
What’s the Difference?  

The Major Difference lies in the Cultivation 

Grown under the 

Shade before harvest* 

Grown under the  

Sun throughout the whole season 

抹茶– Matcha - 煎茶– Green Tea - 

Due to Shade cultivation, 

Matchas are more 

Costly  

Extra Material Cost 
for Shades 

Extra Labor Cost 
for managing the Shades  
(Also handpicked in most case) 

Matcha is more  

EXPENSIVE 
compared to Green Tea Lead 

Matcha has more  

UMAMI (Savory)  

due to the abundant Theanine 

Green Tea Leaf has more 

ANTIOXIDANT 
due to the abundant Catechine 
(EGCG) 

Sun Sun 

Shade 

Green Tea 
farm 

Green Tea 
farm 

Due to Shade cultivation, 

Matchas are Higher in Theanine and  

Green Tea Leaf are Higher in Catechin 

(No Shade) 

Catechin Theanine 

When the tea leaves are exposed to 
sunlight, Theanine changes to Catechin 

Price is different Taste is different Health Benefits differ 

That is why… 

1 2 

VS 

煎茶 
Green Tea (Sencha) 

抹茶 
Matcha 
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Both beverages are now very popular around the world, however not many people 

understand the difference of these two teas. Of course one of the major difference is 

how they are processed, one being powder and the other being a tea leaf, but the 

essential difference lies under how they are cultivated. 

*   Depends on the area but are usually put under the 
shade for more than 20 days before the harvest 

Grown under the SUN so 
many Theanine are 

changed to Catechin 

Blocked from the SUN 
so higher Theanine 

Reference: “Kenko Choujyu no Hiketsu (Key to Longevity)” by Professor Taguchi Hiroshi 

Provide anti-oxidant 
effects and bitterness 

Brings out the Umami 
(savory) of tea 

*Please be aware that Green tea leaf will have more 
antioxidant. However, if it is brewed matcha will have far 
more antixodant because you can not get the full nutrients 
and minerals by brewing. If you consume the green tea leaf by 
powder you will get more antioxidant than Matcha. 


