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Table 1 This table represents optimized wavelength , limit of detection and maximum tolerated level for
each heavy metal

element wavelength Limit of detection Maximum tolerated level
Lead 283.3 0.005 1
Arsenic 193.7 0.005 0.15
Cadmium 228.8 0.001 0.1
Copper 324.7 0.01 50
Mercury 253.7 0.002 0.02
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Table 2 The amount of heavy metals in according by ppm in imported and exported tea
Tea Lead Arsenic Cadmium Mercury Copper

Exported tea 0.007 0.128 0.045 0.012 12.49

Imported tea 0.065 0.28 0.038 0.001 9.81
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Total ash ratio of soluble ash to total soluble ash(alkanity)
Fig 4 Survey of ash properties in imported and exported tea
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caffeine moisture
Fig 5 comparison between water extract and crude fiber in imported and exported tea
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Fig 6 comparison between moisture and caffeine in imported and exported tea
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Tea is one of the most popular drinks around the world and because of its positive effects on human
health, it is considered to be a medical herb. The tea plant (Camellia Sinensis) is able to absorb and store
metal elements in different parts of the plant. Due to high consumption of tea in Iran and adverse
influences of heavy elements on the human health, the purpose of this study is to determine and compare
heavy metals and physiochemical properties in 2 categories of imported and exported teas. In this study,
in order to measure amount of the heavy metals and determine the physicochemical properties according
to Iranian national standards; 48 samples were selected in 2014. Mean was applied via Minitab 16
software to assess statistical parameters. Results showed that the mean data in majority of
physicochemical specifications, arsenic metals and lead in the import category was more than those of
exports, while the amount of crude fiber, copper, cadmium and mercury in the exported samples is more
than imported ones.
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