p<0.05
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Table 6. The Changes of Benzo(a)pyrene Content in Herbal Tea Affected by Puffing Temperature

Puffing temperature (C) Benzo(a )pyrene(ug/kg) F value
140 0.1840.01
160 0.19+0.01
180 0.22+0.01 34.143(0.000) *
200 0.2240.01
220 0.24+0.01

Values are mean+SD. Values are mean of triplicates
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