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LFE MW | TRANSWORLD ORGANIC

HIBEAFENRRBRAR (MHAFEN) RILT 1998 £, BLRBANFRRMENE 22— IERHRARGBE
PRE] (RFRHTRSRE) R AR A , BHFFRKE KEFESRiAFMERUVBEHITENENRTERERE, E5XEL
SRR, URRBWRICAHEE, ERABILMKRHPE. £~ T, HE. KRR~ 2. FH—ERFHRPL—
HFEKEA - LFPAEN - FBE.

Established in 1998, Zhejiang Camel Transworld Organic Food Co., Ltd (Abbr. as Transworld Organic) is one of the key
member enterprises of Zhejiang Tea Group Co., Ltd, it was set up based on the Sino-Austria Organic Tea Demo Plantation
Program, nourished by Tea Culture of Song Dynasty in Jingshan along with the rural revitalization strategy of Jingshan
District, it integrates not only tea plantation. production. processing. marketing. tea tourism but also R&D. tea training,
tea culture exchanges to enhance the comprehensive utilization of tea resources, it is the International Multifunctional

Special Tea Center of Zhejiang Tea Group, and so called ZHEJIANG TEA GROUP-TRANSWORLD ORGANIC-TEA EXPO PARK.
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National Key Leading Enterprise of
Agricultural Industrialization of China Coop

IIXFRITFHRAEIE M

Zhejiang University Tea Research Institute Practice Base * ﬁ

®
BRtisS Tk

Academician Guidance Workstation

‘ !iﬁ.*ﬁ)ﬁ

QnE (EEEE)
* (5) RHARK

National Technical Standard
Innovation Base (International Standard)

China Motcha (Matcha) Research Institute

EfFEFWTO/TBT-SPS
B 55 VR N E b

International WTO/TBT—SPS
Research and Evaluation Base

®
EREIMA =L

National Modern Industrial Park

EERHKR
ARSI Hith

Fujian A&F University Tea
Colleague Practice Base

FE - BiFIENR
6 =R i B

Sino—Austria Organic Tea Demo
Plantation Program

IIRHXZ-WHIIBREAFZEN
REARADMRERSEREL

Zhejiang A&F University—Transworld Organic
Graduate Student Joint Training Base

EGFELERERREAERS O
EHPBEARERS (1SO/TC34/SC8)

SEMRESEH
REKHES

Advanced Collective of China Coop

ausl

Technical Committee of Food Products,
Subcommittee of Tea (ISO/TC34/SC8)

o
(FramSHARE) : @
LN TRAAR I ERETF
R ;
China Tea Industry T20 Suminit Member R !k m i ﬁ !k The hﬁ)g Ilngovceﬂ O?Tg gggiﬁggaﬁezjmﬁsﬁ 2019

(Tea Industry Innovation and Integrated Development)

Agricultural Leading Enterprise

of Zhejiang Province
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Iﬁ ﬁ TEA
e BN PLANTATION

03

RREHTERE | HRMEL

Sino-Austria Organic Tea Demo Plantation (Jingshan)

BXARLUFEE
Jiulong Mountain Organic Tea Garden (Wuyi)

A% BRRE + TLEFHE + HBA(ERE + 2IRRW
Tea Resources: Self-cultivated Tea Plantations+ Tea Cooperatives’ Plantations +Strategic Cooperated Tea Plantations+
Global Sourcing

ATPEANFREM 3000 &, BMFKE 3000 &, TEDINEE 20 HE
The company owns 200 hectares organic tea plantations, 200 hectares conventional tea plantations, 13333 hectares

strategic cooperation tea plantations.

é_E Fz; 5 PRODUCTION
7k CAPABILITY

INTELLIGENT MANUFACTURE QFEINLEDRMRE. BHFE. BERX. BRETZ, BEPEF-UEEREA
&, FEFR P EE S GEEL. B RATMEN AR EHTEE— S,
WORKSHOPS
R To boost the upgrading of tea facilities in China, the company plays an important role
E‘iﬁilﬂ as a pioneer to drive the tea facility industry into clean. continuous and intelligent
through invested Gourmet Tea Intelligent Production Line. Auto Lungching Production

Line, Auto Steamed Green Tea Production Line and Auto Tencha Production Line.

l; !

AFKAWERANG, RW5IAATEENAKTF.
AGV/NEFHEEIRE, HELTAHEEBRE, FERTMEX
EFEIMT. EERFREELSUN NN BFL
Fk, HHBRERHR S, BE. B, S FURATHENE
BOFRM B 3’5 o

The company cooperated with the scientific research
institution to implement artificial intelligence robots,
an auto-guided vehicle (AGV), and an unmanned intel-
ligent tea store, to achieve the technological improve-
ments for the full chain from production to consump-

tion.
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{:E Fz; P B PRODUCTION
:}< CAPABILITY

QFRAE LG CR) FEFEE, FREEEGR) REFTE, H5#HHER
HRE R ETBRAERAR, Rk H R R ERNE GR) & f.

The company invested in a state-of-the-art matcha (motcha) manufacturing
workshop with 100,000 grade workshop and adopted an HTST (high tempera-
ture, short time sterilization) system to strictly mitigate potential microbial

pollution during processing, and ultra-fine grinding technology to provide the

market with safe and high-quality matcha (motcha) products.

AT HEEARGKOEHER, AREFRE& THERESNIER, #ATERENERIE. WRELITREFRRE.

Fig& ARARHOELE. UREXHFIZE,

BUEFE=AENE

To cater the rapid increasing demand of tea packages in private label, the company specially set up an OEM workshop, which has installed facilities

of Single chamber teabag machine, No staple double chamber teabag machine, several Pyramid teabag machines. anti-oxidation packing machine

with nitrogen and varieties of Powder filling and packing machines.
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QUALITY ASSURANCE AND
SOCIAL RESPONSIBILITIES

‘\t“ B.Elr.,'r

&,
(7) FSSC 22000 1 )¢
$4 goo® 4
HACCPIALE FSSC22000iAE SAS8000IAE
HACCP Certification FSSC22000 Certification SA8000 Certification
ISO
SC FOA S
1S09001
ISO9001HEEEERINE FDAIME REESTFT
IS09001 Certification FDA Certification SC Licence
USDA
HREBHIAE USDAGAE EUA\E
China Organic Certification USDA Certification EU Certification
HHMIAST—Y (M
|
4h ﬁl
PN
JASIAE KOSHERIAE HALALSAGE
JAS Certification Kosher Certification HALAL Certification
®
FAIRTRADE Naturland
FHAE FAIRTRADEE NATURLANDAE
RA Certification FAIRTRADE Certification NATURLAND Certification
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PROFESSIONAL R&D TEAM
ZAVER & FIRA

HFRFEUHETRMERHTLO+RENSHT
BmAsT, KRREXTENESAZTHRNNREEN,
S5FPHEFRARTE, HAFRMER =@

ﬁIJ %j? B:I: ﬁ INNOVATION AND
RESEARCH
-w
-
"

oy |~ EF
=g
g

The R&D team, led by professional tea doctor and senior
engineer who has been engaged in this industry for

decades, is composed of professionals from Food and
relative industries, always open to share product devel-

opment platform with our clients to develop new tech-

RESEARCH AN D nology and new products together.
DEVELOPMENT CENTER
P& ARG

AT EFFRE AR HEEE N R B SRS, R AR TS, R GENL Nk ERERF S ERTIEIIRS , h EFREMNEE
BEFR—URRT R,

Strictly following up the international standard of “Health, Nature, Science” ,Transworld will build the core competitiveness of the company through
product. technology and organic concept innovations. The company focus on developing innovative products and application scenarios to pro-
vide our customers one stop solution from a concept to products on tea industry tendency. tea safety, law and regulations, sensory. consumption
science and tea training services.

) S nanon

TRY BAR

1000 FAFMFRAABH L, RKAEFRLRIBE , MYURHNKEED, FRFENL ‘ i
PRAETRE. i

g7
L i

You can experience panoramic bar counter, explore the secret of tea and taste in this
1000 square meter tea drinks innovation center,for which also called “Try Bar” .
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ﬁIJ %T B:I: ﬁ INNOVATION AND
RESEARCH

FAR{HL% | ADVANCED TECHNOLOGY

= m b B R AR
HTST STERILIZATION

DecatblackTes  BALTR HBIlm5t CO2 BimnmERE AR
Decaf Oolong Tea BiMISH
Decaf White Tea  BMIETS ORGANIC

DECAFFEINATED TEA

Caffeine

I
|
e
' 4
- - ﬂ;
High temperature 1}.(
g Tor Lw'_ =
sterilization
@/ '
SERVICE MODE
FNRERERBARERMRSERX = ~——

AYBYO®

Materlal Formula Processing Inspection Regulation
[ORE % EAigit IEZFRE FREM FERERE N
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Fz; = ﬂl; PRODUCTS
ag JJN PORTFOLIOS

HRART

Organic Matcha Series

RERT

Organic Powdered Tea Series
miFH
B
EBER | BERRY ey

Organic Steamed Green Tea / Hojicha Series

el
BB MERT fisi

ANALYSIS

Speciality Tea Series TECHKNOLOGY,

B/ BRAR [ EFR/ AR

Organic/ European Standard/
National Standard Six Categories Of Tea

€ | B | RERT

Herbal Tea Series

AL NPE Rl 3 2R 5

Organic Decaffeinated Tea Series

BRARRS

Technology Service

BlIE
F!Ti

PACKAGE
TECHKNOL! DG Y

%E[B: ‘
XH

u‘f;ziﬂ
&%ﬂnn

s
=1

CULTIVATION
TECHKNOLOGY
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M

MANUFACTURE
TECHKNDLDEY

HEX
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ORGANIC LUNGCHING GREEN TEA

First grade/Second grade/ Third grade

BHE | —g/—x/ =%

ORGANIC JINGSHAN GREEN TEA

First grade/ Second grade

1§L|-I§5 | =% | =4

©®0o®

©®0o®

4MF2 Appearance
RTRE. SOFER ZREHE

Flat and straight, ,even, clean and neat, jade green and bloom

&HS Aroma
BEOEE

Rich and clean fragrance

# Ik Taste
HEEEM

Sweet and fresh, mellow

#t& Color of the liquor
mEBL

Clear and green

4MF2 Appearance
LS N
Fine and tender, wiry

&HS Aroma
(53 e

Fresh and tender, obvious chestnut smell

# Ik Taste
HEE®O

Sweet and mellow, brisk

# & Color of the liquor
BEER
Tender green and bright

© 30s k) 500gx12/Box

ORGANIC GUNPOWDER
BERE

SN FRARRSER, 5, BFRSHE
Appearance: Tight and heavy, dark and bloom

HE: REE

Taste: Heavy and mellow

9%

H#S.\4
Aroma: High and pure

P WRRR
Color of the liquor: Yellowish green and bright

ORGANIC CHUNMEE
BIESR

M. FREL, DR, RBRRT. i

Appearance: Tightand even, Greygreenwith frost, bloom

AR REF

Taste: Heavy and mellow

9%

H#S:ES

Aroma: Clean and high

HE: RRRER
Color of the liquor: Tender green and bright

ORGANIC SENCHA | First grade/ Second grade

EKER | —%/ =%

M BB, BES
Appearance: Refreshing green, tight

Ak EREE
Taste: Sweet and mellow

99

&5 BR
Aroma: Clean and high

Fts RBAR
Color of the liquor: Tender green and bright

ORGANIC GYOKURO

SME: 43, WES XK

Appearance: Refreshing green, wiry and acicular

AR B RHEF
Taste: Fresh and brisk, sweet and mellow

9§

FR: HREEHNATEIRRE

Aroma: Mung bean or chestnut smell with seaweed smell

A BRER
Color of the liquor: Tender green and bright

© 30s ) 500gx12/Box
12
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ORGANIC MAOFENG GREEN TEA
LREIR

: ﬁ SN FREAE R, HHEAE
Appearance: Tight and straight, full of villi

Hk: BRI

Taste: Fresh and brisk, mellow

ORGANIC GREEN EMERALD
ZER

g ShMZ: BTER, BRLES:, BEEE

Appearance: Spiral, tight and heavy, green and bloom

Wk IRz E
Taste: Fresh and brisk, mellow end thick

ORGANIC GREEN TEA FANNINGS
BilER

% M. B8, TEA

Appearance: Even and clean

WOk REE
Taste: Heavy and mellow

HFR: BERA

Aroma: Tender flavor last long

Ha: WREAR
Color of the liquor: Yellowish green and bright

FSHERE

Aroma: obvious Chestnut smell

A WRER
Color of the liquor: Yellowish green and bright

HF5: 41F

Aroma: Pure and normal

A WEHER
Color of the liquor: Yellowish green and bright

) 500gx12/Box
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JINGSHAN BLACK TEA
(EJUTEARS

% SMEZ: FREW. RADE

Appearance: Tightand slender, even

W Xk EE
<) Taste: Mellow end thick

b3))

R 5
Aroma: Clean and fresh

Hth: BARR
Color of the liquor: Orange red and bright

JIUQU BLACK TEA
TLERETHE

% M FRMEEH. BESRIBE
Appearance: Tight and slender, curly, black bloom

W Hk: 3R

Taste: Sweet and mellow

6%

HE: HE BT
Aroma: Sweet and tender aroma

Hfa: ARAR
Color of the liquor: Red brilliant and bright

ORGANICYUNNAN BLACK TEA
FNEIEARS

SN FREREH. BB EW. AiRER
Appearance: Tight, straight and slender, full of golden villi

A HERE
Taste: Sweet and mellow, thick

69

HR BAERE
Aroma: Light flower and fruit fragrance

Hfa: AR
Colorof the liquor: Red brilliantand bright

ORGANIC FULIANG BLACK TEA

M FREW, AEDE

Appearance: Tight and slender, even

Ak BE
Taste: Mellow end thick

99

HS. B8

Aroma: Clean and fresh

Hta: BARR
Color of the liquor: Orange red and bright

& 100°C

E) 500gx12/Box

BLACK EMERALD
xR

2 SMEZ: RTER. B ES. aFeRnE. AER
Appearance: Spiral, tight and heavy, black and bloom with villi

W Ik B2

Taste: Mellow and thick, sweet

LAPSANG SOUCHONG
IELL/ v

? SME . FFREH. RESEE. THEFE
Appearance: Fat and bold, roundy and straight, without villi

W K EERH

Taste: Sweet and mellow, thick

KEEMUN BLACK TEA
G NEIR:S

g SN FRARSTT. FW

Appearance: Tight and slender, even

W R BEANEE 3R

Taste: Mellow and fresh, brisk

5%

9%

U

G"~
=
Z

©

#K. HE

Aroma: Fragrant and Sweet

St AR
Colorofthe liquor: Red brilliant and bright

HFR WEE

Aroma: Pine smoky flavor

B ARRE. UEED
Colorofthe liquor: Red brilliant, heavy and thick

HFR: HHER ARES

Aroma: Fresh and sweet

AR
Colorofthe liquor: Red and bright

E) 500gx12/Box
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CEYLON TEA
AR S

SME: FRER. AHBRESRZIAR
Appearance: Tight and straight, black with grey

kR, EEEHE
Taste: Mild, mellow and sweet

ASSAM BLACK TEA
PAIREARAT 2%

M SNEAR, BERR

Appearance: Slender and flat, dark brown

Ik REE
Taste: Mellow and thick

EARL BLACK TEA
(FESEARS

M RO SREE

Appearance: Even, black and bloom

VR AR EEE
Taste: Mellow and thick, sweet

ORGANIC BLACK TEA FANNINGS
BNAFR

SME: B8, TER
Appearance: Even and clean

R0k REFA
Taste: Sweet and mellow, thick

& 100°C

HR BTHEE

Aroma: Clear with flower fragrance

HE HARE

Color of the liquor: orange red and bright

FR: TRAANRTFE,. BURE

Aroma: Light malty and rose flavor

B AR
Color of the liquor: Dark red with brown

/S BR BTFHES

Aroma: Clear and Bergamot flavor

B FA
Color of the liquor: Dark red

TR REFAIE
Aroma: Pure and normal

Hta: TRAER
Color of the liquor: Red brilliant and bright

k) 500g%x12/Box
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ORGANIC DA HONG PAO
KL

9MY: SRIM. AR 8
% O

Appearance: Even and bold

W A HEER O
< Taste: Sweet, clear and mellow

ORGANIC ROUGUI
A

2 SME: FROE, BEHE 9%
Appearance: Even, tight and bold

W AR BEEHE Q
~J" Taste: Fresh and smooth, sweet and bloom

ORGANIC SHUIXIAN
7KLl

IMY: SROE. BEET 6
‘(}/7 Rl

Appearance: Even, tight and bold

W REUE: BR. BEH K Q
" Taste: Mellow and thick, fresh and smooth, sweet and brisk

£ 100°C

HF5: =EE
Aroma: Orchid flavor

A EWEM
Color of the liquor: Golden and clear

HK BEEE

Aroma: Cinnamon favor

A EEER

Color of the liquor: Golden and clear

FR: REREEH, A=TE
Aroma: Heavy flavor, fresh with orchid fragrance

A R EE

Color of the liquor: Orange and clear

© 45s k) 500gXx12/Box

ORGANIC ORIENTAL BEAUTY
RHEA

M FFEA BEER
Appearance: Fat bud and full of villi

ok HHE
Taste: Sweet and mellow

ORGANIC TIE GUAN YIN
TG

SMEZ: BEHLELS. NESE

Appearance: Fat and bold, heavy and even

ek BEHE EHEHEK

Taste: Mellow and sweet, fresh and lasting

BAI YA QI LAN
BHFE=

% SMEZ: BRES. R\ HFIKE

Appearance: Tight and heavy, hemispherical

W ok Bk
~J Taste: Mellow and brisk

DANCONG
BN

Mz FREG. BBH
Appearance: Tight and fat

HOK: ERHRE

Taste: Fresh and brisk, sweet and mellow

£ 100°C

FS AREABES

Aroma: Riped fruit and honey flavor

Bt ARER
Color of the liquor: Red and clear, bright

FS RERABZEE

Aroma: Fragrance and full of orchid fragrance

Ht: EWEER
Color of the liquor: Golden and bright

S ERRIE. ZEE

Aroma: Clean and high, brisk and full of orchid fragrance

A

Color of the liquor: Orange

8% BHERHEE

Aroma: Flower fragrance

-
® Hs: BIAR

Color of the liquor: Orange and bright

E) 500gx12/Box
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MG FREL. ¥R

Appearance: Tight and hemispherical

ok EIREE

Taste: Smooth and bloom

ZHANGPING SHUIXIAN
EIEKAL

SN FREL G
Appearance: Tight and curly

Ok BRI, #RER

Taste: Mellow and brisk, fresh and bloom

JIN XUAN
E i

SIS B, HIREL
Appearance: Tight and hemispherical

PR REFIRO

Taste: Thick, mellow and brisk

ORGANIC OOLONG FANNINGS
BNSRER

S A%, EA

Appearance: Even and clean

Rk BEEHE

Taste: Mellow and sweet

£ 100°C

HR: BIOAH
Aroma: Clear and brisk, light and elegant

Pt BilER
Colorof the liquor: Yellow and bright

HR: BEWEK BEE

Aroma: Clean and high, with flower fragrance

e BHNER

Color of the liquor: Orange or golden

FR: KDE
Aroma: Light milk flavor

A EWAR
Colorof the liquor: Golden and bright

HR: EWEK, RS

Aroma: Clean and high, with flower fragrance

At EWER
Colorof the liquor: Golden and bright
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HERt
ShEZ: ZFALREEm. REEME

Appearance: Fatand bold, straight like a needle

vk BFERO
Taste: Mellow and thick, brisk

599

HS EEWE

Aroma: Pekoe flavor, fresh

Hta: &b
Color of the liquor: Lightyellow

SEags)

SMZ: ROt RIBRRL

Appearance: Pekoe bud with green leaves

Ok R

Taste: Fresh and mellow

K 2EHE

Aroma: Pekoe flavor

Hta: B
Color of the liquor: Apricot yellow

SMEZ: BEEREE SR, IR, KRB

Appearance: Heavy and fat, full of pekoe, clear

Uk EERB. BR

Taste: Clear and mellow, smooth and fresh

b))}

FN. EE KB . BEE

Aroma: Pekoe, flower, grass flavor

Hta: W
Color of the liquor: Apricot yellow

BBE®RA

MRz B, R

Appearance: Even and clean

K BEXRO
Taste: Mellow and thick, brisk

H5. 2F

Aroma: Pekoe flavor

Hl B

Color of the liquor: Apricot yellow

k) 500g%x12/Box

g SMEZ: B BENLR

Appearance: Fat, yellowish green

K Vg EH
Taste: Smooth and sweet

@

K REFM

Taste: Heavy and thick, mellow

z SN FFRAESD. B
Appearance: Tight and even, full of villi

BNEERR

g SN B8, B
Appearance: Even and clean

W Bk R, R

Taste: Mellow and thick, mellow

& 100°C

H5: HEFRE
Aroma: A little stale flavor

L~
o~
o

A HWER
Color of the liquor: Orange and bright

©

H5.5E

Aroma: Stale flavor

L~
o~
M

HE: S8
Color of the liquor: Dark black and bloom

O,

6y B/SRIFRE
D Aroma: Stale flavor

O 7l REE, AR

Color of the liquor: Brown and bloom

) 500g%x12/Box
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Bl RFILIR
Mz B4 BB, 2EBHTY 5% /S AIEARER
G BRSO o BS: MEHE Appearance: Tight, full of villi and bead-shaped U Aroma: Pure and rich
‘2 Appearance: Golden and even D Aroma: Sweet and baked flavor Mok 2 O FE: RIFEE
Taste: Mellow and thick Color of the liquor: Yellowish green and bright
W HE: B EEE O At X
<" Taste: Mellow and thick, sweetand bloom Color of the liquor: Light yellow

----------------------------------------------------------------------------------------------------------- A TR

SME: FREADE. EFRFEEE 8% BR: EERE, HRAEE

Appearance: Wiryandevenly, greenand bloom, full ofvilli U Aroma: Clean and rich, with sweet scent of jasmine

-

EEIER

Wk REEEIH O A WRER
Taste: Mellow and thick, sweet Color of the liquor: Yellowish green and bright
g M EWEE 8y BRI ESE
Appearance: Golden and even Aroma: Baked flavor
Huk: HEgxO St £ e et 71\
\Y |
W Taste: Mellow and sweet, brisk O Color of the liquor: Golden ** 'l %7: -
SN EREDDRE 8% HFSAEBK
_______________________________________________________________________________________________________________________________ Appearance: Wiry and evenly O Aroma: Faint scentand last long
vk &, & JeRF O B WRER
Taste: Sweet, fresh and pure Color of the liquor: Yellowish green and bright
2, w25~
23 VS
s . 2 2= . b e
? SME: SNV, BERE % HS: BE LE BEF BN EFTEH
Appearance: Flat and thin, dark brown Aroma: Pekoe flavor, flower and grass flavor
< g M. DR, ER §% TR BEWORE, ERAEE
W ok B R Q Fn: BT Appearance: Even and clean O Aroma: Clean and heavy, with sweet scent of jasmine
<) Taste: Mellow and brisk, heavy flavor

Color of the liquor: Orange red

W Ok REE O A ERWAR
<" Taste: Mellow and thick Color of the liquor: Light yellow and bright

g 1:35 8 100°C © 45s ) 500gx12/Box g 1:35 A 90°C © 60s ) 500gx12/Box
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%l OEM/ODM #= LA R, (B ERERES , RE—RBRAE

Professional tea industry chain system allow us to provide you a full set of one stop solution OEM/ODM service, to help our clients to create

their own brands.

e Q.Qé)
| = 3’0&

FamRl FERRAR, YR

Product planning  Tea and Medicinal & Edible Herbs Resources

M & A

5= REE rREE =Riuke

Single Chamber Teabag Double Chamber Teabag Nitrogen Filling Package Triangle Teabag

SHMENREEE

Multiple choices packages

e

A
I CUSTOMIZED I

BEUAEZ R TMEREE

MPERFRBI R E, N AAREARES, NMEFNTE S RER , M BIGHEA, BASRRARA RS S B RENEE,

Professional QA/QC Team manage the quality control and regulation guidance from product concept till product delivery.




TEA RESOURCES
FENFRRAR

FENRARERR AER SREEEE,
BR G BRNE(RH, LR, BEE,
HLER, ZFH,ERE, NLEHIE, 1O,
AL, FESAR, R, ASIRAE,
BHME, KO8, B, BT,
oREE, NERFE)

\\
Bl !
= o

MEDICINAL & EDIBLE HERBS
RESOURCES
ARFERNESEYER

FENGRFEREY TE.\A.88. 7=,
NETE BT LLES LA S AR AT,
FEMEHE.BE.AR.BRE.BREE.
ERA (EEE) VR F . BE. AR . .
FHFBF BCOOBRREERDNE,
PR FOME X B E (KR RERT),
TNRBFC.ERE. TR BET . E(EX.
FE) RFWEFARF W HAB RS,
EHE.EH R RE B EE R,
T ETF ORI R T B R B BT
R BIR RZ R FREAR. LK T
AR BE T BRECHEFR EFR,
R ER . B BRF RS,
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ERELIEMC

Longan, Jujube and Medlar Tea

ANSE - ¥ S

Red bean Yimi Tea

ST

Osmanthus Pear Oolong

ZARER

Genmai Gyokuro

AL RAR S

Litchi Black Tea

L) 3g*50%%/t3, 2410 /48, /IvMu %

(EIIV=ES

Jingshan Hojicha

RAVIREE

Jasmine Silver Needle

EELE
Sweet-scented
Osmanthus Black Tea

7 =)
RULESE
Jingshan Gyokuro

EkSk

Peach Oolong

3g*50*12/Box, Tailored Made




(%) 555

#
4|

jL ? % —H¥F  TRANSWORLD
I\ MATCHA

MOTCHA? MATCHA?
THE PAST AND PRESENT OF MATCHA

AER? HFR —HAFRHRIHSE

FRERTHE, RITTER, BB HEZHKE. BRIGE), BE
ERBNESMAFRTEE, AT BENXLH, HRHKEK, HAE
FHRXUPEENAREBS —BEFEEE 18 2, FREAFETT
WHRNMIAR, EHFHEEEREERIRITERHA 21 #42, HRF
YREIAHE,

Matcha originally flourished in China during the Tang and Song Dynasties, but declined in the Ming Dynasty. During the Tang and Song Dynasties,

the monks from Japan studied western Buddhism at Jingshan Temple and brought back the Jingshan tea ceremony (called Jingshan Motcha

Banquet). They integrated their own culture into the ceremony, which became known as the Japanese tea ceremony, or the “Chanoyu.” In the

18th century, the production of matcha was industrialized in Japan and matcha become popular all over the country. In the 21st century,

matcha returned home to China.

ATTHIZY 2700 FFFHRIZH B REAIRS
BC2700: Ancient Chinese started to The Tang Dynasty: Fresh tea
eat fresh tea leaves leaves started to be cooked as an
as a medicinal plant ingredient in soups

21 R EYVIFE 18 SR ATk L £ BARERRE

Early 21st Century: Early 18th Century: Ming Dynasty:
Return of Matcha to China Matcha Production Matcha begins to
Industrialized in Japan decline in China

RETEN
Song Dynasty: Tea Ceremony

(Jingshan Matcha Ceremony)
is established

FREANBZ
The Southern Song Dynasty:
Matcha and its ceremony
Introduced to Japan
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D 1985

HFKEANAE=FARRSHERNUDPEERRHMENE R
28— =FAFIERAE, FZEFTR T ZEFNF.

1985 - Zhejiang Tea Group and Japan Sanming Co.Ltd. estab-
lished Zhejiang Sanming Tea Co., Ltd, the first Sino-Japanese
joint venture in tea production in China, initiating the return of

green tea steaming technology.

2011

FURENEF=HERIFMEXLE, MERILEREEHEE
THENER.

2011- Jingshan Tea Banquet was among the third batch to be
selected as National Intangible Cultural Heritage, where the gov-
ernment affirmed the development of matcha from the perspec-

tive of national cultural strategy.

¥ 2001

RS ATER LR X8I TR X BRI RAMAE , RIFFEREYT
HIFR.

2001 - The establishment of Zhejiang Wuyi Camel Tea Co, Ltd by
Zhejiang Tea Group in Wuyi county of Zhejiang province started

the return of tencha production in China.

i 2017

HFRRAFEFRMBUNTITET HREKE - LFHN - RKBE, TiE
REFKEE R, I (R) REAR BHRE,

2017 - Zhejiang Tea Group built an organic tea center at the foot
of Jingshan Mountain that replicated the scene of the tea cere-
mony in the Song Dynasty, opening a new chapter in matcha’ s

return home.

j—L ? jﬂi —5¥F  TRANSWORLD
% MATCHA

¥ 2005

S5RFERKASHMISALE, FRAREPEE~NHTRE,

2005- Zhejiang Tea Group made a joint venture enter-
prise with Aiya Co., Ltd Japan to initiate the manufacture of

matcha in China.

& 2018

AR E B BT RENIR GB/ T34778-2017¢HEFIE M h.

2018 - the National Standard of matcha GB/ T34778-2017
formulated by Zhejiang Tea Group was enacted.

Q& 2006

BRFFF BRI E

2006 -the beginning of large commercial-scale production of

matcha

@ 2019

PEEFRXUARSRFRMNRA “PEFRZ R
PEEFFRXUHRSRT IR X FEAENHRZS”
PEEFRXUHRSRT R RE PEX (5 ) KARR"

2019- China International Tea Culture Research Association awarded
Yuhang, Hangzhou the title “The Original Source of Chinese Matcha".
China International Tea Culture Research Association awarded Wuyi,
Zhejiang “Hometown of Organic Matcha in China”.

China International Tea Culture Research Association awarded Zhejiang
Tea Group the title: “Chinese Motcha (Matcha) Research Institute”.

36
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THE ADVANTAGE OF “TRANSWORLD”
MATCHA

NFHFERE

TEA PLANTATION
FHEEH

FEENHRZZ—RX RSN

REGRFEZR (TEHFFEWR) —mMELE

Hometown of Organic Matcha in China—the Tea plantation of Jiulong
mountain, Wuyi county

The Origin Birthplace of Chinese Matcha-- the Tea plantation of Hangzhou
Jingshan

PRODUCTION CRAFTWORK OF TENCHA
WRIZ :

SKHEELHEZIE, B4, RIEBERRZEZ
SERREHRA MNP TIE RS RS

8-meter height Efficient cooling tower ensure the greenish jade color of
tencha.

5-layer Far infrared traditional tencha stove creates unique frangrance and

flavor of tencha.

VODIETIES CULTIVATION

ma S

LSER BT, BB, 05, RE, PRRED

Zi. £S5 Z2NENREEERE

Choose excellent varieties in China include Jiukeng population, Yinshuang,
Maolv, Zhongcha series.

Management standard of organic plantation is green, ecological and security.

FINE GRINDING

FEBIEREE

HTST S RBNKEEA, THEERLEE

RABERES, FEBUT LTS

HTST (High temperature short time sterilizer),

highly professionalized Matcha (Motcha) manufacturing workshop with air
purification environment of 100000 degree

k) 10kg/#8, 20kg/F8, EHl/MI% 10kg/Box, 20kg/Box, Tailored Made

ORGANIC MATCHA | Super Grade
BUEHESER | 54

aiF HRHER Tk BT
I, ©) :

Colorofthe powder: Greenand fresh, bright Appearance: Fine and smooth, soft

R R

Ingredients: Tencha

% BN BEERE O HE: REBHER
Aroma: Adistinctive shade-grown flavor Color of the liquor: Bright jade green

EEOR: BERFRIR % FE: ZHEA, Ra A, AGRA
Taste: Freshand distinct, intense Application: Tea ceremony, beverage, ice cream

MATCHA | First Grade
BE | -2 = mx

Ingredients: Tencha

/=\ aF: 8y @ AL 4BARE9 A5

Colorofthe powder: Greenand fresh Appearance: Fine and smooth, uniform
§ BN BEHK O Hfs: BER

Aroma: Clean aroma, fresh and brisk Coloroftheliquor: Green and bright

K EREEE % A& R, AR

Taste: Fresh and distinct, sweet aftertaste Application: Beverage, ice cream

MATCHA | Second Grade

B | =% B B Ingredients: Tencha

2 &iF: WR O AL 4RSS
Colorofthe powder: Yellowish green Appearance: Fine and smooth, uniform
% BREE Q Al WRRER
Aroma: Cleanaroma Colorofthe liquor: Yellowish green and bright

Pk B IEARER % g RaA, A

Taste: Distinct and intense Application: Beverage, ice cream

L) 10kg/#6, 20kg/#6, Efl/MI%E 10kg/Box, 20kg/Box, Tailored Made

38
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MATCHA FOR BAKING | First Grade

MIBERER | -2 B @ Ingredients: Tencha

A ®F: 2y @ L A S

Colorofthe powder: JadeGreen Appearance: Fine and smooth, uniform
§%  HR: BEEHK O A BRERR

Aroma: Clean aromaand fresh and brisk Colorofthe liquor: Green and fresh bright

Pk BFIETRER % AR B
Taste: Distinct and intense Application: Baking

MATCHA FOR BAKING | Second Grade

MIZHRER | -2 B E@s Ingredients: Tencha

A B g @ AL B9 S
Colorofthe powder: Green Appearance: Fine and smooth, uniform
8% HESEE O A WRERER
Aroma: Cleanaroma Coloroftheliquor: Yellowish green and bright

EEDE: 4pH % A M
Taste: Distinct Application: Baking

MATCHA FOR BEVERAGE
ENWEZ 323 kiR HRAE. B8 Ingredients: Matcha, sugar

A aF: AR O SR AR5
Colorofthe powder: Light green Appearance: Fine and smooth, uniform

% &SI EE Q At BER
D Aroma: Clean aroma Colorofthe liquor: Greenand bright

42

Ok EERZEH % i @A

Taste: Fresh and distinct, sweet aftertaste Application: Beverage

) 10kg/#8, 20kg/#6, EHl/ME%E 10kg/Box, 20kg/Box, Tailored Made

POWDERED HOJICHA
IERRA IE S =P Ingredients: Hojicha

Q BE &N @ FhL: A58
Color of the powder: Golden Appearance: Fineand smooth, evenly
%% HESEE O Bt RN
Aroma: Baked flavor Colorofthe liquor: Lightyellow

A HEF % B IR, BHEA, mEA
Taste: sweetand mellow Application: Beverage, baking, wheaten food

POWDERED STEAMED GREEN TEA

= = g ;
=B E'Eﬁ' FEr: ZBEFER Ingredients: Steamed green tea
A aiF: Tl @ i s
Color of the powder: Apricot yellow Appearance: Fine and smocth,uniform
% BN ES O B WIRERR
Aroma: Clean Colorof the liquor: Yellowish green and bright

W R BRFIRR % A& BIRA, HHEA, B

Taste: Fresh and mellow, heavy Application: beverage, baking, wheaten food

POWDERED WHITE TEA

RARR EBE: ags Ingredients: White peony
2 BiF: BN @ R AR5
Color of the powder: Greenish yellow Appearance: Fineand smooth, uniform
9% #HREEF O A WREAR
D Aroma: Bean flavor Colorofthe liquor: Yellowish green and bright
W kWK BERF[E1H % R AR, BUER, mEA
Taste: Fresh and mellow, sweet Application: Beverage, baking, wheaten food

k) 10kg/#H, 20kg/#d, Efl/MI%E 10kg/Box, 20kg/Box, Tailored Made

%

VHOLONW
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POWDERED JASMINE TEA
FAILEM  me sanz

POWDERED CEYLON TEA
%Eﬂ%*ﬁ FER BEAR Ingredients: Ceylon Tea

Ingredients: Jasmine Tea

EMEZE

dHdAMNOd VAL

[y

41

e BiF: N
Colorofthe powder: Orange

% HRREE HE

Aroma: Flower flavor and sweet

W Ok EHE

Taste: Fresh and mellow, sweet

O
©

POWDERED DA HONG PAO
KETMEREN =8 Aran

Q BF: Ha
Colorof the powder: Orange red

% BRI RE EF

FHL: AR5
Appearance: Fine and smooth,evenly

Bt 8O
Colorofthe liquor: Orangered

AR EIRA, BEA, BEA
Application: Beverage, baking, wheaten food

Ingredients: Da Hong Pao

AL AR5

Appearance: Fine and smooth,evenly

Hfa: O

9 &BF: W
Colorof the powder: Apricotyellow

5 HRIFHE
Aroma: Jasmine flavor

HEERR: TRERBEIR
Taste: Heavyand a bitastringency

©

POWDERED EARL GREY TEA

BEOEN =n gEazx

2 &F: BN
Colorofthe powder: Orange

5% /S HFHE

Appearance: Fineand smooth,evenly

ik A5

St WEAR

Colorof the liquor: Yellowish green and bright

B @A, MEA, e
Application: Beverage, baking, wheatenfood

Ingredients: Earl Grey Tea

L AR5

Appearance: Fineand smooth,evenly

A BARR

Aroma: Flavor of fruitand honey Colorofthe liquor: Red Aroma: Bergamot flavor Colorofthe liquor: Orangered and bright
FRid: VETRA, HE, maA HEDR: TRERBEIR Ak WA, ISR, e A

W Ok BEHEE

Taste: Mellow and heavy

POWDERED PUERH
EHEN R BEE

/=\ BF FO
Colorofthe powder: Brick red

9 BER KBS
D Aroma: Stale flavor

EERE: AIERAR
Taste: Pureand heavy

+ ® ®

Application: Beverage, baking, wheaten food

Ingredients: Puerh

S A5
Appearance: Fine and smooth, evenly

Hta: B
Colorofthe liquor: Dark red

R EIRA, HEA, meA

Application: Beverage, baking, wheaten food

k) 10kg/#H, 20kg/#6, EfHil/Mu%E 10kg/Box, 20kg/Box, Tailored Made

Taste: Heavyand a bitastringency

+ ©® ©

Application: Beverage, baking, wheaten food

k) 10kg/#8, 20kg/48, EHl/MIZE 10kg/Box, 20kg/Box, Tailored Made

42
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MATCHA LATTE | &=
BRR: BE . 2EAD EELD KRS

Ingredients: Sugar, whole milk powder, non-fat milk powder, matcha etc.

2 aiF: &aE FRL: 4RSS
Colorofthe powder: Light green Appearance: Fineand smooth, evenly
% FSIEE Q Fta @R
Aroma: Clean Color of the liquor: Green and bright

Ok HERER, FEAN % A ER A

Taste: The milk flavorisintense, and the teaflavorisclean Application: Beverage

BLACK TEA LATTE | 4&E%

kR BH . 2EAD HIELY MEBLEE =
Ingredients: Sugar, whole milk powder, non-fat milk powder, powdered black tea etc. 3
Q aiF e ‘ T RIS S g
Colorofthe powder: Lightorange Appearance: Fineand smooth, evenly tm

% FHS:ES P ER O
Aroma: Clean Color of the liquor: Orange and bright §

MPk: DERE, FERE i B1RA H

Taste: The milk flavorisintense, and the teaflavoris mellow Application: Beverage 8

>

BAKED TEA LATTE | IBZ =%
Bkl RS 2IEA 0 RIEELH . TEIEE (T%) &

Ingredients: Sugar, whole milk powder, non-fat milk powder, powdered hojicha etc.

Q &iF: & BRI 4BEI9 S
Colorofthe powder: Light yellow Appearance: Fineand smooth, evenly
% BRI ES O At R
Aroma: Clean Color of the liquor: Yellow and bright
UK IDERER, FEEMN % A& B A
Taste: The milk flavorisintense, and the tea flavoris clean Application: Beverage

k) 15g/4%, 8%%/&, EHl/MI%E  15g/pouch, 8pouches/box, Tailored Made
44
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PURE MATCHA | BEBkikZ
ERIE: B

Ingredients: Tencha

Q iR 8y
Colorofthe powder: Fresh green

% HFRIEE

Aroma: Clean

R REEW

Taste: Freshness

N

0 FHL: A9

Appearance: Fineand smooth, evenly

Hth: BREAR
Colorofthe liquor: Fresh green and bright

B BIA
Application: Beverage

BLUEBERRY MATCHA | BEH%
ERRIER: HREEERAM. LEER. EantE, RASH

Ingredients: Matcha, Blueberry juice powder, Sorbitol, compound probiotics, flavoring essence

e BiF: my
Colorofthe powder: Yellowish green

% BRI ES

Aroma: Clean

WOk FEEW, ESEH
Taste: Freshness and light blueberry flavor

PEACH MATCHA | EbkEkzt

e FRL: 4B

Appearance: Fineand smooth, evenly

H: WRER
Colorofthe liquor: Yellowish green and bright

A EIA
Application: Beverage

R BRERRTLERE. . E5ntE, SAER

Ingredients: matcha, peach juice powder, sorbitol, compound probiotics, flavoring essence

2 BiF: AR
Colorofthe powder: Light green
5% HFS:EE

Aroma: Clean

W Ok FEEN, hEAER

Taste: Freshness and clean peach flavor

B 1.2g/%%, 165%/&, EMl/MI%E  1.2g/pouch, 16pouches/box, Tailored Made

Q FHL: AR5

Appearance: Fineand smooth, evenly

A BRR
Colorofthe liquor: Green and bright

B @A
Application: Beverage

MOTCHA

MOTCHA

%
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