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Processing and Preparation of a Health Tea using Canarium Album
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Abstract: Olive had high nutritional value and health function, but poor taste. In this paper, novel health teas were prepared using wild

olive in Panxi area as main materials and medlar, chrysanthemum and rose as supplementary materials. The olive teas showed better flavor, taste,

solubility and health function.
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Table 1 Health Canarium album tea sensory evaluation
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Table 2 Hot air drying on the sensory evaluation of Canarium

album tea
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Table 3 Microwave drying on the sensory evaluation of

Canarium album tea
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Table 4 The ratio of raw materials test on cooling health

Canarium album tea
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Table 5 The ratio of raw materials test on calleidic health
Canarium album tea
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