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W H A T  I S
M A T C H A ?

Matcha is finely grounded green tea, which is
obtained from long-shaded and high-quality
Tencha tea leaves.

Matcha is considered Japan's finest and rarest
tea variety. It is rich in valuable ingredients.
Matcha originated more than 800 years ago as a
meditation drink for Buddhist monks. Today,
Matcha has also become a trendy drink in
European cafés. 

But Matcha can do so much more.
Learn all about the green gold here.
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Matcha is one of the fastest growing
flavours in the drinks & desserts
categories!

T R E N D Y
D R I N K  W I T H
T R A D I T I O N

The samurai, on the other hand, enjoyed a
bowl of Matcha before their fights, as it
made them stronger and gave them long-
lasting energy and concentration.
Traditionally, Matcha is always drunk as
part of a tea ceremony, and this ritual is
still practiced today.

Buddhist monks discovered Matcha
already over 800 years ago on their
journeys to China. When they returned to
Japan, they brought the tea plants with
them and began to cultivate the tea there.
Even then, Matcha was a very valuable
drink, the consumption of which was
reserved for the social elite. The Buddhist
monks appreciated the drink during their
long mediation sessions.

The current Taste Report by Kerry
confirms that health has now become a
key factor for consumer decisions in the
food sector. And the green powder is
also convincing in terms of taste:

In the meantime, Matcha has made its
way out of Japan and is currently
establishing itself as the new trend drink
in Europe, which offers a healthy
alternative to coffee thanks to its
energising effect and many valuable
ingredients. 
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We have positive reactions and
feedbacks from the customer for
the Matcha products which we
offer in our stores and those
markets where we are present,
thereby - good demand and
sales. -DICHEM FOODS AAE
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Matcha is one the fastest growing
flavours of last year. 

T H E  M A T C H A
M A R K E T

Imports of Japanese Matcha in Europe
increased by 85,5% from 2024 to 2025.

E U R O P E  W A N T S  M A T C H A

According to a report by Mordor
Intelligence*, the global matcha
market is growing rapidly and is
expected to expand at an average
annual rate of 6.56% between 2025
and 2030, with projected revenues of
USD 3.67 billion in 2025.

Despite being active in a market
which has only recently been
introduced to Matcha tea, AIYA’s
products have been very well
received by our customers and
we have already had success
stories in the area of beverages.
-MOTIKO INTERNATIONAL LTD

2025 2030

3.67$ 6.22$

CAGR

+6,56%

M A T C H A  I M P O R T S  B O O M

Matcha, especially AIYA Matcha,
contributes significantly to the success of
companies.

T O  E V E R Y O N E ’ S  T A S T E

E X P E C T E D  G R O W T HS U C C E S S  W I T H  M A T C H A
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Quoted from customer reviews of AIYA Europe
Kerry,  Europe Taste Charts 2024, Emerging in the Sweet
category
Mordor Intelligence, Matcha market size & share analysis - growth
trends & forecasts
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Sources:
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K E Y  D R I V E R S  O F  T H E  M A T C H A
T R E N D

Matcha, prized for its nutrients
and antioxidants, aligns with
the global health trend. It's
becoming popular in fitness
circles for its energy-boosting
and focus-enhancing pro-
perties. Plus, it's a hit among
vegans for being a plant-based
source of essential nutrients.

H E A L T H  T R E N D

B R O A D  U S A B I L I T Y

L I F E S T Y L E

Matcha is enjoyed not just as a
tea but also in various recipes,
from lattes and smoothies to
cookies and cakes. Its versatility
appeals to a wide range of
people.

Matcha has become a cult
favorite in the West, especially
among Millennials and Gen Z.
Its presence on social media,
particularly Instagram and
TikTok, has boosted its
popularity, while celebrities
often endorse it, further fueling
its appeal.

I N T E R N E T  E X P O S U R E

Matcha is being searched for more and more on Google -
and you can find an endless number of results on social
media, such as Instagram and TikTok.
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N O T  A L L  M A T C H A
A R E  T H E  S A M E

C O L O U R
Each Matcha quality has its colour. During the shading
phase, the tea plants produce more chlorophyll and
amino acids. These lead to the intense green colour of
the leaves, which can also be seen after grinding.
Stronger green = higher Matcha quality.

T A S T E
The higher content of chlorophyll and amino acids
gives the tea leaves their nutty, sweet taste (umami).
The bitter substances contained in normal tea are
needed to protect the leaves from the sun. Shaded tea
needs less of it.

T E X T U R E
Before the Tencha leaves are ground into Matcha,
veins and stems are removed, leaving only the finest,
pure pulp of the young tea leaves for grinding. High-
quality Matcha powder has an ultra-fine texture that
can also be checked haptically with a stroke test. 

The 3 most important characteristics of good Matcha

7



Q U A L I T Y  C H E C K

H O W  T O  I D E N T I F Y
R E A L  M A T C H A

The stroke test reveals whether the Matcha

is authentic or fake: A straight, velvety line

can only be drawn with the thumb from

authentic Matcha. Lower qualities, which are

processed industrially, result in a sandy,

broken line in the stroke test.

C O L O U R

S M E L L

deep, emerald green yellowish/brownish colour

fresh like green tea musty, grassy or artificial

T A S T E

umami, smooth, rich bitter, like soil

8



Amino
Acids

Vitamin E

Vitamin C

Beta-
Carotene

Calcium

Epigallo-
catchingallat

(EGCG)

and many
more...

Caffeine

H E A L T H  P R O M O T I N G
P R O P E R T I E S  O F

M A T C H A

Unlike conventional green tea powders, authentic Matcha contains a

distinctive composition of amino acids, including L-theanine, as well as

naturally occurring caffeine and catechins. Because the finely stone-

milled tea leaves are consumed whole, Matcha combines the full

aroma, delicate texture, and natural composition of the tea leaf in every

sip. Unlike infused tea, the leaf is not merely extracted, but consumed in

its entirety.

*As Matcha is a natural product, values may vary. You can find
the exact nutritional information of the AIYA Matcha qualities
at aiya-europe.com. 
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M A T C H A
P R E P A R A T I O N

T R A D I T I O N A L

Sieve 2 bamboo 
spoons of Matcha

Add some hot
water (max. 80°C) 

Whisk the Matcha
with a bamboo

whisk until frothy

Enjoy!

M A T C H A  L A T T E  

For Matcha Latte, froth
milk or plant drink and
pour into a glass, then
add the prepared
Matcha. 

The quick way: AIYA Matcha for Latte is perfectly suited for the
quick enjoyment of Matcha Latte. Stir 1 tbsp (10g) Matcha for
Latte with 200ml of hot milk, add milk froth and serve. 
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The antioxidants contained in Matcha
prevent free radicals from penetrating and
damaging the skin cell membrane. Thus,
Matcha can have a proactive effect on the
outer appearance of the skin and has
become a popular ingredient in the
cosmetics industry.

Thanks to its finely ground consistency,
Matcha is also becoming increasingly
popular as a kitchen ingredient. The typical
Matcha taste is described as "umami": This
translates as "pleasant taste" and describes -
in addition to sweet, salty, sour and bitter -
the fifth sense of taste. Matcha is therefore
suitable as a special ingredient in both
desserts and savoury dishes.

Refine your beverage range with our
Matcha and inspire your customers with
unique & vitalising drinks, from Matcha
lemonade to Matcha martini to a healthy
Matcha smoothie.

C O S M E T I C S

F O O D

B E V E R A G E

Due to the large number of valuable
ingredients, Matcha has significant physical
and mental benefits for the body. Compared
to a cup of green tea, Matcha contains 10
times as much of the healthy ingredients.
This makes Matcha perfect as an ingredient
in supplements, protein powders or similar
products. 

S U P P L E M E N T S

M A T C H A
A P P L I C A T I O N S
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AIYA Europe brings this expertise to the European market. From the headquarters in Hamburg,

the team supports partners in the tea trade, food service and FMCG sector with premium Matcha

and tea powders across a wide range of applications.

M A T C H A  M A S T E R S
S I N C E  1 8 8 8

Y O U R  E X P E R T  F O R  M A T C H A  A N D
T E A  P O W D E R
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Founded in Japan in 1888, AIYA has been dedicated to the cultivation and production of

high-quality Matcha for more than 135 years. Combining traditional tea craftsmanship with

modern production standards, AIYA is today recognized as one of the world’s leading

Matcha producers.

Over a century of experience in cultivating and producing premium Matcha.

W H Y  A I Y A  E U R O P E

M A T C H A  E X P E R T I S E  S I N C E  1 8 8 8

All AIYA products are carefully tested and certified according to internationally recognized standards.

M A T C H A  &  T E A  P O W D E R S  F O R  A P P L I C A T I O N S

Solutions for beverages, food service & food production.

F R E S H N E S S  T H R O U G H  R E F R I G E R A T E D  S U P P L Y  C H A I N

A controlled cold chain helps preserve the freshness, color & aroma of the AIYA Matcha.

R E L I A B L E  Q U A L I T Y  S T A N D A R D S



Certified organic
(EU) DE-ÖKO-005

Certified IFS
Broker

Certified organic
(JP) JP-BIO-009

H I G H E S T  P R O D U C T  Q U A L I T Y
Let the unique AIYA quality convince you. The AIYA
quality standards are internationally confirmed. They
bear the seal of approval of numerous certification
bodies that are recognised and respected in the
industry. 

A I Y A  Q U A L I T Y  -  
T H E  H I G H E S T  O F
S T A N D A R D S

R E F R I G E R A T E D  S U P P L Y  C H A I N
To guarantee you the best product quality, AIYA
Matcha is produced in a refrigerated environment,
transported in refrigerated containers and stored in
refrigerated warehouses. You are also welcome to
have the product delivered cooled to your company
premises.

H I G H  S A F E T Y  S T A N D A R D S
Enjoy carefree with AIYA's all-round safety package.
This includes quality controls directly on site,
analyses by accredited laboratories, audits carried
out according to internationally recognised
standards and production that is 100% organic and
pesticide-free.

F A S T  A V A I L A B I L I T Y
You order, AIYA delivers. With your Matcha order,
you are guaranteed a smooth process and a fast
delivery time. All AIYA Matcha products are available
for you in our warehouses in Germany. 

A L W A Y S  T H E R E  F O R  Y O U
Take advantage of the Matcha expertise of AIYA's
sales and service staff and get advice in over 6
languages – from the many uses of Matcha to
ordering and proper marketing. 

Y O U R  B E N E F I T S  W I T H  A I Y A :  
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A I Y A  M A T C H A
M A K E S  T H E

D I F F E R E N C E

C O N C L U S I O :

r e f i n i n g  t h e  t a s t e
o f  l i f e

Beyond its exceptional

product range, AIYA offers

inspiration, creative concepts,

and hands-on expertise —

drawing on decades of

experience to help partners

develop and grow. It is this

commitment to collaboration

that sets AIYA apart from

other suppliers.
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O F F E R  Y O U R
C U S T O M E R S  H I G H -

Q U A L I T Y  A I Y A
M A T C H A

+49 (0) 40 34 80 99 93

www.aiya-europe.com

sales@aiya-europe.com

AIYA Europe GmbH
Am Sandtorkai 62
20457 Hamburg

GERMANY

tel:+49(0)4034809993
https://aiya-europe.com/en/
mailto:sales@aiya-europe.com
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