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Abstract
Tea is the sources of provision flaorine for human. Tea is the common drink for half of people
in the world. In this research black tea was studied which is the sources of flaorine and it was
available between all the peoples. More than ten kinds of black tea which is available in
markets were studied. Results showed that the kinds of tea grown in Iran (chines hybrid) in
compare to others, had more flaorine (50-205 ppm). Drinking tea had 90-93 ppm flaorine.
Time for steaming drinking tea had good effects on flaorine. Accordingly time for steaming
between 12-14 min had maximum flaorine in drink tea. Also amount of flaorine in old leaves
was much more than young leaves.
Keywords: old leaves, time of steam, tea drink, chines hybrid



