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Effect of Water Hardness on the Foaming Characteristics of Powdered Green Tea
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Fifteen samples of bottled mineral water on the market, one of tap water and one of distilled water were tested
to measure the effect of water hardness on the foaming characteristics of powdered green tea and on the amounts
of tannin and dissolved solids.

Increasing water hardness resulted in a decreasing tannin content and dissolved solids, as well as a decreasing
foam volume, although the stability of the resulting foam was improved.
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