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Analysis of Variations in Matcha Components

Across Different Brands on the Tunisian Market

This presentation explores the composition of
matcha across various brands available in the
Tunisian market.

By analyzing the differences in bioactive
compounds, this study highlights the significance
of matcha not only as a traditional beverage but
also as a functional superfood that plays a vital role
in modern food innovation and health applications.




. Matcha symbolizes the revaluation of
traditional products as they adapt to
contempaorary health trends. Its profile
. has evolved from a ceremonial beverage
to a key player in functional food markets.

Introduction &

Consumer Interest in

Antioxidants

Consumer demand is increasingly leaning
towards natural ingredients that offer health
benefits. Matcha, with its high antioxidant
levels and clean-label appeal, is a response
to this shift towards plant-based diets.
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Science and Health

Matcha is at the convergence of food
technology, nutrition science, and preventive
health. It exemplifies how traditional
ingredients can be innovatively adapted to
meet modermn demands for health and wellness.
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‘ Product

Matcha symbolizes the revaluation of
traditional products as they adapt to
contemporary health trends. Its profile
has evolved from a ceremonial beverage
to a key player in functional food markets.
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Intersection of Food

Science and Health

Matcha is at the convergence of food
technology, nutrition science, and preventive
health. It exemplifies how traditional
ingredients can be innovatively adapted to
meet modern demands for health and wellness.




Cultural Significance in Japan

Matcha, traditionally consumed in Japan, has deep-rooted
significance in tea ceremonies, symbolizing harmony and
mindfulness. Its preparation involves meticulous practices that
reflect cultural values, making it more than just a beverage.

From Japanese

Matcha Through History

The assoclation of matcha with Zen culture dates back to
samurai traditions, where it was consumed before battle to
enhance alertness, focus, and mental clarity. This historical link
ties matcha to vitality, discipline, and sustained energy.

Tradition to Global
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Cultural Significance 1n Japan

Matcha, traditionally consumed in Japan, has deep-rooted
significance in tea ceremonies, symbolizing harmony and
mindfulness. Its preparation involves meticulous practices that
reflect cultural values, making it more than just a beverage.



Matcha Through History

The association of matcha with Zen culture dates back to
samurai traditions, where it was consumed before battle to
enhance alertness, focus, and mental clarity. This historical link
ties matcha to vitality, discipline, and sustained energy.



Global Trend 1in Health Foods

So today, we can clearly see that the global matcha market has experienced a strong and continuous
growth in recent years.

This expansion is mainly driven by the increasing consumer interest in health-oriented products, especially those
rich in antioxidants and based on plant ingredients.

At the same time, matcha is also becoming more attractive for the food industry because of its vibrant green color
and its unique sensory properties, which allow it to be used in a wide range of food and beverage applications



What makes matcha unique:

Matcha's distinctive physicochemical properties stem from its
fine particle size, which not only enhances dispersibility but also
allows for the complete consumption of the entire tea leaf. This

unique preparation method elevates the availability of beneficial

compounds, making matcha a powerful source of bioactive nutrients.
Additionally, the quality of matcha is significantly impacted by the
cultivation and processing methods employed, particularly the
shading of tea plants prior to harvest, which increases chlorophyll
content and amino acid levels, further enriching its nutritional
profile and flavor.



Chemical
Composition & Taste

Profile




Complex Mixture of Bioactive Compounds

Matcha contains a complex mixture of bioactive compounds,
including catechins, caffeine, amino acids, and
polysaccharides, which contribute to its unique flavor profile.
Catechins are primarily responsible for the bitterness and
astringency in matcha, while caffeine provides a stimulating

effect. Amino acids, especially theanine, are crucial in creating the
characteristic umami taste that balances the bitterness, making the

overall taste profile more rounded and enjoyable.




Harvesting

Fresh green tea leaves
are meticulously hand-
picked to ensure the
highest quality for
matcha production.

Production Process

Steaming

The harvested leaves are
steamed quickly to
inactivate enzyrmes and
preserve their vibrant

green color and nutrients.

Drying

After steaming, the
leaves are dried to

reduce maisture cantent,

preparing them for the

next phase of production.

Understanding the key stages in transforming fresh matcha leaves into a fine powder.

De-stemming

Leaves are de-stemmed
to remove any unwanted
parts, ensuring that only
high-quality leaf
materials are used.

Milling

Finalky, the dried leaves are
ground using traditional
sLong |'|"‘i||||'|gI or modearm
techniques 1o achieve the fing
pewider charactenistic of
matcha.



Harvesting

Fresh green tea leaves
are meticulously hand-
picked to ensure the
highest quality for
matcha production.



Steaming

The harvested leaves are
steamed quickly to
inactivate enzymes and
preserve their vibrant
green color and nutrients.



Drying

After steaming, the
leaves are dried to
reduce moisture content,
preparing them for the
next phase of production.



De-stemming

Leaves are de-stemmed
to remove any unwanted
parts, ensuring that only
high-quality leaf
materials are used.



Milling

Finally, the dried leaves are
ground using traditional
stone milling or modern
techniques to achieve the fine
powder characteristic of
matcha.



Harvesting

Fresh green tea leaves
are meticulously hand-
picked to ensure the
highest quality for
matcha production.

Production Process

Steaming

The harvested leaves are
steamed quickly to
inactivate enzyrmes and
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green color and nutrients.

Drying
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Understanding the key stages in transforming fresh matcha leaves into a fine powder.
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Granule Size Reduction

@ Fine milling enhances surface
area, improving nutrient
extraction and bioavailability
during consumption.

Flavor Profile Maintenance

‘? Excessive particle size reduction
can disrupt flavor balance,

leading to unwanted bitterness
or loss of desirable notes.

Nutrient Preservation

Importance of Milling .

maintain essential bioactive
compounds, ensuring matcha
retains its health benefits and
antioxidant properties.

Technology

Processing Techniques Variety

Different milling methods, such as
stone and jet milling, create
variations in texture and solubility,

influencing the overall matcha
experience.



Granule Size Reduction

Fine milling enhances surface
area, Improving nutrient
extraction and bioavailability
during consumption.




Flavor Profile Maintenance

Excessive particle size reduction
can disrupt flavor balance,
leading to unwanted bitterness
or loss of desirable notes.



Nutrient Preservation

Proper milling techniques help
maintain essential bioactive
compounds, ensuring matcha
retains its health benefits and

antioxidant properties.



























































































