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Abstract

Interest is increasing in using foods and acidic drinks. Acid accumulation in the body helps to create some
chronic diseases. So the alkaline diet is beneficial to health. The aim of this study is evaluating the antioxidant
and pH activity changes in brewed green tea, as the second drink in all communities, within 0-60 minutes after
brewing. Also the effect of adding the rose and lemon extracts was evaluated on these two parameters. The
antioxidant activity was measured according to ABTS colorimetery and by using a spectrophotometer device and
by using the pH digital meter and at room temperature, at 0, 30 and 60 minutes after the brewing. Statistical
analysis of the information was performed with Duncan's multiple range tests with a confidence level of 0.05.
The results showed that the antioxidant activity of brewed green tea did not significantly reduce in deionized
water, at the time 0-60 minutes after brewing (p> 0.05). Similar results were also observed on effect of adding
the rose and lemon extracts (p> 0. 05). PH of brewed green tea was increased within 0-60 minutes after brewing
(p < 0. 05), pH of green tea and the rose and lemon extracts also were increased significantly (p < 0. 05).
Maintaining the antioxidant feature and pH increase was more at brewed green tea consisting rose extract after
60 minutes; therefore drinking green tea with rose is recommended.

Keywords: Green tea, Antioxidant activity, Rose, Lemon, Alkaline diet
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