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The Research of Dandelion Tea
SUN Ai LIU Shan-shan SHEN Lei XIAO Zhen-dong YANG Hua’

College of Food Science and Engineering Shanxi Agricultural University Taigu 030801 Shanxi China
Abstract In order to develop a unique flavor nutrient rich tea bag the dandelion as the main raw material
supplemented by jasmine formulated in chrysanthemum and sweet scented osmanthus through single factor
test and orthogonal test method. Then the fuzzy mathematics method to carry on the synthesis evaluation
screened bags of the best formula and the physicochemical indexes were studied and measured. The results
showed that the provisions of each tea bag weighs 9 ¢ was the best formula dandelion dandelion tea bags of
3.5 ¢ chrysanthemum 1.5 g jasmine 2.5 ¢ osmanthus 1.5 g.
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Table 3 Sensory evaluation results of tea
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Table 5 Comprehensive evaluation of all samples
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Fig.1 Tea of different formula combination of sensory evaluation
results
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Table 5 Results of orthogonal experiments

A ls B lg C /g D lg

1 135 115 125 115 85.00
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Table 6 Tea bags of nutrients
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