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Sudy on Extractive Rule of Five Kinds of Hements in Tea by Uniform Design
QJI Rong, ZHAO Li-bo, WANG Hong-wei
(Peking Univerdty School of Public Hedth, Beijing 100083, China)

Abgtract : Objective To invedigate the irfluence factors and dislved contentsof Zn, Cu, Fe, Caand Mgintea. Method

Four kinds of factors including extractive tenperature , extractive time , extractive times and the proportion of water to tea were
dudied by uniform desgn. Results It showed thet the disolved contents of Mg and Zn were higher in green tea, black tea and
cented tea. The extraction dficiency of Mg and Zn were 66.9% 67.7 % and 49.0% 80.6 %. In the ging tea there were
nore extraction o Ca and Fe. The extraction dficiency of Ca was nore than 90 %, and the extraction dficiency of Fe was
86.4 %. The extraction cortentsof Zn, Cu, Fe, Mg in tea were more when the extractive temperature was higher (100 ) and
the extractive time was shorter (5 min) , or the extractive tenperature was lover (50 ) and the extractive time was longer (30
min) , and extractive times was one. But the extraction contents of Ca were different , it had nore disolved contents when the
extractive temperature was lower (50 55 ) and the extractive time was shorter (5 mrin) , or the extractive tenperature was
higher (80 85 90 ) and the extractive time was longer (30 min) , and extractive timeswas 4 6. Concdluson The
five kinds of eements had dfferent extractive charactersin different kinds of tea.
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10 5 SAS 11 SAS
() (min) () (%) () (min) () (%)
50 30 1 80.6 100 5 1 60.8
100 5 1 76.8 50 30 1 60.0
100 5 1 33.5 50 30 1 36.1
50 30 1 2.1 100 5 1 33.9
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