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SPICE AND TEA
PROFESSIONAL SINCE 1996

Founded in 1996, Yuminaga was established

to deliver high-quality spice and tea
ingredients from Japan and China to global
markets. Today, through Yuminaga Foods,
our vision is to empower food brands
through disciplined blending, consistent
performance, and every pinch of pure flavor
—specializing in garlic, chili, wasabi, and

matcha.

With owned and operated facilities across
Japan, China, and Vietnam, we maintain
strict control over sourcing, processing, and
quality standards. Through deep investment
in R&D, process innovation, and a culture of
customer care, we have built a reputation for
reliability, professionalism, and long-term
Our
ingredients — we build dependable supply

partnership. focus goes beyond

chains our partners can trust.

Every Pinch.
Pure Flavor.
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& OUR MATCHA
Layered Matcha, Crafted Like a Spice

Blended with a spice-maker’s mindset, our matcha is layered for balance and
consistency, supported by a vertically integrated supply chain. As a family-owned
spice and tea professional since 1996, we bring generations of craftsmanship,
discipline, and reliability to every product we create.

Matcha Product Line: From Good to Exceptional

Matcha Kai: Matcha: Matcha Haru: Matcha Yoshi:
Culinary Classic Grade Ceremonial / Premium Ceremonial

A AA AAA SSS

Custom Specification Available

Beyond our standard grading system, we offer custom specifications tailored
to your brand positioning and product application, such as bitterness balance,
particle fineness, color intensity. We manufacture according to your
specification, not the other way around.
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< OUR MATCHA

Diverse Product Range - Bulk
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LOCATIONS
-
* ¢ 1japan )

Farmland: Kagoshima
Facility: Saitama and
Yamaguchi

@ 2. Cbina E

Farmland: Shandong
Facility: Liaocheng

@ 3. Vie:tnam E

Farmland: Ninh Binh
Facility: Hanoi

Yuminaga Processing Facilities & Farmland




OUR SUPPLY CHAIN

1. Shading over 2-3 weeks & 2. Destemming
Harvest of fresh leaf leaves

5. Selection of leaves 4. Cooling & 3. Steaming
Drying (enzyme deactivation)
6. Re-drying 7. Aseptic milling 8. Sieving & 9. Aseptic milling and
Sterilization

packaging

SPECIALIZED CULTIVARS:
Matcha requires high-quality green tea cultivars with high
L-theanine and chlorophyll potential.

DEEP SHADE CULTIVATION:
Tea plants are shaded at > 90% light reduction before harvest to
suppress bitterness, boost umami, and intensify green color.

STRICT LEAF SELECTION:

Only young leaves (“one bud, two or three leaves”) are harvested,
mature leaves and stems are excluded to avoid bitterness and coarse
texture.

RAPID POST-HARVEST HANDLING:
Leaves are transported and processed within hours of harvest to prevent
oxidation and preserve freshness, color, and amino acids.
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WHY YUMINAGA?

Farm Under Control Facilities (Japan) Yuminaga Foods (U.S.)
Purchase raw material BAEOREr IO
* Soil 1mpr0ve.ment  Information about
e Pest prevention ) .. field
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hemical chemical inspection » Product
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Yuminaga Supply Chain
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@ headoffice@yuminagafoods.com

www. yuminagafoods.com
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