
お茶の体験講座

2025

2025年４月４日(金)15:00~16:00

茶学総合研究センター

~JAPANESE CULTURE AND TEA～

国 際 交 流 室



中村 順行 博士（農学）

亀岡 葉子 研究補助

茶学総合研究センター

https://dfns.u-shizuoka-ken.ac.jp/labs/tsc/

講師
Speakers

センター長

Yoriyuki NAKAMURA

Yoko KAMEOKA

Tea Science Center

林 美智子 研究補助
Michiko HAYASHI



3

今日の内容
Today’s Agenda

１ 日本茶の話・すすり茶試飲
About Japanese Tea・Lightly steamed sencha tasting

２ 急須で煎茶を淹れてみよう
Let’s try Sencha in a Kyusu! 

３ 抹茶の話
About Matcha   

４ 抹茶を自分で淹れてみよう
Let’s try Matcha!  

５ 自由に色々なお茶を試飲してみよう
      Let’s try tasting various teas 
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Let’s try Sencha and Matcha

Sencha
 It's the most popular 
tea in Japan

Matcha
 It’s a cultural tea in 
Japan



What is tea？
➤Originally, tea is a medicine.

The oldest medicinal book Shen 
Nong

The story of tea began in ancient china, before the Christian era.  

Shen Nong was an early emperor, scholar, herbalist and agriculture 
of god in posterior.
He is famous for the discovery of the efficacy of tea, which acts as 
an antidote against the poisonous effects of some seventy herbs.
Also, he found that tea is a drink to be so exciting and exhilarating.

Tea have different chemical components from other 
plants
★Caffeine
★Catechins of Gallate type
★Theanine (Free Amino Acid)
★Others (Fluorine, Aluminum etc.)

http://www.google.co.jp/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwi1-fv8wN3NAhXCo5QKHQkxAacQjRwIBw&url=http://www.caplogue.com/archives/legend_of_Shennong_and_Kojiki.html&psig=AFQjCNFCve5dtDl70eEPVAN1ndleRrHUKQ&ust=1467848720708078


Tea has a history of at least 2,000 

Black tea is
developed
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Green Tea The Classic of Tea;
Written by Lu Yu in the Tang Dynasty of 
China, the Classic of Tea is an 
encyclopedia of tea that is still read 
today even though it was written more 
than 1,200 years ago.

The origin of tea drinking is unknown; in China it has begun to drink at least over 
2000 years ago. 

Tea preparation and serving methods were first introduced in Japan from China 
almost 1200 years ago. Steaming or boiling was only tea way to prepare tea at that 
time, and the methods still practicing in Japan. 

However, in China, steaming and boiling process were changed into the pan fired 
method from the age of Song. Alongside, oolong tea was introduced around the 15th 
century, and black tea was developed from oolong tea in the 17th century. A new tea 
blossomed in the world from 18th to 19th century. 



Various types of tea can be made from the same tea leaves

Different kinds of tea in the world

In the long history of tea production, many types of tea have been developed. 
In general, tea is classified depending on the degree of fermentation (activation of 
oxidizing enzyme contained in the leaves). 
• Green tea (non-fermented tea):  After being plucked, fresh leaves of tea 

immediately treated with high temperature in order to inactivation of oxidizing 
enzyme of leaves. 

• Black tea (fermented tea): The leaves are withered, rolled, and incubated for 5 to 
20 hours without applying high temperature for fermentation. 

During this step (fermentation process), oxidizing enzyme are especially active and 
change catechin to the oxidized form.

 
 
          Steaming                Rolling      Drying            GREEN TEA        
                                                                        (Non Fermented Tea)           
                                                 
Fresh     Panning 
Tea                                                                                                 
Leaves                  Parching  Rolling     Drying             BLUE TEA     
                                                                        (Semi Fermented Tea)           
                                                                                                         
                                                                                                         
          Withering      Rolling     Fermentation    Drying      BLACK TEA     
                                                                        (Fermented Tea)  
   
                     



This slide shows the comparison of 
chemical contents of green tea and black 
tea infusion.

• The infusion of green tea has higher 
catechins content than black tea. 

• The infusion of green tea has lower 
theaflavins and flavanol content than 
black tea. 

• Black tea does not contain Vitamin C.  

Differences in ingredients between green tea and black tea



The main types of Japanese tea and production

Japanese tea is processed by steaming to stop oxidation, then kneading and drying. 
Steaming is a characteristic of Japanese green tea, and it is a method of heating tea 
leaves that is rare in the world. 
Japanese tea can be divided into gyokuro and tencha, which are grown under cover, 
and sencha and bancha, which are the other types. 
In addition, there is also a classification of tea that is repelled in a process such as 
sorting, that is, stem tea, sprout tea, powdered tea, and raw material tea for tea bags.



In Japan, tea farming is prolific mostly in the southwestern half of the Japan for 
adaptability of the climatic conditions of the tea growing. 
The total production of tea in Japan in 2021 was about 78 thousand tons and area was 
about 38 thousand hectors. 
General, Japanese green tea, produced from the beautiful tea fields, achieves the 
highest quality and the highest yield in the world. This is due to the introduction of 
superior cultivars and newly mechanized cultivation systems. 
In Japan, you can sometimes see snow-covered tea gardens, but this is a rare and 
beautiful sight.  
Also, shading is covered from sunlight/ to produce high grade tea like Gyokuro and 
Matcha.

Japan's tea producing areas and production volumes



Matcha is one of the representative teas of Japan

Tencha, which are known as the finest tea in Japan, is 
made from the leaves grown under the ceiling-shelf 
covering.

Tencha, the raw material for matcha, is grown under cover. Cultivation under cover reduces the catechin content and increases the amino acid content. 
The tea leaves are steamed typically within 2-3 hours after plucking to inactivate the enzymes activities in the leaves and then dried without rolling.   
Tencha-ro consist of a furnace and an exhaust gas duct, and several steps perforated belt conveyers (3-5 steps) with brick walls. And, Tencha is 
grinded by the stone and becomes Matcha.   Matcha for ceremony grade is ground by the special stone mill, designed for grinding tencha, rotated by a 
specially developed electric motor. The median particle diameter of matcha powder is less than 20 µm.

Matcha、
It is possible to consume 
 vitamin A (beta carotene), vitamin E (tocopherol), 
dietary fiber etc which can not be ingested with tea 
brewed in teapot.



The soluble rate of chemical component is also 
different depending on water temperature.

Amino acid elutes at low temperatures, but Caffeine 
and Catechin are hardly eluted. Major chemical 
component is easy to elute when the is high.

Regarding the taste of major temperature component:
• amino acid is Umami
• catechins is astringent
• caffeine is bitter

So, of course, by the different component amount, the 
taste of tea and the functions are different.

How to brew Japanese green tea

This table shows the general methods to brewing of 
Gyokuro, Sencha, Houjicha and Bancha. 

The hot water is lower and the amount of hot water 
is lower as much as tea that enjoys umami like 
gyokuro and high grade Sencha. 

On the other hand, houjicha and bancha that enjoy 
the aroma have high hot water temperature and 
hot water volume.



The point is to brew tea at a low temperature to enjoy the umami, and at a high temperature to enjoy the aroma.

How to make Japanese tea



Physiological functions of Japanese green tea components

Green tea contains about 35% water soluble compounds, including catechins, 
caffeine and amino acids et al.  
On the other hand, the remaining 65 % of the components of tea are water 
insoluble compounds, including fiber, vitamin E, carotene, protein and 
chlorophyll et al.
In the case of serving green tea, the 13% of soluble component in the green 
tea dissolves in hot water with first serving.  And second serving is 10%, and 
third serving is 7%.

Catechins, caffeine and theanine are the most important chemicals and 
catechins shows various physiological functions, such as anti-oxidative, 
Anti-cancer, fat reduce et al. Caffeine show removal of fatigue, sleepy 
feeling. Theanine show anti-hypertensive effects. The benefits of tea 
drinking in both aspects of mental and physical health have been 
discussed for thousand years in China and many other countries where 
the tea is consumed. Recently, with the advance of modern chemistry, 
components of tea have been analyzed and health benefits argued in the 
past been attributed to the tea element. In particular, as for catechins in 
green tea a great many effects have been studied and a number of 
functionalities have been proved.



Various functions of Catechin and Theanine

Modern life causes stress in many people.  Long term stress is believed to trigger depression and cardiovascular diseases, 
and accelerate senescence. When psychosocial stress was applied to mice by confrontational housing, the survival time of 
mice was significantly shorter than of mice in group housing.     However, by intaking theanine in these mice, their lifespan 
becomes longer. So, theanine suppresses senescence by reducing psychosocial stress



Matcha is a highly functional superfood





THANK YOU
… こ の 出 会 い は 宝 物 ♡
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