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Abstact Ilex Latifolia, Gynostemma Pentaphyllum and Rosa roxburghii juice were used to prepare tea— bags, The
products showed good flavor and high Vc content (902. 19mg/100g). The Vc content is 3~9 times and 22. 6~

50. 1 times as that of green tea and black tea respetively. The optimum formulation of tea—bags was Gynostemma

Pentaphyllum tea ¢ Ilex latifolia tea : Rosa roxburghii juice==6 : 4 : 15. The best drying condition’is 80 C for

about 15 minutes
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