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Introduction

Description Matcha powder is made from fresh tea that has been steam killed, dried and finely
ground. Matcha originates from China Tang Dynasty (618-907), and then Spread to
Japan and other countries. Nowadays matcha powder are very popular for its freshness,
nutrition and the green conception

Applications Matcha has no additives, preservatives or artificial colours, and in addition to being

drunk straight, it is widely used as a nutritional enhancer and natural colour additive in
many industries such as food, health products and cosmetics, giving rise to a wide
variety of matcha sweets.

Product Information
Appearance Green powder

Activity Organic Matcha A Organic Matcha AA Organic Matcha AAA Organic Matcha AAAA
Organic Matcha AAAAA European Standard Matcha A Matcha AA Matcha AAA Matcha
AAAA Matcha AAAAA Matcha AAAAAA

Usage and Packaging

Package 25KG/Drum with double plastic bag of foodstuff inside

Storage and Shipping Information

Storage Sealed, protected from light and better refrigerated at 0-10 degrees.
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