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Table 1- Comparison of Indian and Lahijan teas Cu (mg/kg) mean with the standard limit

Tea MeantSE Standard limit (mg/kg) P-value
Indian 11.3+34.48 50 <0.001
Lahijan 10.1+27.92 50 <0.001
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Figure 1- 95% confidence interval (Cl) for Cu content in Indian and Lahijan teas.
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Table 2- Comparison of Indian and Lahijan teas Pb (mg/kg) mean with the standard limit

Tea Mean+SE Standard limit (mg/kg) P-value

Indian 0.180+0.117 1 <0.001

Lahijan 0.108+0.094 1 <0.001
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Figure 2- 95% confidence interval (Cl) for Pb content in Indian and Lahijan teas.
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Table 3— Comparison of Indian and Lahijan teas As (mg/kg) mean with the standard limit

Tea Mean+SE Standard limit (mg/kg) P-value

Indian 0.125+0.099 1 <0.001

Lahijan 0.077+0.034 1 <0.001
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Figure 3- 95% confidence interval (CI) for As content in Indian and Lahijan teas.
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Figure 4- Comparison of Cu (mg/kg) mean between Indian and Lahijan teas.
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Figure 5- Comparison of Pb and As (mg/kg) mean between Indian and Lahijan teas.
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Abstract

Introduction: Tea is one of the most popular drinks in the world. The risks of contamination
of tea leaves with heavy metals cause concern for consumers and global health. It is essential
and necessary to evaluate the concentrations of heavy metals (copper, lead and arsenic)
continuously and monitor the situation.

Materials and Methods: copper, lead and arsenic concentrations of black tea from Lahijan
and imported Indian tea samples were measured by atomic absorption spectrometry with the
furnace. The determined concentrations were analysed using descriptive and inferential
statistics using 6 replicates of each sample. The concentration of each element mean value
was compared with the Iranian national standard (P<0.05).

Results: The results showed that the concentrations of copper, lead and arsenic elements
(mg/kg) in samples of Indian tea (11.3, 0.180 and 0.125 respectively) and Lahijan tea (10.1,
0.108 and 0.077 respectively) were lower than the Iran national standard. There were no
significant differences between the elements concentrations in imported and domestic
samples.

Conclusion: The results showed that Iranian tea (Lahijan) and imported tea (India) are in the
safe range in terms of copper, lead and arsenic contaminations. At the same time, it seems
necessary to continuously monitor the concentration of heavy and dangerous elements.
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