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< SUMMARY >

| FEHF D-02

Purpose&
Contents

O Market needs analysis for shadow cultivation technology in
mountainous topography for production of premium green tea powder

O Investigation for matcha processing, sterilization and problems of
grinding technology for production of high quality raw materials

O Global market and local trend analysis for export products development

O Investigation for marketing strategy and functional research to achieve

3 billion won/year of green tea powder exportation

Results

O Investigation for the difficulties of field for premium green tea powder
exportation

- In the case of Hadong, more than 80% is mountainous topography, it is
difficult to mechanize and shading facilities are difficult because tea
trees are growing in the gap between the rocks. Therefore, after
visiting the slope cultivation facility in Japan, we plan a shading
cultivation technology for mountainous topography.

- In order to export 100 tons of powdered green tea to Starbucks,
premium shading materials and stable materials are needed. Therefore,
it is necessary to establish excellent matcha processing and microbial
sterilization process.

- Local trend-friendly product development for exportation, evaluation
for functional products and establishment of efficient marketing strategy
are needed.

O Analysis for overseas market, and development of marketing strategies
for country/buyer customization

- Establishment of marketing strategy after investigating green tea
powder and green tea market by continent/country.

- Establishment of marketing strategy for super
premium/premium/general items.

O Establishment of functional product development strategy for new
global market development

— Evaluation of diet efficacy (obesity) to develop new functional food
market.

- Development of customized export products (sticks, beverages, snacks,
cosmetics, etc.) for new market development

O Organization of export division for premium green tea powder
exportation and export council for policy consultation

- Export division consists of ‘Institute of Hadong Green Tea’, ‘Nubo

(Vision Korea)’, ‘Gyeongsang National University, and ‘Korean Tea




Federation’.

- The Premium Green Tea Exports Council is composed of industry,
academia, government, and research institute in which the Ministry of
Agriculture, Korea Agro-Fisheries & Food Trade Corporation, Hadong

County and export—experts participate.

O It is used to achieve export of 100 tons of Starbucks and to pioneer

new global markets utilizing the results of analysis of field needs

technology, global market and product research, establishment of
Expected marketing strategy, and establishment of export council.

Contribution O With this project, it is expected to export more than 3 billion won per year
from the third year onwards, 12 billion won worth of exports for 5 years,
and 2.4 bhillion won increase in direct income of tea farmers. The value
added creation through this will be expected to be over 57 billion won.
green tea . :

shading Matcha evaluation for export to
Keywords powder L. . . .
cultivation processing functionality Starbucks
(Matcha)
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of 82%($ 757 billion)¢] ¥+ Hxd &|Fde FFEY
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5. 20143 AXA(dry tea)e] S 2 Avl(retail) AFL 4309} &= 20093 o] F 45% J33}
AL 775 (matcha) A g o] 739 2013 24 EE X} AN F2 EIAE=Z 2
Fu gow w9 A9 Matchays Fddiv] 54.9%(2014) S/}t 7H53t
Ready-to-drink #|3&F-& 253.1%(2014)F 7} dR2. v|=3 sjycte] 749 Matcha A|F 0]
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Matcha Green Tea New Product Introductions, Global 1930 2013 2014 2015 2016
2005-2015 Traditional
150 - Market
G $0.87 | $2.40 | $2.51 | $258 | $2.60
it - § Billion | Billion | Billion | Billion | Billion
= Drug and Mass
= mMiddle East & Africa Nhrd’nandlsets)
200 + = Hi3tin Amerca
i | Hocik Anadcn R-TOD 0207 | 510" | 523" | 556" | 580"
BEurmpe Foodservice 0507 | 1.18” | 1.20” | 1.23” | 1.35”
100 -+ m Aszia Pacfic
Specialt
50 I 0277 | 1.73” | 1.90” | 209" | 225"
I Segment
01
2009 2010 2011 2012 2013 2014 2015 $1.84 | $104 | $10.8 | $11.5 | $12.0
Total Sales - - - - -
Billion | Billion | Billion | Billion | Billion
54 71553 JAAF EA 532009 ~2015) w5 2] AFTR

_14_




| FEHS

7
@]
=~

6. AT 24 7|94 LEPHZCA 2 HE 7|9 TEAVANAE 6923 ke Qlsto 2}
A7l % %13}951 A AA et wigeld SR E dvista lo] SWET oy
% FAHCE ARAel @ st Sold Aoz AWy Fu Aepze F$ 2016d
996YRH 27 T A IUY Fu'E EAshe] 509 WA Bl

7. v]=r2}1 8] (Tea Association of USA)e]| w=w, 1990dt] 209 22 FEYGE "= 24

Aol F =ujEFS 20149 A, oF 1009 22 FAZsIA ™, 20173744 °F 30%
wele] F71 Aol ddEe AFol, vFde] S8t A9 84%= FAtol, 15%E
3, Yel 1% 9234 9 93 5 A8 79 A2 ey
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and Forecast 2011-2016, marketsandmarkets.com)
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12. Technavio®] ® 3749l “Global Tea Market 2016-2020"¢] w=Z® 33 2} A& At
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24. SR8 AF R AAFE JVPEH B4R VT A4
2Rgy Az 5 g dxd NLTEER .
b < ¥ A 11| 23 | 33 | 41 | 58 =
—_ F78H AA Sk Y ;
>z Sz %) 2017 | 2018 | 2019 | 2020 | 2021 | 4
AREAE), | gpgg 5 | TET T
FEENE/D) | gy g | T B
Akt 3 aa g | 70 O 1 ) 1 ) 1
=, T o v =
s & = olBterd X4 | 3 4% B4 3:;;@2“ 7 | @& | eEC | @ | (G| @ | .
IE AR e amegen TR a0 | wm | we | em | we | e
W e A9 ol ;ﬂ: z};&a 2w %)
Jh B 9 s s
e N B I E
(%) o Qe 2%
EEN R
YEANNE
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Aw B A0z z‘éﬂl A
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T ozl 2 3
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Zz7 3 vivo Age) | 8 (SIC, | (MSIG, | (SICGe | (HISIG
=4 &4 A vitro, in vivo - _ _ o 15
g2 owlg ! AGAD Q| e | (100) de | g | % | ¥e
= e AN g3 _ = . .
Aa aw| | L:]LL%;M o wag | 20 om | wE) | wm | oD
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6. AZzte E8A 4

| AEWS \ D-07

1 A8 Fuf Aol Hol e ALIA DA EE), siAT, EAY T4 1L
dAstY FFA7IEnF, FI1AMAS S AFst Tt dAde ARTLEIEs A
F & 934

2. FEIAQY FA71EMA=ZohH FZAHE vFo 2 AANZARE R, A L4}
F 2UHY, & A3 a8s AAAA, F2 AN Tl ASHA FE3 A2 AR
Ho uFHE FHNZ

3. & 23] o9 FY/7FuSS Tl AZAE R FrAMIIeS AT AAHH F&
/\}?J‘T:*S AdTa "J@ﬂ?i g8 A=

ARG H HE s, FEY, al, 23

Hn

5 AE2
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‘ otFT I

A
NENA: gz
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7. A2 ol M

—_

Sl A= =5 A =X A
Tt +=ZA|E& dE A === MY
HE

L "=

FENT BF

7h 3= ke vE E ¥
Hew A oiFE =3
ofmtE 2Htea) AT UH
ol dulxArt AVIE

Yl
111_ Tkﬂ

e 20139e 7)F 02 B DS 53319 4849%7} 271

mlru

FE3 Aok FFY B(E F2 P wEN FEHT
FES TR 7o) hedith tiREe Hd 53 b
4. FF HZ &= 7Idel vF SAAFA 48%9] 4

l=>

FEE HolwA 58 7199 2 & Fdrtede Eolx o, v iy vE 4

1} E (Walmart),
Joe's)s} 2L

o] AA ARst Jomn,
2, dn] Zape} o] AR T2 AL AUt AEE A FES SAEhe Ao 38
Ao 2 HI(FFAAEFEAHE © www.katinet)

F2EF(Costco), E3F=(Wholefoods), F=ZAH(Kroger), Ed o|r]Z(Trader
THAE T WE0] ¥ AeE BHY EIF HZ 52 37 A AR

71733 49 go|ZE FaA s &R EJETL S5 o

AE 3 A} @7t £3F idF
The
Republic of 56.6g Fine organic China green tea & organic
Get Green $16
Tea (20Zz) Japaese matcha tea
Novato
40g
TEAVANA $26, | (1.40Z) Organic Green TEA
TEAVANA
MATCHA $36 80g (Japan)
(2.807)
Green Tea TEA ESSENCE,
with CITRIC ACID, HONEY,
56.2ml
GINSENG ) SUCRALOSE,
Arizona $5.2 (19
and FLOZ ACESULFAME POTASSIUM,
HONEY 02) POTADDIUM, SORBATE,
GINSENG ROOT EXTRACT
100% Pure Matcha
AIYA AIYA
ORGANIC MATCHA: | Amers $25 30g Green Tea Powder
‘ A erica
mm’ 1.120Z
MATCHA @ Torrance ( ) L
(Nishio, Japan)
| — =
A 1 Ceremonial Grade Matcha Green Tea,
AIYA MATCHA ” AIYA
Tl o€ . 40g Non-GMO Soluble Corn,
MATCHA 0o America $13 . . .
3 (1.410Z7) Fiber(Dietary Fiber)
TO GO Torrance .
(Premium Japanese Green TEA)
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A&7 AR 3 =7t % *F

Fair Trade CertifiedTM

NUMI
GUNPOW 36g organic green tea
| ORGANIC | $85 , .
DER TEA (1.270Z) (from the first Fair
GREEN Trade garden in China)
MATCHA .
o Organic green tea
SUPER rishi $10 40.5¢g G thern | s Kvush ion)
in southern Japan’s shu region
GREEN 418) (1.4302) pan s Byusiu reg
INFUSED TEA BAG

U A7 EdE=E Ba vm A AR AHAHJ] AFAE Roln JeH, &
RTD(Ready to Drink) Fei(Zh/ W) 2 A A7 F=2F. RTD 2 AEFEL T2
(black tea) 57.7%, ==} (green tea) T ¥l XM (white tea) 22.5&, FHE|(19.8%) o] F&=
= 7124 @z (Matcha tea)7} N2 L9 EFSRE =1 9L

o dE9 ITO EN 7|g-e 20173 69 25~27¢ €A 2017
& Summer Fancy Food Show, oA NZF AEA tm:m‘;\ ;m
Matcha Love Tea Bags®} Oi Ocha Cold BrewE& @I 3. oy
Matcha Love Tea Bags Lemon Verbena + Peppermint®}
At & A7 o] F7 A 9ol Oi Ocha Cold Brews F-AE i
Yuld %2 FVATOA FEAT BEG ROE ANT o gl D e

A&(E# : IBISWorld's April 2017 report 'RTD Tea - e
Production in the US

2 Q¥ Rtea)7]d ITO ENo| mlZA e o) wigkslo]l A4S EFS Fustn dA
Aol BE AZ A ADLS £ nZAFNN 2 APE AST Y= FEL HZ
A A& =8e U 7198 F5 & "art 9o, ITO ENS dXA| &ujz}
£ 7128 VAT e ALHT 294 ool RFol 4715 % ZAEY AFE A

7F.

boATel okl Q7] AES AREE, 972 A8 S AFol 21t 149 w2
2 BUS #71% U2 A7 4sel o, o] AFL FE AES BHA ANEe ¥
fr el B2 £ 94% H2EE 53 g F2E AR AFS A4t den,
o] AFL A EHE 3] &4 FAFE AHJEAA A7 =5 AUtes AE AEd F
= AT LAFT AEGEHE AGFH G 540 U BA HA v Je T 7]
A 2 AFEol 7heAdol As ASE B 53] oA HE ZAUE A QAVE E
3 e UE AdAES A AEFEC] TR vAET AN EYH A JAFo] b
g Ao 2 BY.(EA : Amazon, EMBLINE PR & Consulting)
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HE&/=4

Organic Matcha Green Tea

Great Lakes Gelatin Collag | Bragg Live Food Organic | Spicy World Pure Food f
HE&¥ : : Fefmer Powder Organic
en Hydrolysate (Kosher) Apple Cider Vinegar Grade Citric Acid Energy Booster
&Y 160z 946mL 320z 4oz
7t (C$) 3281 26.99 10.35

HE/=4

Matcha Green Tea Powder Gold Medal Products 2045

Aero Milk Chocolate g Kellogg's Two Scoops ¥
HEY : Japanese Organic o Flavacol Seasoning
Multipack Culinary Grade Ralsin Bean Popcorn Salt
&Y 4x 429 113g 11509 350z
7t (C$) 4.48 5.64 12.09 13.47

3. AANZZ(Er]) FEAF BF
7h 52s 2H7F sojue FAZ A FEHAEC] beAdS A ER Ao HI
=2 ARG AR T A TRV Bol FUH U nE dM¥E Br= Bo] i
X]”} T4 A7 #2714 BAEYS F712AE% o] a5E £ 1H AFY
Zo] ARl U5, HZ stEFALATLAMe ARCIHFSAEIHE 2016:d 47HE,
2017‘5 of 5%k &9 FE430] 3o HAH Frlste FAY
o HAZ A AE7E B A E2 AdE 53 AFY 5 ¥ A3N=100, 53 F
=), a’%& A2 A F, dA 2HAEY A F FFEMESE 31322 B3t
stRew A, Fd= 747 353 333 FALH &utd disM = AlYB7E 84004
Mg s 71‘3"1\‘ 2632 Fol, mA7F 71 Ef9 &£%S 9 FEAWe] d8F

Aoz o4d

ot Zzke A disiA 1e9E AEE e4E B(27.7%), 747&/&‘%*(223%), AAA]
(181%)9 «AMZ ST ANFoz “AFol FFiHARAA)0]7] W Fd DL F Jo
o g3l YA Eo] ¢St En HUS Aoz B uiy =319 &*—3— o2 ¥
< FEAEL A9 &9t FE HlEZo|eH Ao F =2k 4l

AdH A7/ FEHES)A S 7HAT Qo] %S Fola HAY TS ¢¥
F e vAge] G AcE HY

o9 5HAE
A % A AR E 2o %97}
35 33 3.2 3.2 2.6 31
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| F=WF D-08
2 HAze $F5E 2eEER(EE, BAF, % ) A} FERFER (22F,
=R, A, 23, W) 2919 22F GLoR =t TR 53 EREFE B
25
(E3: 2016, FTAZ TA|RE HAAR, T4 EFFTTAN

AFAA | O FHFo] HAF(090220/HA)E 71 Bol 53 Irte o 70% 23 E F5%
2383 Edolyy F2o| ¢ 504 EHE 11 HE o]

0 WAme] THE HAHEMe) UGS vIFo] 175% YT A Gghow, obA
Bt mAMTHE Huls FUAGORREY Yol H B RO UehRs

THET o e waz wa =49 99e 339 o 519 292 A wsk wand

o YoIME opAokt Expe] £Ye] T TRETY H BE AOE U
O U =W oh % JtelF HAE WIYTEANA A4 B F 9o FTY

#% 4% | Sxde F2 duExE ddviEdAT $391 Qo) $F 457 Uz A
w¥o] Wa g oz Y
O WFTIES FHOE HAT TV BES A9 HY AFL 44 B 5+ don
o5 v, FUANS B AAA ABYLYAGe] BER 22 F
Az Y&

N g | O =S EAE gEAYe WA L2 FF 3 Y M AP Aol

Business Monitor Internationalel] u}= E'i "—“1] AR A SFEAIFAL 2015 7]
& 2539 HAE VISR eH oje AYE tiH] 14.6% AFT AR UEHS
O 4 2S5 g Far7t S/ m}ﬂ"“] =g 2} S5 g S5 7
71 Ao Joidd

Y FEANLER

7b SEuve Zx9 49 $2L 20159 J]EoF oF 1359, 4280 F&EHH Adyn
ZvZy 1.79), 149) 7189 mld 718t e FA4AY F2 593 YES=E 53 £&
g1 =9 o 1209HE, 3558(2015), QA= ok 69+, 58 (2015) A= ¢

U frg e AFAR ERE F syt A9 i AIkE AYE 71548 AFR 259 5
I £HE FT 258 FHEANESSS AEIE 5o a9E =¥ AFEH A% R,
FAUIE 5 Az B sk AAY Bty 3EL A4 sk gdd JlseE &
2 Ha e, o3 = /g 493 FEL AR
- PR Fogd Ade A AROF 29, A AEVIA AL, 39 ARlE
Uetd $ e, Ao Twining, 82 Kusmi Tea, vlejo}Fx g2, ZF=9] Czas na
Herbate(tea time), Five O'clock 5¢] A&Eu|Fo] I AAE 7|AZE v&H 9 specialT®,
E]7t9] Tealounge, fFU#A M YEH LA TO 5ol UL FF| 7IAFIte 2EHEY 7
Aol ‘mew idea 9} EFTARY, ‘AREF, ‘2EIJAY, AFF T2 LHASIA
8 3k Sl
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5.

Bedtime x\

Bel

Bonne Muit

= == ‘2l & oo 73y
SUREE EEEI SURTE =kl ASIRTIR SRzt EiE 7SSl 8k

Soprol (R ol ol A7HE F) FEANRER
7h A7bEEE AFY 0% olde Fdd Edte Al FUAFeE I 2006 TE
d FTA 522 £& 3 Sdde EuE J2AR3L2 gls AVlEs 53e 5 39 25
$1(@012) ER oz 20114 §HE| A 2012 0THEZ 758t Z45Hn, A% AgH &
Hzte] F7t2 A", A, &5 qFE EE AFY A9 &Mt 74*‘—5] Aem
71 AF B2 7164 AFA daAdZo]l 441, 47tE2E LHAEL AFQ A%
BAE ZHAC] o3 LHE 2T B oHAPE ZYnd AEFS X]"‘%]'Z]% Foyt
a¥zte] 7%, A4, e 21e wEATIe ZvY AEFS 878 £RATL
F7hsta =
L. 2 ojAjet & Bl=e] B¢, HAY 7HFESAE THE oY {-E(Inner Beauty)dFog A
A FHIol 22 T AY. I oJUFHAFS IJH1E, dE5&, £8B(ToloE), I
23t T 71TAE Ze HAFLE dAFL e HEE IARVTAF T SE J43E
AA 2 s, S5FHE Bo] HFAS Jd=e v 2 ojA ol M= ol FEA e A
Jol A™Eo A oy, JHu &S 3 LAPFE S}HASEE Bol AN . 8
¢ HRE 53 FfolEY B AR oJUREHFS A7I7F Ton AFHA FolE
(white)Z Yol FolE Y 7%S #X. IFE A3 9 vl thd FFFQ o)u| A7}
TEE0o] glo], ¢tAF FF2 YEE AR IYUE HHY A3 AR JRE JMHE S
Oe A% Y 2 380 == A7 e IAFE A5 AR IARE JHHEHE I
A AF st e 7ISAHLEE 748 w8 dgo] . nEtd JMESAE
343} Inner Beauty 2]Z 3} Outer Beauty 34 E o2 FA 3F3l= Aol o 7H

FBoz Agse] goH(2015),

2 4% &0 Sd=d A% A KR wolsl Ak, FHu A
Ao RS B @ HR $44¢ BARL £F 4% A% Il BE &
A% A3 FF ASAE AR BOEHYE

JAFREFA BN B2 B30} 25
A
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| A=EWE \ D-08
O 2014 29wt US$7t 5 HIYLoH, "= HJ7IEE TR FE FF0|
A8 Fo AL
axa reag | oA _
O ¥ 35 & 2014d 203 US$7F AFHUSG kgolat 2FF7 7]E}
=39l gA).
O 339 2 AJFL 20139 479 A$S] W& S 7128 9S
O AT 5% B AFEL /12 39
AR @ : b 2] JFE ‘1 '6‘1:]-
O EFUEL Az 01 kgl XE ML AT
0 =AE A AN F 17%¢] WHeL /ST US
O ZIFAME SA7F AAHL drle AT 1 FS F3] F3
O WREY A £ dEHn U
gajsg | O FFH =AW A2, 54, A% Fozvd HU¢ AW F9
o | O U FESEY Fus, BYR F ol TN 47 Rolw & S
[FEEY o u, quaos wdse SAe 2037, U, FRu0ld, 1EL 53
£ U3 Quate] N FAFY
O T HA9 A% FA FEMT Fop B 5 Ug
(B) 53 9| 5x} [3kgO0|5t AZZEH0902.10)] $¢! 3
B2 HUSS E
o 212 2013 2014 '
so | T T oaw | s | e | S | sed | s
EAP 8,831 2016 | 10,751 2,1% 11,199 2,056
1 33 | 2861 432 | 362 650 4,481 486
2 | At 3,185 484 3,651 518 3,161 1,115
3| w= | 1314 | 185 | 1,205 7| 1,33 7
4 . 3 | 9 | 306 % | 656 | %
5 st 243 350 288 279 35 80
g 3t 54 | 2 | 72 54 87 g
&7 (IC : : : :
U 336 A& Ue AL FN e SXATAANAN FES dEersAE TFHA U

= e H-len
2 129 x 100ea
7+ :5.58 A$/box

(3= AEH)

420 : Bauhinia Green Tea
HZ=At: Bauhinia

HUX E=

w2 1 2g x 2ea

712 1 1.04 A$/box

(Bt= AMEH)

HEEE (2015.127]F) 143 : 85477, 0.73USS

HiE 8E

MEH ! Japanese Green Tea
H|ZEAL : Sencha
BLR]YUE

4 : 5g

742 1 4.03 A/box

(3= A1=H)

AEH : Dimah Pure Green Tea
HZ=AL : Dilmah

B - A2[EHFt

2 - 150g(100ea)

742 1 7.90 A$/box

(Coles Rhodes)
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6. YRFFET} AF 24}

E23 74 £F
TFeR} 73.3¥
a3 300~800% 20 g SHEA T33¥/g
gz g 1150~2200¥ 30 AHEA L6¥/g
& TRRF 25.7¥/g
THAE MET &
Utol whx}p 1~62A : 340¥ |
oF 120 mL | IF LxZ A-8-3)
ofol2=zY 79A  : 530¥% o] wa
. 500¥
Edq9 LA E) (648¥-2 01 5 8) 80 g 6.3¥/g
e g
A7) & 140~250¥ 300 mL -
SEEXY)
ENE L 950¥ - -
zEY &% 734¥ - -
A= 1296/1350¥ - -
450¥ - -

T T
fhaddd tidens

gedfesaniich

__-—-—'-'-I-_--
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| A=EWE | D-08
9. AREA (LA V16 BAE FUEHE olehst Lo] H2ED S
Wl | 28 F E49ds =494 el g3 &4
713 0] 4% /=2 A2 WH{A method
1 | AA |KR20060119453A | 2006.11.30 of preparing a powder green tea with (F)ol=dHA Y
excellent taste}
2 AA | JP2013131143A | 2013.06.21 =2 @ a9 AZHHY R gntr v
3 | AA | JP2010207911A | 2010.09.16 TR 2 AxED AZF WY MR gnt fEE
23 $£84 7)1EA ZE =3HGreen tea = 5 3
4 AA | KR20040003138A | 2004.01.15 coated with water-soluble chitosan} FHIAA A
Aol AAT w3 Bae] Azgy % 1
o) oA xE 3} Ed{Method of Sl
5 AA | KR20060104743A | 2006.10.26 preparation for decaffeinated green tea ;5—}?‘&@1;
powder and green tea powder prepared b =
thereby}
b: 1% } ol ElylH
6 | AA | jp2014221875A | 20141030 | E7HIL EA, —;ﬂ ﬂi‘]‘%% AL e NI
[e]
TEA LEAF GRANULES AND METHOD FOR .
7 AA |WO2010JP051271 | 2010.01.29 PRODUCING TEA LEAF GRANULES ITO EN, LTD.
W &34 £ 53 € 19
A ZPH{COLD WATER SOLUBILITY S A EZ T 7
8 AA | KRII980044364A | 1998.10.22 POWDER GREEN TEA AND PROCESS FOR 4
PRODUCING THE SAME}
=xEur Zuf ;
9 | AA |KR20110147071A | 20111230 | AEE AZWH{method of preparing the SEES
green tea powder}
EXETAS] A ZTH{MANUFACTURING | FE3AHA
10 AA | KR20090133697A | 2009.12.30 METHOD OF GREEN TEA POWDER} ()2 divter
ST TR Al 2% {METHOD OF S = (FE FA
11 | AA | KR19970009599A | 1997.03.20 MAKING POWDERED GREEN TEA} w25 H)
mae] e qANYL ZAEE $4A2
F e 53 £29 A=Yy {Manufacturing | -, g s
121 AA | KR20T101303694A | 2011.12.07 Method of Green tea powder for decreasing BEAFATY
browning and blurredness}
13 AA JP2000229573A | 2000.07.28 =219 Az WY R et R
14 | AA | JP2004034626A | 2004.02.12 =x2E a2 29 Ay ﬁpﬁ_‘%@';’jqﬁ
=528 2ol 493 TH(A
15 AA | KR20060121231A | 2006.12.04 | GRANULATING PROCESS OF GREEN-TEA Z714
EXTRACTS}
MER &R E A
16 AA JP2001287759A | 2001.09.20 | &x}e] EAMA Wy 2 EA/NAE LA A | LEFSERT | ¥Rk
Bk dH R
NA4E ¥E =i 2 19 e
17 | AA |KR20100050487A | 2010.05.28 | #| =% {Microbial-fermented green tea and a A ;ﬁ:‘i’&ﬁ-ﬁ
method for preparing the same} =
2ol g =2} e % 4} ol 3= % 4} B
18 | AA | JP2004244468A | 20040728 = E* % 6]?}24 ;LF ;ig_ g—‘;ﬂ%ii} N & ms
19 | AA | JP2014139016A | 2014.07.04 Burze] Az 9y L ﬁiﬁgm*
20 | AA | JP2012166214A | 2012.07.26 BEaRe] Az wy mqjﬁfil i
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| A=EWE | D-08
| A28 Eddls £49¢ age 33 gxs49
21 | AA | JP2001117056A | 2001.04.16 | 47 AofQlE =2 g9 2 9 Az (HEit FRE
22 | AA | JP2009277371A | 2009.12.07 2vulE @i} ME E—
23 | AA | KR20050032069A | 2005.04.18 A 7]2 1A Ed=3HGREEN EXTRAT) £S5
$54% $440 $48 $AAE 54 ¥
9] Al PH{A freeze-dried green tea
24 AA | KR20030021331A | 2003.04.04 having improved elution and dispersion F2 3 AL P Y
properties and a method for preparing
thereof}
25 | AA | JP2004128958A | 2004.04.23 &aAo HAAE Zk= A ﬁ_ﬁ_ﬁf{tj a/i] 7
26 | AA JP06064636A | 1994.03.07 493 8F U8 E JE A9 AR Py Bl A
BE3Hde mx 2 I A ZWH{Green Tea of
27 | AA |KR20060071987A | 2006.07.31 | Tablet Type and the Method for Preparing |(F)o}l=#H A1
Thereof}
28 | AA JP04353474A | 1992.12.14 kst =4 Bgxiel Az Wy HEET,{ =
29 | AA US08/913829 | 1997.09.04 Capsules containing freeze-dried, powdered Freeze Dry
green tea leaves Foods, GmbH
een tea composition and molding matter Jinseido
30 | AA | US09/843156 | 2001.04.26 | ©F P e Company,
thereof, and process for producing them Limi
imited
31 | AA US08/485770 | 1995.06.07 Method of producing an instantly soluble tea| House F(?ods
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