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Study of Processing Processes on the Quality of Holy Basil Herbal Tea
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Abstract

Holy basil is an herbal plant that has many health benefits and medicinal properties. Processed
herbal tea including fermented tea, non-fermented tea and freeze dry teas, could be from different parts of
holy basil such as flower, young-leaves and mature leaves. From the experiment, it was found that pH of all
holy basil herb tea was ranged at 6.86-7.43 and its color was golden-brown color. It was also found the
highest total phenolics in holy basil tea obtained from mature leaves and the highest flavonoid content was
found in fermented tea. When testing the ability of antioxidants by DPPH and ABTS methods, it was found
that antioxidant activities of all processes of tea products were not different, but antioxidant (FRAP) reducing
ability was in  fermented tea process from mature holy basil leaves was high at 8 mg TE/g DW.
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Figure 1 pH (a) total phenol content (b) total flavonoid content (c) DPPH radical scavenging activity (d)
ABTS radical scavenging activity (e) and FRAP reducing antioxidant (f) of holy basil herbal tea in difference
processing methods.



