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In the modern world, consumers are increasingly focused on beverages that combine 

pleasant taste, natural ingredients, and health benefits. One such beverage is iced tea – a 
refreshing, non-alcoholic drink that has become popular due to its natural composition and 
wide variety of flavor options. 

The purpose of this study is to substantiate the feasibility of producing a cold blended tea 
(a mixture of black, green, lemongrass herbal, and hibiscus teas) with the addition of honey, 
cinnamon, and dried apples. 

Apples enrich the beverage with natural sugars, pectins, organic acids, vitamins, and 
quercetin – a flavonoid with antioxidant and anti-inflammatory properties that reduce 
cardiovascular risk. They add mild sweetness and fruity notes [1]. Cinnamon enhances aroma 
with warm, spicy flavors and improves insulin sensitivity, while its essential oils provide 
stability [2]. Honey offers antioxidants, antibacterial and anti-inflammatory effects, and helps 
regulate cholesterol and blood glucose, making it a functional ingredient rather than just a 
sweetener [3]. Green tea contains catechins (especially EGCG) that lower blood pressure, 
improve lipid metabolism, and support weight control. Hibiscus tea adds color and tartness, 
helping reduce blood pressure and “bad” cholesterol. Lemongrass provides antibacterial and 
soothing essential oils, complementing apple and cinnamon by balancing the sweetness of 
honey. Black tea’s moderate caffeine content mildly stimulates alertness and reduces stress. 
Together, these ingredients create a flavorful, functional beverage rich in antioxidants, 
polyphenols, essential oils, and organic acids that aid digestion, reduce oxidative stress, and 
support overall health. Thus, the combination of apple, cinnamon, honey, and various types of 
tea forms a beverage that is not only well-balanced in flavor but also functionally beneficial. It 
contains natural antioxidants, polyphenols, essential oils, and organic acids that promote better 
digestion, reduce oxidative stress, and support overall body tone. 
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