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BIEENE > MAREREEEE/NRERIRN - FRMNVERCBREZ LR
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BAER ~ |inlE « RRERNNMGR > BHRREERINETE » BERFES - FEN
AREEARELEERFRNAR » ERAREFHZKRE » KEFH > BithFE
SHESEENNRLEIFREE -

ARUENSCONBRAFEMER - TEESBERRFEGCG - ERZIA
ERMRARS > HRARBARRREINTE -

RAERNEMENISR
BAKRULBSOAS « NBNRRSE  RAAMEENES ° £EK

Drying §21% - Refining &% Grinding 1% » S0 FEFT - BANEHER
BES 11.5-18°C » 2EEFMEH 1500-2000 =X - BEREFFREBINEK
SR > $9583K 2200-3000 3K > 0.5-10 EHIWK E > EEBATDR 5 /e
3K 11 NEFER o EIRULTT 20-30 RIEAGRBHEE o B A EZEME | B
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« Before 20-30 days of harvesting by
covering the tea bushes with shading
material.

« Types: Tana, Jikagise

« Within latfitudes: >16°N and <16°S
« Spring: April - June

« Summer: June - September

« Autumn: September — October

+ 95°C,20-45s.

« Method: conveyor belt steamer,
revolving steaming machine, perforated
drum.

« 55°C, 30 min.

« Method: vacuum drying, hot-air drying,
microwave vacuum drying, microwave
drying.

« Sieving and sorting.

/
« Under humid-free, cool, and dark
@‘ﬂ environment,
~a « Method: stone milling.
HKREERESRE

FEEKXLENEE Factors affecting quality of
matcha

BRERIFIRETZEXRENER BENRCERRNGE - RERRIHKE »
ERAEMNTIBEGFESFS  pH EERERRY - —IBRZLLERE AR « PE -
SENZRENKERERER » REBFANKERGERZHREERZNE S
LR EMEIR - Z—IERELHARRSHE » KRB BANHEREERSE>1T
mg/g RIEEE - BIFIRNE > BFMEAERIATE » EHRKES > aJaEE
REREGE c SERBIBRERNBEJEEENFERE - AARTFH
ZESERSNENE « BREMCEMIONEESE - tARFHRBER
SHEYEE « MAMHEFIKD S E - —MRKRER - BAB=ZEWHESTE > BRIEMUF -
FSFUREST » EZRNE=ZRUNAZRSHNERHIES L E—RE
EBORE > B > BREFRIHECHFHEERE —XRULTE - SREAFRIENK
AERRERERENEERFZ—-°
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H&EB&E Quality of matcha
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RIERBIEE D pH 2<6 o LBk « H2HFEK « 8K « BEEFK - B
FIKFIEME IR K REOHRE - EEBHREBREEESFIERE o HFFEDPRINF
HERERRBINELENE

HREMNEERK S Chemical composition of
matcha

EEE Amino acids
REDHREENGEYMEEDN 4% » HRBIRKEESEPREENMN
9} o

E# ZFE Chlorophylls
ExEESHREMENL2MEY > ERENHHPRIEETEER - EES
ZREELY > BEFEEEYEEP REIRERE-a RER-b - —IBAKRS
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R BRPERZRTES > HPERFE-a £2733.33ug/g ; ERRE-b 2
1467.50pg/g °

% &E Vitamins

HEREZRIBEENENFTRAHNOVEEER - HKRESZIEMEESR >
AR B CHE > ¥MEHRERFZED 5% o HRRPEIHEZR C (1.35-1.53 £
/%) LEBRRSESHME -

EYE Minerals
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81t €4 Phenolic compounds
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o ERZHEE - BEE - KAEEZNULRE -

Eit&(Phenolic acids) » FRPERRSEFEEESRACREL > HI0EE
RPEEFEEREE « R > WHRENEZERES - IRVRKRERETE
BYERES (2640-29101g/g) » PARRE T FEE(96-592ug/g) ~ RRFEE -~ 1EEE -
REREL « FIERER « WS E X PERFOMIGEES o

B B Organic acids
FERASMRERH(HPLO)MNFABRITEZAEHRRPHNERES S » BHIRK
RIENEHRESILE « 258K - "B N2 -
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BFESEE Health benefits

BHRERPEEARSEMLENE » At E BB IR IEZ B (eER
REVEA - RRNZBBREIE > ALK « 1/ » &1t ~ MBRX ~ BR
&~ RERR  REBHNMRSENSE - EERRNRRERETEREL K
ZOEERNBEYLEME (FREE - 60 - BEE) HRIEFARERKNR
fLaEHER -

A 1L#EH Antioxidant capacity
HERAEHBABMABIULERAMES > BZIRBIEER » TEBR(+)-RESR

(+)-catechin ~ EC ~ ECG ~ EGC » EGCG » GC ~ GCG  REFHINHESHSE
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BIMBILEN - IRT7TRARZZN » RRREEELESHTLYATAELEE - £
BREENEAT » EGCC L2 BMHIMEALE » sEIREMSR (ROS) - #2
BYRER » KAMA T M TR EZBUTRE . BESEBREF - BERREERKE
BHREFR « EFARBICURENREBITRUL

BE-IRMRSNESE > SRR EHRE (EERR) RBEEE  BEiAERR
2% 0.025% ~ 0.05%%% 0.075%H# RN SAERER > HROELEH] - BRI} -
#3¢ 0.025 > 0.05% #0 0.075%%K % o] K7 = BE H bl - {RIEEEZFER
EREZE B (LDL)EEEE - FRitizd) » HFReREMIBZEFFRALE - BRIV
Lds > B EIRAEERSRL -

In2E X Anti-inflammation

FHFSFEATE 2021 EEARAKRE » BREBIFONBEAER » TTREGHE
KRNBRERE o SRVENZEROBRHERDPEMITEILEY » 155 268
1LEY) - BRI - RIREFOHRPEIE LB - ROS BRBMBANEER
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8 > BEBINHI B MERT RENGRELIT » WHNFIEE X MDARREBIFER o

BRTYIMELEENZA » HERATLINGIERRRTKE - EREEEEREF0WP
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EROAR » RIRJLURDER S KMRSRG o M BRIRHKRTLUE B
ATl EE ReV B RIS RN AL BB E M R IRERTIHEE o

—




MFERB B M EEMA Anti-diabetic & body weight
reduction effect
2020 F—IERFTTMEHRR B HERF N BREVINRY > ERIEL » HREHEFAMU
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HEE R Stress-reducing effect
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NEKXIINGEEFERE Improving brain function and
health
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1R F TN AR BEHREIZRROINEE -
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SEFERRTE (MoCA) T3 PEIRFBZLIRIIBEUR - TREIN
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MZEA Anti-cancer effect
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PMmAS{EM Lipid-lowering effect
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