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Contact Information
Jamal B. Rakhmetov, M.M. Gryshko National Botanical Garden of the NAS of Ukraine; 
+38 044 285 01 20, e-mail: jamal_r@bigmir.net

IPR Protection  
IPR3

Advantages

The blend consists of well-balanced herbal 
ingredients. In addition to traditional food and 
medicinal plants the tea contains uncommon 
cornelian cherry and amaranth.
The blend enriches the assortment of national 
herbal teasSpecifi cation

The tea consists of natural ingredients: shredded 
air-dry uncommon herbs and pieces of dried 
fruits containing a complex of biologically active 
compounds (essential oils, coumarins, 
betacianins, organic acids, fl avonoids, vitamins 
A, C, E).
The herbal tea has an original taste 
with a slightly sour taste and delicate anise 
aroma and purple-pink color. The duration 
and frequency of its use are not limited

Areas of Application 

Herbal tea blend to be used in food industry. 
It has delicate relaxing, restorative, and 
antioxidant effects, recommended for daily use 
as therapeutic and prophylactic means

HERBAL TEA BLEND WITH RELAXING EFFECT

Stage of Development. Suggestions 
for Commercialization 

IRL3, TRL3
The license agreement to use a patent for 
industrial production of herbal tea shall be 
signed. The patent vending is possible. 
Advice on commercial cultivation of plants 
for raw materials can be provided.  The seeds 
and herbs for planting are available 

Infusion of herbal tea with relaxing effect and herbal tea blend in original packaging




