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CharaCte”St'Cs of Tea Tea have different chemical Two major type of Tea

components from other plants

« Caffene Genus Camelli

Y Catechins of Gallate t+ype Subgen. Thea
¥ Theanine (Free Amino Acid) S‘?;I:]i

Y% Others(Fluorine, Aluminum etc,)

var.sinensis
var.assamica -
C.taliensis . §
C.irawadiensis i
Chinese Type Assam Type
Variety sinensis I assamica
Growth Habit Dwarf, Bush type Tall tree
Growth Speed Slow growing Quick growing
Leaf Characteristics Small, Erect, Narrow | Large, Horizontal pose, Broad
Leaf Color Dark green Light green
Leaf Pose Directed upwards Horizontal
Leaf Angle <50 <70
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Green tea production i:
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Kinds of Tea in the World TenE H

BLUETEA
(SemiFemeried Tee)

On the base of method of processing Japanese system classiféa to three
groups, however Chinese tea is basically divided into six grps: Green tea,
Yellow tea, Dark tea, White tea, Blue tea, Black tea

Can make the various types of tea
from the same leaves

Vitamine C Vtamme c = Nothmg(OX|de,
Hydrolyzate)
Aroma Fresh, Grassy= like frowerly or fruity

[
Comparison of chemical contents of green tea
and black tea

Characteristic constituents of Green tea
and Black tea (Dry weight)

Comparison of chemical contents of
green tea and black tea infusion -

The chemical contents of green tea
and black tea infusion (ory weight %)

0.2%
0.004 m.t.

Green tea Black tea
Amino acid (mg/100g) 4023.16 2355.32 Greentea Black tea Mf
Theanine (mg/1005) 875-3030 1461 Total Catechin 30-42 3-10
i i Theaflavin 0 2- 6
Polyphenol 2 3
Flavonol 8 24
Theanine 3 3
0.00-0.33
Organic Acids 2 2
A . . : Caffeine 36 3-6
EGGG(mg/g) 23.37-155.15 5.53 Ve € 4 0
Total Catechins(mg/g) 36.62-279.22 17.36
F ;
Japanese green tea is a precious tea in abroad Tea has a history of at least 2000 years
Total 1.8 millio 0 100 500 1000 1500 2000
¥ mit Han All'ang 8/41; Yuan Mir)é\ Qing China
ara Heian makura Muromaci | Edo Mejji Heisei
Japanese Black toa i
greentea ThngI!::sic ‘ yoﬁziiki dSSelop%és

1% 0.08 mt.

Production volume of world tea

Ryuho
dancha

Sun Dried Tea

Brick
ea

Japanese green tea has
- a history of 1200 years
Matcha
Pan fired tea
: Steamed tea

Chinese green tea :
Japanese green tea
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Different Kinds of Japanese Green Tea Different Kinds of Japanese Green Tea
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Houjicha

Sencha

L . Bancha
This is the most popular type of tea in Japal L

pop P A This is lower grade of tea, made from mau.
leaves and stalks.

Gyokuro
This is the finest tea in Japan, and its taste is §

A : Hojicha
tender sweet astringency and special flavor. )

This is lower grade tea, made from Bancha by,

roasting at about 200 for a few minutes.
Tencha

This is ground in a stone mortar into Matcha}
(Powdered Tea) and used in a tea ceremony.

Genmaicha
This is Bancha, in which poprice and Genmai
are added, having good flavor.
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Excellent character of Japanese green tea 1. The introduction of Tea into Japan -
ARl

1. Have a long history 6. Steaming method S
2. Culturally rich 7. Tea look a needle
3. Beautiful tea field 8. Color is green

North-china root

North china> Korea= Japan
Oldest root (about A.D.600)

4. Superior cultivar 9. Umami is strong

I(1:_entralt =
china root | 1
( - Central china root
= Introduction of the cake tea,
~ powder tea (AboutA.D.1100)

South
chinaroot |
S X

ent is high etc.
South china root

The taste differs depending on how it is made ok e .
2. Establishment of tea ceremony Sprits of “Chanoyu/ Sado”

“Chanoyu / Sado”

Peace of the world
from one bowl

The
Book of Tea

In chanoyu, through exchanges of
hospitality and appreciation, the host |
and guests can share a quite,
heartwarming, peaceful time and
reach a state of spiritual
enlightenment so called Wa-Kei-Sei-
Jyaku.

traditional arts and
craft such as tea bowls,
hanging scrolls, flowers,
_ tea room and garden are;
- all essential parts of the
ceremony

“Kei" : respect each other.
_ “Sei” : purify your surrounding
and your spirit.
“Jyaku”: maintain a spirit of
quietness




3.Breeding and spreading cultivar suitable for
Japanese green tea o

Cutting propagation and clonal tea figld

Scene of tea fields in Japan

Field in Snow

Conventional Fi

A\ %
Severe Shading Field

Ligth Shading Field

Rail-tracking and riding-type plucking machine

v Riding Container Type

Harvest small bag Type

4. Beautiful tea fields blended into life

5. High-yield and quality tea field by high technology

1)Thickness of the branch of leaf layer is made ufarm.
2)The size of a leaf is made uniform.
3)The aging of stem (branch) is made uniform.

6. The only steaming process in the world

The oxidizing enzymes contained in the fresh leaves ar@pped by the steam-heat
By steaming the leaves it becomes the aroma and taste excempdl to Japanese ted

Steaming is an important
process in making of
. Japanese green tea




8. Japanese green tea infusion is green color

Difference in color
between Japanese and
Chinese green tea

cCe

panese

Color changes depending
on steaming time

Green

Ch inese

0 20 40 60 80 100 120 140
Steaming time (Seconds)

Popular Deep

9. Japanese green tea has a high amino acid
and a low catechin content
mg/100g
4500
4000
3500
3000
2500
2000
1500 +
1000
500

;

Green tea Olong tea Black tea

Amino acid contents of various
kinds of tea

10. Japanese green tea has a green note

thering
idizationing

Allittle roasted aroma with Floral and fruity aroma

floral and sweet note

Refreshing and
greenish aroma

11. Japanese green tea contains
a high amount of vitamin C _
The level of vitamin C which has been)wu qj =
to prevent scurvy and the common cok L
decreased during the fermentation staye. i
50mg/100g
Sencha [
|

Bancha

Houjicha [N
Gyokuro |
Matcha _
Olong tea i
Black tea |
0 50 100 150 200 250 300 6mg/CUp

Vitamin C content of various tea

A research on the functionality of
green tea is initiated from Japan

Anti-cancer

Anti-diabetic

Anti-hepatotoxic Others




The number of papers from 1990 in PubMed Chemical com position
o of various pour tea
Search keyword * = greentea, health benefits
Green tea, catechins  * S Bitter
Black tea, theaflavins 25‘ ik s eslihbtiss
2,, = e
600
" mgreentea, catechi
RRELIER SRIRCRD l Amino acid When the temperature of hot water
“ mblacktea, theaflavin L ‘ is brewed at low temperature
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Low « Soluble rate — High

G ‘,a £ @e‘%@" oy ,Ep &8 f@q@'c’f & Green tea, health benefits
FFIESEESEEESS

Low « Watertemp. — High j ’ 4
Number of papers containing green tea, black teaatechins, The soluble rate of chemical When the temperature of hot water
theaflavins_and health benefits_from 1990 cortipoietic o Eimertvwangrie . 1S brewed at high temperature
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Please enjoy the classic of Japanese Green [Tea

Thank you for your kind attention




