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Abstract 

Tea is widely consumed in the world and has a special place in the life of tea lovers. 

However, the tea along with its goodness also delivers small amount of caffeine to the 

consumers. Since, excess of everything is bad, huge accumulation of caffeine may lead to 

dysfunctioning of the normal mechanism of the body. As an alternative, attention could be 

given to the herbal infusions in the form of beverages, which is tisane. This review aims to 

provide a comprehensive exploration of tisanes, encompassing their definitions, botanical 

origins, historical background, types, preparation methods and possiblehealth/therapeutic 

properties. While tea as a beverage made from Camellia sinensis leaves continue as the most 

favored, the heightened attention in tisanes as a beverage in lieu of Camellia sinensistea 

reflects an extensive mindset, cultural and habitual shift towards remedies based on naturally 

existing botanicals and holistic wellness. Additionally, since the nutritional composition of 

tisanes vary as according to the raw material utilized for decoction, a discussion is made 

based on the growing body of evidences on tisanes and their role in promoting human health 

and well-being which could potentially prove fruitful in the conceptualization for research 

and development in the preparation and studies on blends of tisanes and their benefits. 
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INTRODUCTION 

A person’s morning starts with a cup of tea. Tea as a beverage is second only to water in 

terms of consumption worldwide (Ajuwonet al., 2018), and, in general, populace of 

societiesconsume and relish tea as a drink, mainly for refreshment in addition to its potential 

health benefits. Nevertheless,a serious consequential result arising out of drinking tea is the 

amount of caffeine present in it. Excess of caffeine consumption is detrimental to the well-

being of any individual and may result in toxicity, cardiovascular diseases, osteoporosis, etc., 

to name a few (Nawrot et al., 2003). So, it shifted the world’s focus into having a tea that’s 

rejuvenating, healthy and without caffeine, which led to the discovery of herbal tea, 
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technically known as tisanes.What is termed as “Tisane” is any tea that is not procured from 

the cured leaves of the tea plant, i.e., Camellia sinensis (Chen et al., 2015). The tisane can be 

prepared from any other plant or its parts of plants such as leaves, flowers, fruits, seeds, 

and/or roots, so, technically, it is not a true tea. The word tisane is believed tostemfrom the 

Greek word ptisane which means a medicinal or curative beverage prepared from soaking 

barley in water, on one hand, and on the other, there is another belief for the word tisane to be 

of French origin meaning tea (ti) and without (sane). Therefore, according to the French, it is 

‘tea without tea’ (Maiden, 2018). 

HISTORY OF TISANES 

The consumption of the botanical treasures of herbal infusions, called as tisanes, areoften 

steeped in cultural heritage and traditions specific to different regions worldwide, and has a 

rich history deeply intertwined with human civilization. From ancient herbalists to modern 

wellness enthusiasts, the practice of brewing and imbibing these aromatic concoctions has 

endured for centuries. While the exact origin of tisanes remains shrouded in shadows, and not 

much detailing has been recorded in documents, according to a Chinese legend, a story of a 

man called Shennong, acknowledged to the Chinese as ‘the divine farmer’, was known to 

discover the flavor of some herbs from a nearby tea which flew into his pot of boiling water 

(Benn, 2015). The infusion of the herbs into the water made the water taste delicious which 

may be the one of the early records for the usage of herbal decoctions as a beverage. Early 

records on tisanes were also found in a medical book written by a Chinese surgeon and 

physician Hua T’o, who created some anesthetics and herbal medicines by decocting some 

medicinal plants (Maiden, 2018). 

The chronicles of Egyptian history also had some referral to tisanes in the Ebers Papyrus, 

wherein, usage of chamomile to revere their divine creator, healing of the ill and 

mummification of the deceased were recorded (Maiden, 2018). The herbs like basil and dill 

were blended with the herbal teas for better digestion and treatment of heart problems. 

However, it was not before 1070 BC, that tisanes established itself as a standard beverage 

(Maiden, 2018). 

At a later record of 16
th

 century, Portugese merchants were known to introduce the 

knowledge from China for the use of herbal infusions called as tisanes to the Western world. 

Then, by the 17th century, the Britishers introduced tisanes to the Indian and the American 

populations, and presently it is getting prominently accepted and popular in the tea markets 

and also has a potential for utilization as an alternate to expensive medicines (Maiden, 2018). 

In contrast to this, the population in India has been consuming an alternate herbal infusion as 

a medicine named‘kadha’ since time immemorialwhich is a tisane in its form and usage, 

but,kadha’s identity as tisanes was known much later (Naithani and Kakkar, 2005). 
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TYPES OF TISANES 

Tisanes can be produced from any edible part of the plant. These parts can be the bark, 

flower, fruit, leaf, root, seed etc. (Naithani and Kakkar, 2005). A list of different types of 

tisanes along with their botanical ingredients in form of parts used and references are given in 

Table 1. 

 

Table 1: Table representing the plant parts used as tisanes with examples 

Plant part used in tisane Examples Source 

Bark Black cherry bark (Prunus 

serotina), cinnamon 

(Cinnamomum verum, 

Cinnamomum zeylanicum), 

slippery elm (Ulmus rubra) 

Naithani and Kakkar 

(2005) 

Flower Chamomile 

(Matricariachamomilla, 

Matricaria recutita), Hibiscus 

(Hibiscus sabdariffa), lavender 

(Lavandula angustifolia), rose 

(Rosa damascena), Linden 

(Tilia platyphyllos, Tilia 

cordata) 

Naithani and Kakkar 

(2005); Vinokur (2006); 

Srivastava et al. (2010); 

Herrera-Arellanoet al. 

(2007); Wissam et al. 

(2017) 

Fruit Apple (Malus domestica), 

blueberry (Vaccinium 

corymbosum), peach (Prunus 

persica) and raspberry (Rubus 

idaeus) 

Naithani and Kakkar 

(2005) 

Leaf French verbena (Verbena 

officinalis), lemon balm 

(Melissa officinalis), lemon 

grass (Cymbopogon citratus), 

mint (Mentha piperita), 

Rooibos (Aspalathus linearis)  

Kennedy et al. 

(2004);Naithani and 

Kakkar (2005);McKay and 

Blumberg (2006). 

Joubertet al. (2008) 

Root Chicory (Cichorium intybus), 

echinacea (Echinacea 

purpurea/Echinacea 

angustifolia), ginger (Zingiber 

officinale) 

Naithani and Kakkar 

(2005); Schapowalet al. 

(2015); Ali et al. (2008) 
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Seed Caraway (Carum carvi), 

cardamom (Elettaria 

cardamomum), fennel 

(Foeniculum vulgare) 

Naithani and Kakkar 

(2005); Malhotra (2006) 

 

Tisanes may be produced from a mixture of different parts of plant or from different parts of 

the same plant(Pohl et al., 2016). These ingredients going in to the process preparation are 

varied and are valued for their qualities pertaining to aroma, flavor and medicinal properties, 

which lead to their usage for promotion of health and well-being and may be blended with 

various ingredients to tailor it to individual health needs. 

PREPARATION OF TISANES 

Tisanes can be prepared either by decoction or by infusion(Goodwin, 2019), which are the 

main processes employed for bringing out the flavor and aroma of the botanical ingredients 

into the water. Besides these two main methods, other processes which may be mentioned are 

cold brew method (Damiani et al., 2019) and preparation by solar infusion (Safdar et al. 

2016). 

Infusion Method: This process is also known as steeping. In this process, boiling water is 

poured on the plant matter. Plant parts like flower, leaf and seeds are usually used for 

infusions(Safdar et al. 2016;Goodwin, 2019). Infusion can be soft infusion (in water at 75-

85℃ for few minutes), hard infusion (water ate temperature 75-85℃ for approximately half an 

hour), ambient infusion (water at 25℃ temperature for around 40 minutes), and cold infusion 

(using water of room temperature for around 15 minutes and followed by refrigeration for an 

hour) (Safdar et al. 2016). 

Decoction method: In this method, the botanical ingredients are placed in boiling water. The 

attempt is to help in the release of flavor and essential oils. Hard plant parts like bark, berry, 

and root are used in decoction(Goodwin, 2019).   

Cold Brew Method: Cold brewing method uses the process of botanical ingredients being 

infused at room temperature, following which refrigeration is carried out for an extended 

period (approximately 6-12 hrs) to bring out the flavor of the plant in the decoction (Damiani 

et al., 2019). The difference between cold brew and cold infusion method is the duration for 

which the ingredients are refrigerated to bring out the flavor. 

Solar Infusion Method (Sun Tea): - The plant parts are submerged in water in a container, 

sealed with cover and placed in direct sunlight for 3-4 hours, allowing the sun's heat to infuse 

the flavors into the water(Safdar et al. 2016). 

The quantity of plant parts utilized for preparation of tisanes and the time duration needed for 

brewing may differ from tisane to tisane. The minimum time may be two minutes and may 

reach a maximum of fifteen minutes; while the quantity may vary from a pinch to several 

teaspoons(Goodwin, 2019). 
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EFFECT OF TISANES ON HUMAN HEALTH 

Tisanes are mostly composed of plant components, and these plant components are chosen 

from those purported to havebeneficial impact on human health and is refreshing as well. As 

such, when the plant parts are brewed or decocted, the integral components of the plant will 

get infused into the tisanes, thereby offering therapeutic benefit to the ones consuming it, and 

thus, helping in the process of alleviation of ailments.Most of the constituents gets extracted 

within an approximation of three minutes of brewing or decoction. Prolongation of brewing 

or decoction time may not give more significant results (Pohl et al., 2016).The possible 

effects of some herbal teas on human health and well-being is elaborated in Table 2. 

Table 2: Possible health benefits from tisanes 

Tisanes Possible health benefits 

Basil (Ocimumbasilicum) It has anti-inflammatory properties, helps in 

digestion, helps to fight against free radicals 

and depression, improves functioning of 

liver and gut (Correia et al., 2018) 

Blackberry (Rubus fruticose) Fights against diarrhoea, dysentery, relieves 

labor pain, anti-oxidant, treats scurvy etc. 

(Rasheedet al., 2017) 

Cardamom (Elettaria cardamomum) It acts as a breath freshener, fights cavities 

and improves digestion, traditionally used in 

the treatment ofbronchitis, dysentery, 

depression, dysentery, and influenza 

(Singletary, 2022) 

Chamomile (Matricaria recutita) It has an anti-oxidant, anti-microbial and 

anti-inflammatory action, lowers cholesterol 

and has anxiolytic and 

antispasmoticeffects.(McKay and 

Blumberg, 2006) 

Cloves (Syzygium aromaticum) anti-microbial properties (Mehrotraet al., 

2010);antiplaque and antigingivitis effects 

(Kothiwale et al., 2014) 

Cinnamon (Cinnamomum zeylanicum)  Helps in relieving dyslipidemia, 

hyperglycemia and polycystic ovary 

syndrome(Singletary, 2019). 

Ginger (Zingiber officinale) Used in treatment of arthritis, asthma, 

stomach upsetand menstrual irregularities, 

relieves nausea, also acts as an anti-oxidant 

and has anti-inflammatory properties 

(Singletary, 2010). 

Hibiscus (Hibiscus sabdariffa) It supports the immune system, helpful in 
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hypertension, improves digestion (McKay et 

al., 2010) 

Lemongrass (Cymbopogon citratus) Anti-bacterial, Antihypertensive,Anti-

inflammatory, Anti-obesity, Anti-

oxidantantinociceptive, and anxiolytic  

(Olorunnisolaet al., 2014) 

Mint (Mentha spicata) Helps in the treatment of skin problems 

likeacne, itching, inflammation, and burns. 

Also helpful for gastrointestinal 

problemsand indigestion (Kizhedath and 

Suneetha,2011). 

Honeybush (Cyclopia vent.) 

 

Management of Type 2 Diabetes Mellitus 

(Ajuwonet al., 2018) 

Rooibos (Aspalathus linearis) 

 

Management of Type 2 Diabetes 

Mellitus(Ajuwonet al., 2018) 

 

ANALYSIS OF TISANES 

Analysing the compositional studies of tisanes could contribute to understanding diversity in 

the constituents found in tisanes and their phytochemical properties, highlighting their 

potential as functional beverages in promoting human health and well-being. The 

methodologies which can be employed to undertake these studies can be compiled to give an 

outline of the potential for further development in research in this field. 

Phenolic compounds, total flavonoids and antioxidant activities of Aldama helianthoides, 

Aloysia tarapacana, Azorella compacta, Baccharis alnifolia, Baccharis tola, Clinopodium 

gilliesii, Dunalia spinosa, Parastrephia lucida, and Polylepis tarapacana from northern 

Chile: Trevizanet al. (2020) reported these components from tisane of these nine plants using 

FRAP, ORAC assay and ABTS. 

Total phenolic compounds (TPC) and total flavonoids (TF) contents and the antioxidant 

capacity (DPPH and β-carotene/linoleic acid system) of nine herb infusions from the 

Amazonian region: The work published in the Journal Food Research International by da 

Silva Port's (2013) utilized high performance liquid chromatography (HPLC) coupled to a 

diode array detector (DAD) for study of tisane from Chrysobalanusicaco, Luehea speciosa, 

Cymbopogon citratus, Lippia alba, Annona muricata L., Libidibia ferrea, Bauhinia ungulate, 

Fridericia chica and Croton spp. 

Nutraceutical Properties of Herbal Infusions from Six Native Plants of Argentine 

Patagonia: This study published in Plant Foods for Human Nutrition by Gastaldi et al. (2018) 

studied the antioxidant activity (DPPH assay), Total Phenolics (Folin–Ciocalteu colorimetric 

method and liquid chromatography with diode array detector and tandem mass spectrometry - 

LC-DAD-MS) and Flavonoid Content (spectrophotometry using aluminum trichloride). The 

https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/flavonoid
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/cymbopogon-citratus
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/lippia-alba
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/annona-muricata
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/croton
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plants utilized for tisane were Adesmiaboronioides, Apium australe, Buddlejaglobosa, 

Drimys andina, Dysphaniamultifida. and Solidago chilensis. 

Herbal tea infusions of plants [Erica australis (flowering tips), Genista 

tridentata(flowers), Melissa officinalis (leaves), Mentha spicata (inflorescences), and 

Prunella vulgaris(leaves)]and their mixtures withbioactive properties were profiled in 

Food and Function Journal by Calejaet al. (2019) for their nutritional composition using 

AOAC (Association of Official Analytical Collaboration) methods and High performance 

liquid chromatography (HPLC) techniques coupled to a refractive index detector while 

phenolic compounds were identified with diode-array detector linked to anelectrospray 

ionization mass spectrometry working in negative mode. They also chalked out the 

antioxidant activity using thiobarbituric acid reactive substances(TBARS). 

A number of investigations have been carried out to study the composition of herbal tea 

worldwide, especially for phenolic compounds, flavonoids, antioxidant capacity, etc.In recent 

technological trends of analysis, Pohl et al., 2016 stated that spectrometric methods like 

electrothermal atomic absorption spectrometry (ETAAS), flame atomic absorption 

spectrometry (FAAS),inductively coupled plasma mass spectrometry (ICP-MS) and 

inductively coupled plasma optical emission spectrometry (ICP-OES) could be used to 

determine the constituents present in the tisanes. 

DISCUSSION AND CONCLUSION 

Tisanes are composed of compounds having beneficial essential oils and polyphenols that 

have no or very little concentration of caffeine (Dubandet al., 1992).As stated by USDA, 

tisanes in general, are also rich in Vitamin C and Iron, which enhances the immunity power 

of humans. It can be used as a substitute for tea, and is infact more beneficial than tea due to 

the absence of caffeine. However, the composition of the tisane may vary from the raw 

material from which it is produced. It was studied byDubandet al., 1992 that tisanes of 

peppermint retained 21% of the essential oils from the original peppermint leaves.  

The compositional and validation of health and wellness from consumption of tisanes 

prepared from local herbs, spices, condiments, fruits and other plant parts as per traditional 

knowledge of various regions worldwide could provide insights into the pros and cons of 

consumption of these tea from herbs, which is without caffeine, and could highlight the rich 

botanical heritage and potential health benefits of traditional herbal infusions. 

This review compiles a list of the different methods which is utilized in the preparation of 

tisanes, which offer flexibility in preparation of tisanes according to personal preferences and 

desired flavors, a process of mix-and-match.There is a need for documentation of varied 

additional methods which offer alternative ways to prepare tisanes, each resulting in unique 

flavor profiles and aroma characteristics.Further, the plant from which the tisane is made may 

carry some harmful pollutants or metals, considering the environment in which the plant was 

grown. These plants may also pass on the harmful pollutants to the tisanes, which could lead 

to adverse situations of the consumer, if not studied properly. Moreover, proper guidelines for 

the consumption dose of tisaneshave to be documented and researched properly, as not many 
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substantial research is available on these details (Pohl et al., 2016). Therefore, there can be a 

recommendation for study on the composition and dosage of tisanes to carry forward it’s 

potential to promote it as a safe and healthy drink.By synthesizing existing research, and 

formulating new methods of preparation, correct time duration for infusions, allowed correct 

dosage of amount of plant parts which could be safe and healthy for preparation of tisane, 

advancing into their analysis for their constituents could contribute to a better understanding 

of the tisanes and their role in promoting human health and well-being. 
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