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An Optimized Method for Infusing Chrysanthemum Tea

JIANG Hui, WANG Mei-ping, TIAN Tong, ZHANG Qi, XIU Yu
(Institute of Tourism, Beijing Union University, Beijing 100101, China)

Abstract: Chrysanthemum has great medicinal value and its infusion can also be drunk and is very popular in China. Chlorogenic
acid and total flavonoids are important components in Chrysanthemum. The contents of total flavonoids and chlorogenic acid in
Chrysanthemum were measured by HPLC in this study. We found that after infusing 2 g of Chrysanthemum in 120 mL of
100 ‘C water for 15 min once, both the contents of total flavonoids and chlorogenic acid in the obtained infusion reached

maximum.
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Fig.1 Effect of infusing time on the content of total flavonoids
in infusions
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Table 1 Correlation between infusing time and total flavonoids

in infusions
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Fig.3 Effect of infusing time on the content of total flavonoids in infusions
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Fig. 4 Effect of repeated infusing time on the content of chlorogenic
acid in infusions
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Fig.5 Effect of water amount on the content of total flavonoids
in infusions
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Fig.6 Effect of water amount on the content of chlorogenic acid
in infusions
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Table 2 Orthogonal array design layout and results
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