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Abstract

The purpose of this study was to investigate the effects of teas on ground water
quality,

In this studv. We conducted to boil the eround water with 2.5. 5. 10. 15 and 20a/é



dosage of Cassig rera Linne Tea, Corn tea and Polyponatum odoratum var. plu-
rifforum Tea respectively, at the range 5, 10, 15, 20, 30 and 40 min. We also conducted
to boil with teabag in 5 minutes.

The boiled water with Cassia tora Linne Tea showed a 745% decrease of Zn,
a 81.3% decrease of Mn, a 24.0% decrease of As and a 32.7% decreaze of F, ma-
ximumiy. Generally, the boiled water with the 10 minutes showed minimum con-
centration of Heavy metal. However, NO,-N, CI" and SO, gradually increased re-
gardless of tea dosage.

The boiled water with Roasted barfey Tea for 15 minutes showed 34% remaoval
of As with 15g/¢ dosage, but Rogsred barley Tea did not show the effects of tea
on removal of Zn, Mn, F~, NO,-N, CI' and S0,

Also Corn tea and Polvgonarum odoratum war. pluriflorum Tea did not show
feasibility of Heavy metal and Anion removals in the ground water.

Key words | ground water quality, boil, dosage, removal
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Table 1. The place of orgin and maker of lea materials.

Tea materials Maker Net weight  The place of origin
Cassia tora Linne Tea 5 500g China
Roasted barley Tea 1 S00g Korea
Cormn Tea ] 500g Korea
Polygonatum odoratum var. -
pluriflorum Tea G 500g Harea
Cassia tora Linne TealTeabag) 8] 8z > 15EA China
Corn Teal + ) D 10g X 15EA Korea
Roasted barley Teal = ) D 10g X 15EA Korea
Polygonatum odoratum var. G sg X 12EA i

pluriflorum Teal + 3}
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Fig. 3 Heavy Metal and Anion concentraion on the boiled time and dosage by
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Polygonatum odoranm var, pluriffarum Tea (dosage © 20.0g/8)
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