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Abstract: The processingtechnology for Artemisiaselengensis Turcz-Teawas studied. Based on sensory evaluation and content of
flavonoids and polysaccharides from extractionof Artemisia selengensis Turcz-Tea on differenttreating conditions, the effect of blanching
method, dryingtemperature and steepingtemperature were also studied. Theresults showed that the best processing technology was blanching

the fresh Artemisia selengensis Turcz by re-dryingmachinery for8 minutes, dryingit at 70 ‘C~90 °C, cuttingthem into 2 centimeter-long

segments and then addingthem into boilingwater.
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Table 1 Effects of temperature on sensory evaluation in

Artemisia selengensis Turcz-Tea
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Fig.2 Effcets of different leaves cutting ways on extraction rate

of flavonoids
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Fig.3 Effects of different leaves cutting ways on extraction rate of

polysaccharide
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Fig.4 Effects of different temperature on extraction rate of

flavonoids
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