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Functions of Japanese green tea components
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Kind of Japanese green tea
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This is the finest tea in Japan, and its taste is
a tender sweet astringency and characteris-
tic flavor. This tea is cultivated in the shade
for about 2 weeks.
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Ryokucha is the most popular type of tea in
Japan. Ryokucha, which is produced in the
first crop season, is a particular favorite be-
cause of its refreshing flavor with a green
note.
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This is a mixture of ryokucha and popped
genmai or hulled rice kernels. It makes a
light brown tea with a savory flavor.
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This is made from coarse leaves and stalks.
The size of the rolled tea leaves is also larger
than ryokucha.
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This is made from ryokucha by roasting at
around 200°C for a few minutes.
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Matcha is the type of tea that is used in the
tea ceremony. It is made by gnndlng the
dried tea leaves called ‘Tencha’ to a fine
powder. Tencha is made in the same way as
gyokuro, but by drying without rolling.
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