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Study on the Process Technology of Multi-function Bludberry Healthy Tea

CHEN Hong-yi
(Tianjin Agricultural College, Tianjin 300384 China)

Abstract; The formula ratio and technology of healthy tea were studied using the leaves left fruits and flow ers as resource
materials. The formulas for different tastes and functions were stated and its healthy functions to human were pointed
out.

Key words: Blueberry healthy tea; Technology; Formula
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