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Changes of green tea production etc. in Japan
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Figure 1: Changes of green tea production, export, import and consumption in Japd
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Changesin theprice of the each crop season

Changesin the number of houssholdsthat cultivate tea
in Shizuoka Prefecture

Changesin plucking methods

: Portable
plucking
machine

Riding-type
plucking machine

Plucking changed from hand plucking to transpoeaiilicking machines and then to riding-ty
plucking machines, and plucking efficiency improvedarkably.
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Operating Efficiency of Riding-type Machine  Changesin theintroduction area of Machine

The point of tea field for the use of
plucking machine

3 The plucking surface of teais uniform

5+ The growth of new shoot isuniform




Thepruning and trimming are
important for mechanization

Riding pruning machine

The point for making
a plucking surface of tea uniform

1)Thickness of the branch which constitutes
leaf layer is made uniform.
2)The size of aleaf ismade uniform.
3)The aging of stem (branch) is made uniform.
4)From the same position to a new shoot coming out.
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The control by trimming and pruning

Difference between the hand plucking
and the mechanical plucking

Hand plucking  The plucking of the shoot in which the delayed
shoot and the new shoot were mixed is repealed
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Mechanical plucking  The plucking of the only new shoot
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Changesin Japanese tea processing
: Early machine
& tea factory

ern tea factory
aemputer control
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Manufacturing has been mechanized from hand making recentry by
technologically innovating to automation with semand computer
control, we have established Japan's unique priotiuptocessing

Making Process of Japanese Green Tea
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Trend of the number of
crude tea factory in Shizuoka

Corporate Factory

Various new machinesfor making low cost tea

Tencha is matched by
grinding in stone mill

Matcha

> to produce hlgh-gradetea,
Gyokuro and Tencha,
which areknown asthe
finest tea in Japan, ismade
from the leaves grown
under the ceiling-shelf
covering.

Tea furnace (Tencha—rlc;)

Teafurnace (Tencha-ro)




Umami increases by Covering Culture

Thetea shoots increase the amino acid

content by blocking the sunlight
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Changes in quality
by shading cultivation

Covering culture
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