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TYPES OF JAPANESE GREEN TEA - .

SENCHA (GREEN TEA)

is made by steaming raw leaves to stop fermentation,
which gives it a bright green color and a refreshing taste.

MATCHA (POWDERED GREEN TEA)

is a finely ground powdered green tea.
Currently, matcha is not only consumed
in the Japanese tea ceremony,

but is also used in sweets and foods.

GENMAICHA (GREEN TEA WITH ROASTED RICE)

"Genmai" means brown rice in English,

and Genmaicha is made from roasted rice and green tea.
You can enjoy the combination of the savoriness of
roasted brown rice and the refreshing flavor of Green tea.

HOJICHA (ROASTED GREEN TEA)

is carefully roasted at high temperature.
This roasting process generates a toasty aroma,
and smoky taste.




CAMELLIA SINENSIS
Green tea, oolong tea, and black tea are
all made from the same tea tree.

The only difference is "fermentation".
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MAJOR COMPONENTS AND HEALTH BENEFITS G

JAPANESE GREEN TEA , =
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