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ABSTRACT 

It has been demonstrated that herbal tea has several benefits. Tisanes are another name for herbal tea. A 

common and important element of social and cultural gatherings is tea. It is a preparation that strengthens 

immunity, maintains vitality, and regenerates cells. It eases worry, weariness, tension, and exhaustion. The 

beverage referred to as "herbal tea" is prepared with medicinal plants, herbs, and spices. Because of its 

medicinal and healing qualities, it is drunk all over the world without the need for caffeine. It can be purchased 

loose or in tea bag form. Herbal tea can be made by decoction or infusion with a total amount of water, or it 

can be diluted to an appropriate consistency and steeped for a predetermined amount of time. Natural bioactive 

substances like carotenoids, phenolic acids, flavonoids, coumarins, alkaloids, polyacetylenes, saponins, and 

terpenoids can be found in abundance in herbal teas and beverages. Herbal teas are concoctions prepared from 

the roots, leaves, fruits, and flowers of vibrant factory corridor plants. Herbal tea has antimicrobial and anti-

inflammatory qualities, among other medicinal properties. Popular herbal teas include peppermint, ginger, 

ginseng, black, green, chamomile, and cinnamon teas. Most herbal teas can have one primary herbal 

component, or a combination of herbs used to achieve a certain goal. With herbal teas, connoisseurs can 

sample a wide range of flavors and possible health benefits. This study investigates the preparation and 

assessment of herbal teas, looking at the harmonious combining of therapeutic herbs to produce tasty and 

useful drinks. 
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INTRODUCTION 

Herbal tea, also called tisane. It has increased in popularity due to its biological properties and certainly can 

be a complement to modern medicine. Dried leaves, seeds, grasses, flowers, nuts, or any other botanical 

components originating from plant species other than the commonly consumed tea species, Camellia sinensis, 

are consumed in this beverage.1 Herbal tea is made using a combination of herbs in addition to those brewed 

in hot water.2 Herbal remedies have been created by ancient cultures, such as Ayurveda and Traditional 

Chinese Medicine (TCM), to cure a variety of illnesses.3 The herbs were mixed based on the similarities of 

health benefits for individual species. The current market has shown that most herbal-based products have 

shifted from using a single herb to polyherbs, which are believed to exert more pharmacological effects 

compared to a single herb.4 Many studies have proved that herbs have the potential to prevent anemia. 

Sourashtra Herbal Tea (SHT) is composed of several herbs, each which helps in preventing anaemia and also 
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helps to cure premenstrual problems in adolescent girls.5 Medicinal plants have been used to treat and prevent 

different types of infectious diseases since prehistoric times. Nearly 60 to 90% of the total population 

worldwide uses plant-based medication. Medicinal plants could be used as tea or infusion to prevent or treat 

urinary tract infections.6 Tea is the most commonly consumed beverage after water. It has a cooling, slightly 

bitter, and astringent flavor that many people enjoy. Tea is one of the most popular beverages, consumed daily 

in all domestic, social, and official meetings. It is a preparation that boosts immunity, keeps one active, 

rejuvenates cells, relieves stress, fatigue, tiredness, anxiety, and many more.7 British introduced teas into India 

in an attempt to break the Chinese monopoly on tea.8 In addition to serving as a beverage, many herbal teas 

are also consumed for their apparent medicinal benefits.9 Herbal tea is a non-caffeinated beverage made from 

the infusion or decoction of herbs, spices, or other plant material. Hence, in some countries like Europe, 

tisanes or herbal teas are also known as infusions. Depending on the plant used and the method of preparation 

of the beverage, there are many varieties of herbal tea. Many more herbal tea varieties can be found than tea 

varieties for one simple reason: tea is extracted from one plant, while tisane is made from many. The term 

"herbal tea" is actually a misnomer, as herbal teas do not contain any tea leaves.10 Herbal tisanes ("teas") are 

made up of various flowers, herbs, spices, and dried fruits, which are naturally caffeine-free. Tisanes are most 

of the time consumed for their physical or medicinal properties, particularly for their stimulant, relaxant, or 

sedative effects. While the antioxidant properties of tisanes from moderate regions have been well-studied, 

those originating in tropical regions are still an unknown territory, yet to be uncovered.11 Tea in general, and 

herb tea in particular, are gaining increasing consumer attention due to growing awareness of the health 

benefits derived from their consumption. Herbal teas are made from herbs, fruits, seeds, and roots steeped in 

hot water.12 Tea is the second most widely consumed beverage on the planet after water. It is typically prepared 

by boiling leaves of the tea plant (Camellia sinensis) in hot water. Currently, tea is a hot topic in nutritional 

and medicinal studies around the world. There are three basic types of tea, depending on the degree of 

fermentation and various methods of tea plant processing, but all are made from the same tea plant (Camellia 

sinensis). Fully fermented tea plant leaves are used to make black tea, semi-fermented tea is made from semi 

fermented tea, and non-fermented tea plant leaves are used to make green tea. Phytochemicals present in the 

leaves of the tea plant, such polyphenols and flavonoids, possess antioxidant and other biological activities.13 

Tea use has long been encouraged due to its many health advantages, including a decrease in cardiovascular 

disorders and various types of cancer. It also increases the mineral density of bones and shows neuroprotective 

and antifibrotic properties. Tea is very good for oral health. It reduces blood pressure, helps control body 

weight, and possesses antibacterial activity.14 Herbal tea is different from other beverages like coffee and true 

tea. Due to their medicinal and healing qualities, herbal teas are drunk all over the world.15 There are more 

than 4,000 bioactive compounds present in herbal tea, of which polyphenols account for one-third ratio and 

the rest is covered by tannins and flavonoids. Herbal teas have therapeutic and immune-boosting effects, 

making them a viable alternative to conventional medicine.16 Tea is generally consumed for its attractive 

aroma and taste, as well as the unique place it holds in the culture of many societies. In recent times, there has 

been renewed interest in tea because of growing consumer awareness of the health benefits derived from tea 

consumption.17 Herbal teas are commonly consumed for their therapeutic and energizing properties since they 

can help to induce relaxation. Being able to aid with stomach or digestive problems, herbal teas can help 

provide cleansing properties to the body and strengthen the immune system as well. 18 Herbal tea causes 

soothing to the stomach and lower blood pressure and cancer. An increase in the consumption of tea with 

negligible calorie cargo should be encouraged.19 Herbal tea can be prepared through infusion or decoction. 

Herbal teas have been extensively consumed due to their health-promoting and sensory characteristics. The 

main herbal tea are Asia - Bangladesh, China, India, Indonesia, Sri Lanka, and Vietnam; Africa- Burundi, 

Kenya, Malawi, Rwanda, Tanzania, Uganda, and Zimbabwe; and South America- Argentina, Brazil, and 

others. 20 No adverse effects have been reported for the drinking of herbal tea, and herbal tea combinations 

can be used for minor complaints affecting.21 Health Canada categorizes herbal beverages as natural health 

products (NHPs). However, according to Health Canada, moderate consumption (2-3 cups/day) of selected 

herbal teas, such as citrus peel, lemon balm, ginger, orange peel, and rosehip, is recommended during 

pregnancy and breastfeeding. 22 In India, tea was cultivated in Assam, in the 19th century. Chinese variety (C. 

s. Sinensis) and the Assamese variety (C. s. Assamica) are the two basic varieties of tea from ancient times. 

are about 45 species of Camellia, out of which Camellia sinensis is considered native to India.23 
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The peepal, or Ficus religiosa, is one of the earliest trees mentioned in Indian literature.It is a member of the 

Ficus genus and family Moraceae. Its botanical name came from two words, "Ficus," which is the Latin word 

for "fig," and "Religiosa," which means "religion," reflect the significance of religion in the Buddhist and 

Hindu faiths.It holds a significant position in medicine due to its historical significance. This tree is primarily 

found in close proximity to places of worship because of India's mythical and religious traditions. The tree 

reaches enormous proportions and spreads its branches widely. Its fruit is compressed and round, and its 

leaves are thin and glossy. When leaves are young, they are reddish-pink in hue, but as they mature, they 

become a rich green tint. Flowers bloom in February, fruits appear in the summer, and ripening is finished 

before the rainy season begins. This tree's components are utilized in many culinary and medicinal 

applications and are abundant in phytochemicals. The ripe fruits of F. religiosa are rich in minerals and 

proteins, and they are edible. Fruits are abundant in phytochemicals, such as glycosides, terpenoids, and 

flavonoids, which have been shown to treat digestive and asthmatic illnesses. The phytochemicals found in 

the leaves, such as terpenoids, flavonoids, and tannins, can effectively treat conditions like gonorrhoea, 

vomiting, and hiccups. Phytochemicals found in the bark, including as tannins, saponins, flavonoids, and 

others, have been shown to be effective in treating a variety of illnesses, including bleeding, paralysis, 

inflammation, diarrhoea, and dysentery. Because of all these photochemical properties, it's a valuable 

medicinal plant, especially for those without access to prescription drugs. There are many value-added goods 

made from F. religiosa on the market. 

MATERIALS AND METHODS 

Sample Collection 

 The required ingredients were collected and the leaves of Ficus religiosa were authenticated from Kendriya 

Sadan, Koti. 

1. Ficus religiosa 

Biological Source- The leaves belonging to Ficus religiosa or Peepal tree is a species of fig that belongs to 

the Moraceae family.  

Chemical constituents- Phenols such as Gallic acid, rutin and gallocatechin are present. It also contains 

Terpenoids such as Friedlein, lupeol, Beta amyrin. Additionally, the presence of Rhein, anthraquinone and 

taraxosterol are also observed.  

Medicinal Uses- It is an antioxidant and antidiabetic. It also shows anticancer and anti-inflammatory effects. 
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2. Tulasi 

Biological Source- The leaves of Ocimum tenuiflorum or Holy Basil are considered sacred in many cultures 

and belongs to the family Lamiaceae.  

Chemical Constituents- It contains approximately 70% eugenol, carvacol (3%), eugenol-methyl-ether (20%) 

and caryophyllin.  

Medicinal Uses- It acts as an immunomodulant. It also shows antidiabetic, analgesic effects and reduces cold, 

cough and other respiratory disorders. 

 

3. Clove 

Biological Source- Cloves are the aromatic flower buds of a tree (Myrtaceae) Syzygium aromaticum (Eugenia 

caryophyllus).  

Chemical Constituents- Its main constituent is eugenol which is an essential oil comprising total 23 identified 

constituents, among them eugenol (76.8%), followed by Beta caryophyllene (17.4%), alpha humulene (2.1%) 

and eugenyl acetate (1.2%) as the main components.  

Medicinal Uses- It is used as an analgesic and antiviral due to presence of Eugenol. Cloves are good 

expectorant that clears respiratory passage. The aromatic clove oil, when inhaled soothens the respiratory 

conditions like asthma, cold, cough. 

 

4. Cinnamon 

Biological Source- Cinnamon are dried inner bark of shoots of trees of Cinnamomum zeylanicum belongs to 

family Lauraceae. 

 Chemical Constituents- Cinnamon oil contains cinnamaldehyde, eugenol, benzaldehyde, cumin aldehyde 

and other terpenes like pinene, cymene and caryophyllene. 

 Medicinal Uses- Cinnamon is fragnant and delicious spices with high antioxidant content. It also provides 

antibacterial activity. Cinnamon may help fight throat pain and infection due to cold and cough. 
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5. Ginger 

Biological Source- It consists of rhizomes of Zingiber officinale belonging to family Zingiberacaea. 

Chemical Constituents- The pungent taste of ginger is due to presence of zingerol. It consists of 0.25-3% 

volatile oils,5-8% resinous matter, 56% starch and proteins.  

Medicinal Uses- Ginger has antimicrobial property that can fight bacterial and viral infections. It has anti-

inflammatory property that can manage and reduce the risk of sore throat. 

 

 

 

 

 

Preparation of Herbal Tea Powder 

 The materials were shade dried and reduced to coarse powder. The powder was passed through appropriate 

sieve and was weighed accurately. The F1, F2 and F3 were formulated as per the table. 

Formulation 1 

 

 

 

 

 

 

 

Ingredient Quantity 

Ficus religiosa 5g 

Ginger 0.01g 

Tulasi 0.1g 
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Formulation 2 

 

 

 

 

Formulation 3 

 

Preparation of Herbal Tea  

The decoction of different formulations was prepared and evaluated. Decoction is a method of extraction by 

boiling the herbal tea powder to dissolve the chemicals present. 

 

 

EVALUATIONS 

Organoleptic test:  

Organoleptic test was performed by visual inspection for appearance, colour, odor and taste. 

Ingredients Colour Odor Taste 

Ficus religiosa Green Pungent Sour 

Ginger Light brown Aromatic, 

penetrating 

Spicy 

Tulasi Green Fresh aromatic Astringent 

Clove Dark brown Strong aromatic Spicy 

Cinnamon Dark brown Aromatic Sweet 

 

 

 

 

 

Ingredient Quantity 

Ficus religiosa 5g 

Clove 2g 

Cinnamon 2g 

Ingredient Quantity 

Ficus religiosa 5g 

Cinnamon 2g 

Tulasi 1g 
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Physical test:  

 Determination of Total Ash Value: Ash contains inorganic radicals like phosphates, carbonates and 

silicates of sodium, potassium, magnesium, calcium etc. Inorganic variables like calcium oxalate, silica, 

carbonate content of the crude drug affects 'Total Ash Value'. Weigh accurately 2g of the air-dried drug in a 

tarred silica crucible and incinerate at a temperature not exceeding 450ºC until free from carbon, cool and 

weigh. If a carbon-free ash is not obtained, wash the charred mass with hot water, collect the residue on an 

ashless filter paper, incinerate the residue and filter paper until the ash is white or nearly white, add the filtrate 

to the dish, evaporate to dryness and ignite at a temperature not exceeding 450º. Calculate the percentage of 

total ash on the dried drug basis.  

 Loss on drying: Loss on drying is the loss of weight expressed as % w/w resulting from water and volatile 

matter can be driven off under specified conditions. Weigh about 2 gm of the air-dried crude drug in a dried 

and tarred flat weighing dish. Dry in oven at 100-105°C. Cool in desiccators over phosphorus pentoxide for 

specific period of time. The loss in weight is recorded as moisture. Repeat the process till constant weight is 

obtained.  

Qualitative estimation: The decoction of herbal tea was subjected to phytochemical screening for 

identification of different phytoconstituents like carbohydrates, proteins, alkaloids, tannins, glycosides, and 

flavonoids. 

RESULTS AND DISCUSSION 

The present work of herbal tea was subjected to organoleptic test, physical test, and qualitative estimation. 

Organoleptic test: It includes 

Evaluations F1 F2 F3 

Colour Green  Green Green  

Odor Pungent Pungent Pungent 

Taste Sour Sweet Sour 

Overall acceptability Low acceptability High acceptability Medium 

acceptability 

 

Physical test: It includes 

Test F1 F2 F3 

Total ash 3.7 3.5 3.6 

Loss on drying 5 4 4.5 

 

Qualitative estimation: It includes 

Chemical test F1 F2 F3 

Carbohydrates + + + 

Proteins + + + 

Alkaloids - - - 

Tannins + + + 

Glycosides + + + 

Flavonoids + + + 

 

DISCUSSION: Based on the above results, it can be said that the formulation-2(F2) is highly acceptable due 

to its better taste than the other two formulations. 
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CONCLUSION 

The consumption of tea as a beverage, health drink or medicated tea needs to be promoted for research and 

its publication. The detailed literature survey was done, and it was found that the tea can be an interesting 

topic of research. Here a new combination of herbal tea has been prepared using ficus religiosa, tulasi, ginger, 

clove, and cinnamon in three different formulations and evaluated. In conclusion, the formulation and 

evaluation of herbal tea utilizing Ficus religiosa leaves present a promising avenue for exploration within the 

field of pharmaceutical research. The findings suggest that Ficus religiosa leaves possess significant medicinal 

properties, including antioxidant, antimicrobial, and anti-inflammatory properties, making them a valuable 

ingredient in herbal preparations. Furthermore, the sensory evaluation indicates that the herbal tea offers a 

palatable and enjoyable sensory experience, further enhancing its appeal to consumers. So, we can conclude 

that the F2 formulation has showed better taste than other two formulations and preferable for consumption. 

Overall, this study contributes to the growing body of knowledge surrounding herbal medicine and 

underscores the potential of Ficus religiosa leaves as a natural remedy for various health conditions. 
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