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Optimisation of Drying Temperature and Time of Chamomile (Matricaria chamomilla L.)
for Good Quality Chamomile Tea
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Abstract

Effect of drying temperature and time on quantity of total polyphenols and B-carotenes in chamomile tea
was shown. The fresh chamomile that oven-dried at 40 °C for 48 hr (%moisture content = 3.57) consists of the B-
carotene concentration, 0.353 mg/100 ml. B-carotene concentration extracted from fresh chamomile that oven-
dried at 40 °C for 48 hr is higher than that extracted from fresh chamomile that oven-dried at 60 °C for 16 hr (B-
Carotene concentration, 0.255 mg/100 ml), and that extracted from fresh chamomile that oven-dried at 60 °C for
24 hr (B-Carotene concentration, 0.252 mg/100 ml). The total polyphenol concentration is maximum, 118.80 mg/g
DW when dried the fresh chamomile at 60°C for 16 hr. However, the fresh chamomile dried at 60 °C for 16 hr gave
the lowest free-fatty acid concentration, 17.54 mg/100 mg in comparison with the fresh chamomile dried at 40°C
for 48 hr (free-fatty acid concentration, 18.90 mg/100 mg), and dried at 60°C for 24 hr (free-fatty acid
concentration, 24.71mg/100 mg). Therefore, the suitable temperature for drying fresh chamomile is in the range of
40-60°C less than 16 hours and the chamomile tea contains not less than 3.50 %moisture content for keeping the
amount of the total polyphenols and B-Carotenes.
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Table 1 The analysis results of %moisture, B-carotene, polyphenol, and Free-fatty acid contents in chamomile

tea from Sa-Ngo, Chiang Rai and commercial chamomile tea (Doikham Band).

Types of Chamomile tea %moisture [B-carotene Polyphenol Free-fatty acid
content (mg/100 ml) (mg/gDW) (mg/100 mgDW)

Chamomile tea from Sa-Ngo, 410 0.291240 58.173 29.726

Chiang Rai

Commercial ~ chamomile tea 4.61 0.405402 67.980 25.966

(Doikham Band)

(a) Chamomile tea from Sa-Ngo, Chiang Rai (b) Commercial chamomile tea (Doikham Band)

Fig. 1 Types of Chamomile tea.
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Table 2 The analysis results of %moisture, B-carotene, polyphenol, and Free-fatty acid content in chamomile tea

dried under different drying conditions.

Drying conditions Y%moisture B -carotene Polyphenol Free-fatty acid
content (mg/100 ml) (mg/gDW) (mg/100 mg DW)
T=40°C,t=16hr 16.49 - - -
T=40°C,t=48hr 3.57 0.353577 70.225 18.901
T=60°C,t=16hr 4.08 0.255037 118.802 17.540
T=60°C,t=24hr 3.56 0.252606 76.650 24.714
T=50°C,t=8hr 39.92 - - -

Note: Chamomile tea dried under the drying conditions (a) T =40 °C, t = 16 hrand (b) T = 50 °C, t = 8 hr was not

analyzed the active compound because the moisture content of chamomile tea is more than 5 %.
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