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Kiiltiirlere gire iceceklerin belirli anlamn vardir. Cay Ulkemizde 1930 yillarinda yaymlasmas: ile,
zgme boyutn ile cay bardags dahil, bircok farkle kiiltiirel yapilanma oldugu goriilmektedir. Ayna
zamanda ¢ay sobbet igin, kahve ise bir dertlesme olarak irdelenmektedir.

Gel ¢ay icelim denildiginde, sobbet yapalim, kabve icelim denildiginde kabve fals dabil, gelecee ve
boyutlarimn bir dteye cikmasi, fikir ve diisiince olmasi istenir. Kahvehaneler esli ad ile kiraat, okuma
evleridir.

izin gay alginizi bilemem ama Tiirkiye’de ¢ay i¢mis, ay sohbetine katilmis, aksam manzaraya
karsi, tavsan kani demli bir cay icmis iseniz, ayni kiiltirel algi icindeyiz demektir.

Her gaycinin, her ailenin farkl bir cay demlemesi vardir ve bunun en ideal olan oldugunu

belirtir. Bu acidan gay igerken sakin tenkit etmeyin, sadece ¢ayl yorumlayin. Biyokimya ve
Patoloji cay suyu olarak distile su kullanirlar ve balon cam sisede demlerler ama ikisinin ¢ayi da farkli
olmaktadir. Aldiklari gay da ayni olmasina karsin.

Serviste basit olarak en pahali caylardan olusan ve 30 dakika icinde tiiketilecek seklinde ¢ay yaparsaniz,
birden sizin servisinize gelenler olacaktir.

Ozet

Turk Cay: farkhdir

Amag: Cayin bir bitki ve igilen bir sivi 6tesinde, kiiltiirel yapi, lilkeler 6tesi, ailelerin de kendilerine
gore 6zellikleri oldugu vurgularinin sunulmasi amaglanmigtir.

Dayanaklar/Kaynaklar: Wikipedia kaynakli bilgi 6tesi, yazarin kendi tecriibesi de
sunulmaktadir.

Genel Yaklasim: Cay, ¢ayin suyu, kabi, tabagi ve gayin 6zellikleri gibi farkliliklarin 6zellikleri
incelenmektedir.

Yaklasim: Her ¢ay hazirliginin 6zellikleri sunulmasi amaglanmakta, bu agidan da farkli olanlarin
sunulmast ile boyut genis ve uzun olmaktadir.



Sonug: Cay bir kiiltiirel boyut olarak, iletisim ve iliski olusturan sosyal bir 6gedir.

Yorum: Cay, insanlar arasinda, sevgi ve saygi boyutu ile en nemli iletigimdir, iletisim yontemidir.
Tiirkiye'de gay sohbet igin igilmektedir.

Anahtar Kelimeler: Cay ozellikleri, gay kiiltird

Outline

Turkish Tea is quite different
AIM: Tea is more than a drinkable plant, it is more than this concept, some personal, family and
national cultural characteristics, thus, is evaluated at this Report.
Grounding Aspects: Wikipedia originated knowledge is considered, with personal experiences.
Notions: The specification of tea drink, from cup, serving and even water is considered as some
cultural parameters.
Conclusion: The properties of tea is widely measured, special preparations, traditions, way for
performing so indicated. Because of the diversity, the Unit is long enough.
Tea is a cultural parameter, for cooperation and correlation for same frequency attitudes. In Turkey
mainly it is for small group commination concept as a glue of the persons.
Key Words: The culture of tea and the properties of tea

Giris

Cayin Ulkemize girisinin tzerinden yillar sonra 1912 tarihinde masalarda yer etmeye basladig
soylenebilir. Burada cay hakkinda bilgiden s6z edilecek olsa da genel olarak cayin bir kiiltirel boyut
seklinde gelmesinden s6z edilecektir. Bircok belirtilenlerin yazarin sahsi disiincesi olarak irdelenmesi
uygun nitelikte olacaktir.

Bilgiler

... Dogu Karadeniz Bélgesi'nde 1017 yilindan bu yana uretimi yapilan yas ¢ay, bolge ekonomisinin lokomotiflerinden bir tanesini
olusturuyor. ... RiZE URETIMDE LIDER: Dodu Karadeniz Bélgesi'nde, Artvin, Trabzon, Giresun, Rize ve Ordu illerinde gay iiretimi
yapilirken, Rize yuzde 65.6’lik oran ile lider konumunda. Artvin’de 85 bin 740 dekar alanda 19 bin 222 iretici tarafindan ¢ay tarimi
yapilirken, Rize’de 497 bin 657 dekar alanda 123 bin 553 Uretici, Trabzon’da 155 bin 67 dekar alanda 47 bin 424 {retici, Giresun'da
19 bin 679 dekar alanda 8 bin 968 uretici ve Ordu’da 114 dekar alanda 45 Uretici yas gay uretimi yapiyor. Bolgede Caykur'a ait
47 ve 0Ozel sektore ait 228 cay fabrikasi bulunuyor. Bu fabrikalarin yiizde 85’lik bolimu ise Rize sinirlari igerisinde yer aliyor....
1917 YILINDA BASLADI: Rize'de tarihsel verilere gore gay tretimi 1917’li yillarda bagladi. Rize Ticaret Borsasi verilerine gore
1940 yilinda ¢ikartilan 3788 Sayili Cay Kanunu ile gay Uretimi yayginlasmaya basladi. 1960-1965 yillari arasinda ¢aylik alan 214
bin dekar ve Uretici sayisi ise 100 bin’e ulasti. Ik cay fabrikasi ile 1947 yilinda Rize'de Merkez Cay Fabrikasi adinda kuruldu.
1971 yilinda bir kamu iktisadi tesebbiisii olan Cay isletmeleri Genel Miidirligii kuruldu. 1973 yilinda kurulan yeni fabrikalar ile
cay fabrikasi sayisi 32’ye yikseltildi. 1999'da Caykur'un yas cay isleme fabrikasi 46’ya ulasti. 1984 yilinda gay sektoriinde
monopoliin kaldiriimasiyla birlikte 6zel sektoriin de tedarik, isleme ve pazarlama faaliyetlerinde bulunmasi serbest birakildi

Burada cayin yetistirilmesi ve tiim Ulkeler arasinda Tiirkiye’de kendine 6zgii cay olmasi, icilmesi belirgin
olduguna gore, bunun en az 300-500 yillik bir ge¢misi olmalidir. Daha 6nce sadece belirli kesim icerken,
bunun yayginlasmasi olarak irdelenmelidir.

Osmanli adetleri iginde, tiim imparatorluk icinde kisaca Padisah’in yedigi ile konaklarda yenilenler ayni
olmahdir. Nitekim Osmanli arazisi icinde halkin hepsi ayni yemek kdiltiirine sahip olmaktadir.



http://www.haber7.com/yazarlar/erhan-

afyoncu/749520-cay-ikinci-abdulhamid-zamaninda-turkiveye-gelmisti

... Dog. Dr. Kemalettin Kuzucu ¢ayin Tirkiye'ye girisi Uzerine arsivlere dayali yaptigi arastirmalariyla bu konuyu aydinlatmis ve
Turkiye'de cayin tarihiyle ilgili bilinenleri degistirmistir. Kuzucu'nun arastirmalarindan cayin Tirkiye'ye gelis hikayesini
naklediyoruz. ilk gayimiz Artvin'de yetistirildi. Osmanli déneminde 16. yiizyildan itibaren gay yapragina rastlaniyor. Ancak gay
bu dénemlerde ¢ok az kisi tarafindan ve itriyat olarak kullaniimigti. 1839'da Tanzimat'in ilanindan sonra baglayan dénemde ¢ay
yavas yavas kahvaltilarda boy gosterdi. Gay tarimi ise Sultan ikinci Abdiilhamid déneminde basladi. Tiirkiye'de gay ilk defa giftgiler
tarafindan 1870'lerin sonlarinda Artvin bolgesinde yetistirildi. Kemalettin Kuzucu'nun arastirmalarina goére 1878'de, Hopa'da ve
Arhavi'de ¢ay ekimi basarili olmustu. Calismak igin Rusya'ya giden yore erkekleri, oradan getirdikleri gay fidanlarini evlerinin
bahcelerine ekmeleri sonucu gay Turkiye'ye girmisti. ... Osmanli topraklarinda bulunmayan urunler yetistiriimeye caligildi. Cay da
bu driinlerden biriydi. Uzakdogu'dan ithal edilen gay tohum ve fidanlan istanbul, Bursa ve Selanik gibi yerlerde tarlalara ekilerek
yetigtirimeye caligildi. ... 1880'li yillarin sonunda Bursa Valisi ismail Hakki Pasa zamaninda Japonya'dan getirtilen ¢ay fidanlari
Bursa'da dikildi. Ancak Bursa ikliminin gay ziraatina elverigli olmamasi yiziinden netice alinamadi.

Cay ithal iken, bunun ilkemizde iretilmesi calismasi uzun siire boyunca ciddiye alinmistir. ingiliz
hakimiyetinden kurtulabilmek icin benzer ¢abalar halen de stirdirtlmektedir.

...Imparatorun fincani: Cayin bulunusunun ilging bir hikayesi vardir. Milattan Once 2737'de Cin imparatoru Shen Nung, sarayinin
bahcgesinde su igerken, iki yesil yaprak imparatorun fincaninin igine disti. Suyun tadinin degismesi lzerine bu durum arastirildi
ve cay vazgegemedigimiz bir icecek oldu. Cinliler'den sonra Japonlar: Cinliler'den sonra 9. ylzyilda Japonlar gay yetistirdi.
1800'lii yillarda Hollandallar'in sémiirgelestirdigi Cava adasi ile ingilizler'in sémiirgesi Kuzey Hindistan'da ¢ay ekimine baglandi.
Seylan'da 1870'de Batum'da ise 1897'de cay yetistirildi.

Cin'de gay kilturiinin dénme ve ekolleri olmustur. Kaynatma, Girpma ve Demleme olmak lzere baslica G¢ donemden s6z
edilebilinir. Cagimizda Cin'in bu son ekoli agirhgini hissettirmektedir.

Cayin kaynatildig toprak kap ve demlenen gay yapragi Tang, Song ve Ming Cin hanedanlik donemlerine taniklik etmektedir.
T'u, ts6, gong, k'a ve ming gibi isimlerle caydan s6z edeneski kitaplar, bu bitkinin yorgunlugu almak, sakinlestirmek, sevklendirmek
ve gozu kuvvetlendirmek gibi sifalar oldugunu yazmislardir. Cogunlukla dahilen kullaniimakla beraber romatizma tedavisinda
merhem seklinde haricen de kullaniimigtir.

Taocular cayin, 6lumsuzlik iksirinin ana maddesi olduunu sdylerlerdi. Budistlerse uzun meditasyon seanslari boyunca uyumamak
icin gok miktarda cay icerlerdi. Guney Hanedanlarinin sairleri "yesim renkli suvinin kdpigi" ne duyduklari derin hayranhga dair
pek ¢ok eser birakmistir. Donemin imparatorlari, yararli hizmetler karsiliginda bu degerli yapraklarla hazirlanmis nadir iceceklere
sunmayi adet edinmisti.

Kaynama Gay

ilk ddnemde, yapraklar buhardan gegiriliyor, havanda eziliyor, bir kaba konuluyor ve piring, zencefil, tuz, portakal kabugu, baharat,
sut ve hatta bazen soganla kaynatiliyordu. Glnimuzde bu adet, farkli igerikte 6zel suruplar hazirlayan Tibetliler ve bazi Mogol
kabilelrinde goértilmektedir. Cayl Cin kervansaraylarinda taniyan Ruslarin gaya limon dilimleri koymalari da bu eski adetin bir
devami olmal.

8. ylizyilda Lu YU, Ca-King adl eserinde en iyi ¢cay yapraklarini: "Tatar atlilarinin gizmeleri gibi kara, guglu bir 6kiiziin boynuzlar
gibi kivrimli, vadiden yikselen sis gibii tath bir meltemin dokundugu gél kadar parlak ve yagmur kadar nemli ve yumusacik" olarak
tanimliyordu.

Cay Cin seramik sanati Gzerindede etkili olmustur. Lu YU gaya koétl bir pembe renk veren beyaz personeldense gayin yesilini
ortaya gikaran mavi fincanlari tercih etmistir. Daha sonraki dénmelerde de Song Hanedanin ustalari mavimsi siyah, ya da koyu
kahverengi agir porselen kaplari yeglediler. Minglerse beyaz ince porselen fincanlarda igmeyi segtiler.

Su ve suyun kaynama suresi ¢ok tartismalidir. Lu YU bu konuda kaynak suyunu énermistir. Kaynama sirasinda li¢ agsamadan
bahseder: Balik gozi gibi kabarciklarin su yliziinde gorildigu ilk asama, kristal boncuklarin bir kaynakta yuvarlanmasina
benzer kabarcilarin gorildiigii ikinci asama, kizgin dalgalarin gaydanlikta kiimelendigi {igiincii agama. ilk asamada tuz, ikincide
gay, Uglinct kaynamada da soguk su ilave edilir. Sonra fincanlar doldurulur ve gaylar igilirdi.

Tang dénemi sairlerinden Lo T'ong, "ilk fincan dudaklarimi ve agzimi islatir, ikincisi yalnizigimi siler, tiglinciisii igimdekileri agiga
cikarir, doérdincisii beni terletir ve butiin dertlerim godzeneklerimden ugar gider. Besinci fincanda arinirim, altinci beni
Olimsuzllklerin kralligina goturdr, yedincisi ... ah daha fazla igcemeyecegim! Sadece serin bir riizgarin kollarimi sigirdigini
hissediyorum. P'eng-le San nerde? Birakin da su tatli riizgara binip buralardan uzaklasayim".

Cirpma cay

ikinci gay ekoliiniin dogusu Song Hanedanligi dénemine rastlar. Yapraklar kiiciik bir tas degirmende toz haline getirildikten sonra
bambudan yapilmis bir firga ile sicak suda ¢irpiliyordu. Bu dénemde tuzdan tamamen vazgegildi. Cay sunumlari 6n plana gikti.
imparator Hueitsong ender caylar elde etmek icin hazinesini tiiketti. Yirmi gesit cay anlattigi bir deneme yazdi. Kendisi en nadir
bulunan "Beyaz Cayi" tercih ediyordu

Demleme GCay

17.ytzyilda Cin Mancularin boyunduruguna girdi. Gelenek goérenklerde kokten degisimler oldu. Cay artik sicak su dolu bir kase
ya da fincanda yapraklar demlendikten sonra igiliyordu.

Bu yéntemler Tiirk Cay icimi konusunda bahsedilirken daha genis olarak incelenecektir.
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Fransiz entelektlellerinin 6zel bir cay sevgisi vardir.

Yaygin ¢ay salonlarinin yanisira, romantik isimlerin takildiklari gesitli caylarin satildigi kuglk ¢ay diikkani zincirleri vardir.
Fransiz kultiriinde ¢ay, uzun sure demlenmeden, ince porselen bir fincanda ikram edilir. Hafif i¢imli bir gayin yaninda kuguk bir
cikolata, krokan veya pralin ikram edilir

Bu usul ile, cay cikolata veya benzeri kek yaninda icimliktir. Kakao Afrika kaynakli, sémirgelerden gelen
ve seker, sit ile yogurularak hazirlanan yapiya, bir bardak su gibi cayin eklenmesi ile olmaktadir. Bu
dénemde porselenler sicak suda catladigi icin cay sicak olmamalidir.

Cayla 17.ylzyilin sonunda sémiirgesi Hindistan vasitasiyla tanisan Ingilizler zamanla gay! yasamlarinin ayriimaz bir pargasi
haline getirdiler. Cayin ilk baglarda pahali olmasi, yaygin bir icecek olmasini engelledi. Bu da gay ust diizey toplantilara 6zgu bir
so6len, prenslere ve asillere ayriimis bir hediye haline getirdi.

Ingilizler, Eraly Grey gayini tecih ederler. Bu yodun kokulu gay, bergamut esansi ile harmanlanarak hazirlanmaktadir. Bugiin
ingiltere de gat kapi gelen birine konukseverligin isareti olarak bir fincan gay sunulur. ikindi vakti olan 'Bes Cayi' olarak adlandirilip,
Dinya'ya da armagan edilen kiiglk gay daveti, dostlarin bir araya gelmesi i¢in dusiinilmis olup, Kral Edward déneminden beri
devam etmektedir.

Bu arada Ingiltere Kraligesi'nin gayinin suyunu biitiin gezilerinde yaninda tagidigini biliyormuydunuz?

Bir ingiliz cayi, kaynama usulii olup, porselen catlamasin diye, daha dnce soguk su veya siit konulur,
mutlaka kasik icinde iken ¢ay konur. Yemek genellikle sabah ¢orba seklinde hafif iken, 6gleye dogru
saat 10:00 civarinda sabah yenilirken, ayni zamanda saat 5:00 civarinda da ikinci yemek yenilirdi.
Burada hafif degil, doyurucu olmali ve gece hafif atistirma yapilmasi uygundur, elbette ziyafetler haric
olmak Uzere. Otorite temsil ettigi icin, evin hanimi tarafindan her bireye degil, layik gordiklerine cay
ikrami yapilirdi.

Cay, bircok diger sey gibi Cin'den Japonya'ya tasinmis ama Japonlar gay tarihini daha iyi belgelemis, toérenselligi derinlestirmis
ve onu da térensel yemek kdltirlerine uygun olarak kendilerine has bir gay igme téresi haline getirmislerdir.

Taoculuk, Budizm ve Zen'in felsefi, dini dinya anlayisiyla siki bir iliski icinde olan Japon gay toéresinin baska bir esi yoktur. Haz
almaya degil, i¢ diinyaya iliskin bir ritiel olan Japon cay téresinde, Katolik ayinlerinde isa'nin kanini simgeleyen saraptan daha
énemli bir yeri vardir. Ozel cay evlerinde gergeklestirilen bu térenin éncelikli gérevi, konuklari en uygun ve en zarif bir bicimde
agirlamaktir.

Milkemmel bir cay hazirlamak igin tek bir yol yoktur. Bir sanat eseri olarak cay, en ince niteliklerini ustasinin elinde gosterir. lyi ya
da kotl resim oldugu gibi iyi ya da kotu ¢ay da vardir. Dinya da en koétl (i¢ seyden biri kétl hazirlanarak mahvolan mikemmel
bir caydir.

Japonlar ¢aya bir sanat olarak bakarlar. Diger sanatlarda oldugu gibi cay sanatinin da dénemleri ve ekolleri olmustur. Kaynatma,
Cirpma ve Demleme olmak lizere baslica ti¢ ddnemden s6z edilebilir. GiinimUizde son ekoliin agirlhidi hissedilmektedir.

Gunlik kullanimda demli gay kullaniimakla beraber, ¢irpoma metodu ile hazirlanan toz ¢ay her zaman gaylarin efendisi olarak
kabul edilir

Cay bir toren seklinde sunulan bir ikramdir.

Mogollarin cay igme bigimleri ise inanilir gibi degil. Caya biraz yag, bir tutam tuz, biraz un ya da dari ekliyorlar. Hadi bu neyse,
ama ya kuzu etli gaya ne dersiniz? Dilim dilim edilip bir hafta agik havada kurutulmus kuzu etini cayin igine atip icerek, soguk iklim
kosullarina ve gogebe hayata karsi gli¢ ve enerji kazaniyorlar

Bu cay, oral Rehidrasyon sivisi, dehidratasyon iyi gelen bir tibbi icecek olarak uygulandig
anlasiimaktadir.

Rusya'da her 6giin gay icilmesi bir gelenektir.

Ruslar gaylarini semaverde demlerler, beyazlatiimamis seker ve limon suyu ilave ederek icerler.

Gergek bir gay tiryakisi Rus cayina seker atmaz, sekeri agzina alarak gayini iger.

Eski kllturu yasatanlar arasinda, caya seker yerine bir ¢cay kasigr kaymak koyanlarin yanisira, Anadolu'nun kimi yorelerinde
oldugu gibi ve ¢ayi bazen bardak altligina dokerek icenlerde bulunmaktadir.

Cay, konuklara yaninda marmelat ile sunulur.

Konuk, daha fazla gay gelmesini 6nlemek icin bardagin althgi bardagin tstiine konulur.



Yorum

Bu cay bizim de aldigimiz kiiltlire benzer yapida, Kirim Bolgesinde semaver modeli vardir. Seker, pancar
ekstresi oldugu icin, cayin tadini bozar kabul edilir.

Turk Cay Kiltaru

5000 yillik tarihe sahip gay her ne kadar Turklerin yasamina ge¢ girmigse de temiz girmis. GUn boyunca ¢ay icmemizin yani sira,
kendimize 6zgu demleme usuli, ince belli cam bardaklar, kitlama gay gibi katkilarimizla gayin kiltir tarihine eklediklerimiz gdzardi
edilemez. Bunlardan ilki, iyi bir cay demlemenin olmazsa olmaz kurallarindan biri olan demligin sicak olmasi sartini, demligi
gaydanhigin ustune oturtularak, ustaca ve glzelce ¢ézimlememizdir.

Buna karsin; ¢ayin aciyip tadinin bozulmasini 6nlemek igin; demledikten sonra, gay suzdirip baska bir demlige bosaltmiyoruz
o da igin ayri bir yani.

Peki Turk cay kilturinde olmayan; Amerikan icadi poset cay, ¢ay toplari ve aglari, fazla aromali gaylar, gcaya ¢ok sut ve limon
koymak, ¢ayl metal demlikte demlemek yani gaya karsi 6zensiz davranmak.

Tarkler, Anadolu'ya gelmeden o6ncede cayl bilmelerine karsin; cayin
Turkiye'ye gelmesi ancak birkag yuz yil dnceye dayanmaktadir. Cay igiminin
Anadolu'da yayginlasmasi 19. ylzyildan itibaren olmustur. Tirklerde gayin
yayginlagmasina iligkin sdyle bir hikaye anlatilir:

Hoca Ahmet Yesevi bir giin Hitay sinirinda Tirkistan karyelerinden birine
misafir olur. O guin hava ¢ok sicak oldugu igin gok yorulmustur. Evine misafir
oldugu Tirkmenin komsusunun zevcesi dogum yapmak tzeredir. Tirkmen,
Hoca Ahmet Yesevi'den dua ister, Ahmet Yesevi de dua eder. Allah'in izniyle
Turkmenin istedi hemen olur. Tirkmen bu duruma ¢ok memnun olur. O
yorenin dnemli bir ikrami olan gay kaynatip getirir. Hoca Ahmet Yesevi cayi
sicak sicak icince terler ve yorgunlugu gider. Sonra, "Bu sifali bir sey imis,
hastalariniza bundan igirin ki sifa bulsunlar. Allah kiyamete kadar buna
revag versin" diye dua etmistir. Iste cay bundan sonra biitin Tirkler
arasinda kullaniimaya baslamis ve sifa verici bir igecek olmustur.

Halk kiilturu ve etnografyasinda ¢ay 6nemli bir yer tutar. Cay bugln sosyal
hayatimizda yerini dolduramayacak derecede saglamlastirmig, onun
etrafinda olusan kulturiyle birlikte yagamaktadir.

Sabah kahvaltisindan gecenin ge¢ saatlerine kadar hayatimizin iginde
bulunan gay, degisik kulttrel degerlerin ortaya gikmasina sebep olmustur.
Cayla ilgili; tekerlemeler, bilmeceler, mani ve tirkiler, ilahiler, efsaneler,
fikralar, gelenek ve gorenekler bagli basina kultiirel degerlerdir. Hatta, cay
kelimesi Cince oldugu halde, sézliiklerde ve deyimlerde yerini bulmus genis
bir kelime ve deyim sayisina ulasmistir. Cay, Cay Bahgesi, Cay Bardagi,
Cay Demlemek, Cay Fincani, Cay Fidani, Cay Fidesi, Cay Kasidi, Cay
Takimi, Cay Vermek, Cay Molasi, Caycl, Caycilik, Caydanlik, Cay Parasi,
Cayevi, Caygiller, Cayhane, Cay Kazani gibi kelimelerin yaninda; Tavsan
Kani Cay, Cay igmek, Kitlama Cay, Cayi Hépiirdetmek, Cay ikram Etmek,
Pasa Cay! gibi deyimlerin ortaya ¢ikmasina sebep olmustur.
Yetistirilmesinden, hazirlanip tliketiimesine varana kadar olan ¢ay kulturd,
bir cay etnografyasini da ortaya g¢ikarmistir. Cay kesilmesine yarayan
makaslar, sepetler, kutular, demlikler, semaverler, gay kazanlari, bardaklar,
fincanlar, kagsiklar, tepsiler vb. hepsi ¢ay kultirinin etrafinda olusan
etnografik maddelerdir.

Bunlardan en dnemlisi, cayin kendisinden ayird edemeyecegimiz semaver
kiltiridur. Semaver 19. ylzyildan itibaren Ortaasya'da yaygin olarak
kullaniimaya baslaniimistir. Ahmet Yesevi'den gelen mirasla cayin sifali
olduguna inanildigi gibi, semaverin de sifa dagiticisi olduguna inanilir hale
gelmistir. Insanlara bir hayat, muhabbet verici, dertlere deva olarak gériiliir.
Semaverin sifa dagittigina o kadar inanilirdi ki hamam c¢ikisinda ve
mevlitlerde insanlari rahatlatmak icin semaver kaynatilir ve cay igilirdi.
Semaver edebiyatimizda da bash basina bir yer tutmaktadir. Semaver
sifahaneye benzetilmistir.

Daha diine kadar yurdumun kahve ve gay bahgeleri "cafe"lere 6zenerek cam bardagi ortadan kaldirmis, porselen ya da cam
fincanlarda servis yapmaya baglamisti. Bir de tabii poset cay girdi ki yasamimiza, "cafe"lerin diginda kimi evlerde de yiz yillik gay
demleme usullerimiz hemen rafa kaldirip demlik poseti gaylar fincanda sunulmaya baslandi. Allah'tan simdilerde, turistlere
porselen/seramik fincanda poset gay sunmanin pek de zekice bir sey olmadigi kavranmaya baslandi. Bunda "Yunanlilar ince belli
cam bardakta gay veriyormus" haberinin etkisi oldu mu bilmiyorum ama son zamanlarda, "cafe"lerden baslayarak, cay
bahgelerinde de cay severlerin israri Uzerine ideal boyutta olmasa da cam bardaklar kullanilmaya baslandi. Hani su nedense
"Ajda Pekkan bardagi" denen iri bardaklar. Ama gercek cay severlerin goénliinde yatan kiguk, ince belli bardaklar tabii ki.

Guin boyunca gay igmemizin yani sira, kendimize 6zgii demleme usuli, ince belli cam bardaklar, kittama gay gibi katkilarimizla
cayin kdltir tarihine eklediklerimiz yadsinamaz, hele destanlarimiza, turkilerimize, ilahilerimize ve manilerimize de girdigi
hatirlanirsa...

Cay'dan bahsedilirde Erzurumlu'dan bahsedilmez mi? Cayi Rizeliler yetistirir. Ama c¢ayi da Erzurumlular iger. Erzurum'da cay bir
bagska igilir. Herkes gay icer ama Erzurumlu bir bagka cay iger. iger icer de... neler der neler

ik cay biraz keyif, biraz da tibbi nedenlerle igilmis, cay igerek zihni uyanik tutmak, binbir derde deva 6zelliklerinden yararlanmak
hep s6z konusu edile gelmis. Isin giizel ve sasirtici yani ise, gayin sicak bir icecek olmanin 6tesine gegmesiyle bashyor.

Once Cinliler, daha sonra gayi onlardan altinci yiizyilin sonuna dogru aldiklari séylenen Japonlar, kendi dini ritiiellerine ve
eskiden beri térensel olan yemek adabina uygun dugen bir cay icme toresini gelistirmisler. Dlinya tzerinde milyonlarca kisi giin
boyu gay igerken bunu siradan bir is gibi yaparken, Japonlar ve Cinliler, buna derin bir anlam yukltyor




Avrupa'da 17. ylizyildan beri bir keyif maddesi olarak bilinen ¢ay, 19.ylzyilda tim Kuzey Denizi civarinda, bir halk icecegi
haline gelmistir.

Tum dinyada, toplumsal yagsamda olduk¢a 6nemli bir yer tutan ¢ayi, hintliler sut ve sekerle, Kuzey Afrikalilar yesil cayi taze
nane ile lezzetlendirirler. Cay kulttru her tlkede farkli yorumlanmaktadir.

Burada semaverin sunulmasi ile eski yaz filim izleme hatiralarim canlanmistir.

http://yemek.com/cayin-tarihcesi/
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ictigimiz her yudumda (ilkemize gelmis olmasina minnet duydugumuz, saygidan énimiizii ilikledigimiz bir icecek gay. Aslinda
genel olarak ona gerektigi degeri vermeme gibi bir aligkanligimiz vardir. Hele bir de calisiyorsaniz kendinize iyi bir cay yapacak
vaktiniz kalmaz hig.

Oniinlize gelen gaylar gergek gayin hissettirmesi gereken biitiinliigii hissettiremez. Daha ¢ok kaynatilmig su icinde esans varmig
gibi gelir. Madem bu kadar Gzgliniiz bu konuda, gelin birlikte 6grenelim ¢ay aslinda nedir, hangi dénemde tanismigizdir, hayatimizi
nasil etkilemigtir.

Editoriin notu: Herkesin sdyleyecek bir seyi vardir cay hakkinda. Onlari da yorum bdlimiine yazarak bizi beslemeyi litfen
unutmayin. Yazdiginiz her yorum bizim igin gok degerli.

Cay nerede ve nasil kullanilmaya baglanmistir?

Cay ilk olarak milattan 6nce 2737 yilinda, Cin'de medikal amaglarla kullaniimaya baslanmis. Zaman ilerledikge ¢ayi suyla bir araya
getirip bir igecede donistiirmusler. ilk iilebilir halde kullanilmasi milattan énce 10. yiizyila denk geliyor.

Etimolojik yani kelime kokeni olarak bugtin kullandigimiz gay kelimesi, bize Cin'in bir lehgesi olan Mandarin'den gelmistir. Okunus
olarak "ga", Latin harfleriyle yazilimi "cha" olan bu kelime, zamanla Orta Asya, Orta Dogu ve Kuzey Ulkelerine kadar ilerlemistir.
Bu nedenle bu cografya iginde yer alan neredeyse tum ulkeler ¢cay kelimesini "gay" olarak okumaya devam eder.

Cin'de icilmeye baslanan ve artik diger llkelere yayilim gosteren ¢ayin yolculugu ilk ddnemde: Kore, Japonya ve Vietnam uzerine
olmustur. Insanlar bu (ilkelerde gay iciyorken, cayin neredeyse bir diger piri olan Hindistan'da ¢ay hala medikal amaglarla
kullaniliyormus.

Gay ve Ingiltere baglantisi nasil olmustur? wikipedia

GulnUmize yavas yavas yaklasildiginda, 18. ylzyilda ¢ay eksperleri Cin'den ¢ikip Portekiz'e gitmisler ve burada ¢ay ekmeye
baslamiglar. Cay enddistrisi bdylece yavagca kurulmus. ingiltere'nin Portekiz'e gitmesi ve buradan gaya dair bilgilerin yani sira
tohumlari da almasiyla ¢ay artik Avrupa'ya da aktariimis.

Ancak basit gériinen bu suregte, yani 18.ylzyila kadar ¢ayin bir icecek olarak tuketimi hala yayginlasmamis, aksine pahali bir
icecek olarak festival ya da 6zel durumlarda tuketilmis.

1785'den sonra ingiltere ve Irlanda, cay giinliik kullanima entegre etmigler. Her sey burada da bitmemis, Ingiltere cayin nasil
icildigini Hindistan'a tanitmis ve burada buyuk cay yetistirmeleri yapiimis.

Cayin Osmanli'ya gelis oykiisii nedir? dailymotion - sultan ii. abdulhamid han

Hikmettigi topraklardan kahveyi getiren ve tim topraklari genelinde yeni bir kiiltire 6n ayak olan Osmanli'nin gayla tanisma
hikayesi, Istanbul'daki birkac diikkanin gay ithalati yapmasiyla baglamig. Cayin degerli ve giizel bir icecek oldugunun farkina varan
Osmanli, Sultan Il. Abdulhamid déneminde Cin'den getirilen fidanlar Bursa'ya ektirmis ancak ekolojik nedenlerle burada gay
yetistirmek mimkun olmamis.

Yapilan arastirmalara gore Turkler'in cayla tanisikligi aslinda gok daha dncelere Orta Asya'ya dayaniyormus. Hatta 12. ylzyil bile
diyebiliriz. Bir Kazan Kirnm Turk'G ve dil islahatgisi olan Abdul'l-Kayyum Nasiri'nin kitabi Fevakihi'l-Ciilesa'da ilk ¢ay icen Turk'un
Hoca Ahmet Yesevi oldugu vurgulanmis.

twitter - osmanl kahvehaneleri

Cay konusunda bilinenin aksine gok buyuk bir varlik gdsteremeyen Osmanli, bu sirada I. Diinya Savasi'ni yasamis. Kaybettigi
topraklar ve ticari anlagsmalar nedeniyle bir kiiltiir haline gelen kahveyi oldukga pahaliya ithal etmeye baslamis. Yemen'den gelen
kahveler cok pahali bir hal almis.

Bu konuda énlem alinmasi gerektigini dusinen Mustafa Kemal Ataturk, Turkiye topraklarinda yetistirilebilecek bir bitki olan ¢ayin
yayginlagsmasi igin galismalara baslamis. Kahvenin pahali yiiziine karsilik gay, daha ucuza imal edilebilen ve kolay ulastirilabilen
bir icecek olmus.

20. ylzyila kadar gayla gok hasir nesir olmayan Turkler, 1900'1i yillarda Karadeniz'in 6zellikle Rize ilinde gayda 6nline gegilemez
bir blyime gézlemlemis. 1924 yilinda devlet tarafindan Rize'de gay yetistirimesi konusunda bir yasa ¢ikarilmis. 1930'lara
gelindiginde Gircistan'dan alinan 70 ton siyah gay tohumu ekilmis ve Rize'nin bir gay yildizi olmasi saglanmis.

Donem ddénem yapilan tim regilasyonlara ragmen, diinyada en yUkli miktarda gay Uretimi gerceklestiren ilk 6 Ulke arasindaki
yerimizi almigiz.

Giiniimiizde gay kiiltiirii nasildir? destination360

Atatlrk'in tegvikleri ve bélgesel kalkinmanin saglanmasiyla birlikte Tirkiye artik gay konusunda dlinyada hatiri sayilir bir noktada
yer aliyor. Bunun nedeni yalnizca Uretim bazi degil ayni zamanda g¢ay igme oraninin da oldukga yiiksek olmasi.

Kisi bagina ortalama yillik 6.87 kg cay tuketimiyle Tlrkiye, diinya tGzerinde en ¢ok ¢ay tiketen Ulke. Bir dustinin, gayin gelismesine
énciiliik eden ingiltere'nin arkada kaldigi bir listeden bahsediyoruz.

GunUmuzde gay, Turkiye'de giiniin her 6gunu igilen ve 6zellikle icine asiditesini degistirebilecek herhangi bir ek gida olmadan
tiketilen bigcimdedir. Demlilik oranlarina gore farkli isimler alir. Bunun yani sira toz seker ya da kitlama seker tirleriyle tlketilir.
GunUmuzde cay kulturi bambaska bir yazi konusu diyebiliriz. Ayrica igine sadece gayla heniiz yeni tanismis sayilan Turkiye'yi
almak olmaz. Cin'den baslayip gelebiliriz ginimuze.

Tam kivaminda demli gayli glinlere!

Bu makalede genis ¢ay hakkinda bilgi verilmektedir. Diger ¢cay konusundaki kaynaklarda izlenmektedir.

https://tr.sputniknews.com/turkish.ruvr.ru/2014 03 03/Turklerde-cay-gelenegi/

Buglinki konumuz ¢ayin Turk kdlttrtindeki yeridir.


http://yemek.com/cayin-tarihcesi/
http://en.wikipedia.org/wiki/American_tea_culture
http://www.dailymotion.com/video/xv24ec_abdulhamid-han-portre-cizimi-ve-abdulhamid-han-marsi_news
https://twitter.com/istanbultea/status/300327343489175552
http://www.destination360.com/europe/turkey/turkish-tea
https://tr.sputniknews.com/turkish.ruvr.ru/2014_03_03/Turklerde-cay-gelenegi/

Cay, yuzyilllardir suregelen bir gelenektir. Her tirli gizeme taniklik eden Dogu’nun dinyaya bir armaganidir...
Cay, diinyada sudan sonra, en fazla icilen ve icme aligkanligi gittikge artan bir bitki olarak 5000 yillik bir gegmise sahiptir. Yaygin
bir efsaneye gére, biiylik Cin Imparatoru Shen Nung’in hizmetlilerinden biri bahgede su kaynatirken bir yaprak kaynayan suyun
icine duser. Yaydigi koku imparatoru etkiler. Kokusunu begenen imparator, tadini da denemek ister ve ¢ay o giin bugindir
insanoglunun vazgegilmez dostu haline gelir. Cay konusunda ilk genis ¢apli arastirma M.S. 733-804 yillar arasinda yasayan Lu
Yu'ya aittir. "Cay Kitabi" adli eserinde, ¢cay hakkinda; tretiminden tiiketimine, sistemli ve kapsamli bilgi vermektedir. Bdylece ¢ay
Uretimi ve tliketimi daha da yayginlasma imkani bulmustur. Avrupa’nin bu gizemli tat ile bulusmasi 17. ylizyilda gergeklesir.
ingilizler, saglik ve zindeligin sunuldugu bu sicak icecegi o kadar gok benimserler ki, bunu bir yagam tarzi haline getirirler adeta.
18. ylzyilda da bugln diinyanin en buyuk ¢ay yetistirilen bolgesi sayillan Assam ve Seylan Adasi'nda ¢ay bahgeleri olustururlar.
Uretilen bu gaylari Avrupa’ya hizli olarak tagimak igin de, siratli yelkenliler yaparlar. Tiirkiye'nin cayla tanismasi 1787 tarihinde,
Japonya’'dan getirilen ¢ay tohumlarinin ekilmesiyle baslar. Bursa civarinda gerceklesen ilk ekim c¢aligsmalari iklim sartlarinin
olumsuzlugu nedeniyle basarisizlikla sonuglanir. Ancak 1917 yilinda, zamanin Halkali Ziraat Mektebi Alisi mudur vekili ve
botanikgi olan Ali Riza Erten yapmis oldugu teknik g¢alismalar sonucunda 16.02.1924 tarihinde Rize’'de gay yetistiriimesi igin
meclisten onay alir ve glinimuz g¢ay Uretiminin temelleri bu sekilde atiimis olur. 1947’ de kurulan ilk fabrika ile Uretim hizlandi.
Turk insani, gok sevdi gayi ve gunun her saatine, her mekanina tasidi bu sicacik icecegi.

Bu arada, Tarih kitaplarinda Tirklerin, Anadolu’'ya gelmeden 6nce Orta Asya’da cayla tanistiklari yaziyor. Kazan Tatar
Turklerinden dil islahatgisi, Abdil'l-Kayyam Nasiri, “Fevakihiu’l-Cllesd” adli eserinde, 12. yy’da Kazakistan’da yasayan Turk sair
Hoca Ahmet Yesevi'nin gayi i¢en ilk Turk oldugunu anlatiyor. Nasiri, Hoca Ahmet Yesevi'nin misafir oldugu Turkmen komsunun
evinde ictidi sicak cayin yorgunlugunu giderdigini ve “Hastalariniza bundan igirin ki sifa bulsunlar” diye dua ettigini yaziyor. Tatar
cay1, Nogay Cayi ve de Ayaksay olarak da bilinen, gayin siitte pisiriimis haline denir. Nogay cayini hazirlamak gayet kolay. Once
tencerede cayi kaynatiyoruz. Bildigimiz siyah kuru ¢ay olabilir bu. Birka¢ dakika ¢ayi bu tencerede demliyoruz. Ardindan miktara
gore sut ilave ediyoruz (bir tencere igin iki su bardagi sit) ve ¢ayi kaynatmaya devam ediyoruz. Cay hafif fokurtular verdigi vakit
tencereye karabiber ve tuz ekliyoruz. Cay iyice kaynadiginda ise gayimizi baska bir tencereye siizerek doklyoruz.Ayri bir yere
aldigimiz gay! bir bardak ya da kasede servis edebilirsiniz. Servis ederken cayin Uzerine ¢ok az tereyagl ya da kaymak
koyabilirsiniz.Tarife baktiginizda Nogay cayinin gaydan 6te bir yemek oldugunu gorebilirsiniz. Bu ¢ayin yanina agma, borek,
ekmek gibi unlu mamuller eslik eder.

Yorum

Turklerde cay gelenegi o kiiltlirel yapiya gore degisim gostermektedir. Zamanimizda ise farkh bir boyut
olusmakta ve cay konusunda farkli degisim ve yapi gortlmektedir. Gelecekte cay cok farkl olarak
sunulmasi, hazirlanmasi bekleniyor. Hazir kahve gibi hazir ¢ay tozu, eriyebilir gay olmaktadir.

6) Tea (meal)- Wikipedia

Tea (in reference to food, rather than the drink) has long been used as an umbrella term for several different meals. Isabella
Beeton, whose books on Home economics were widely read in the 19th century, describes afternoon teas of various kinds, and
provides menus for the old-fashioned tea, the at-home tea, the family tea and the high tea.l! Teatime is the time at which the tea
meal is usually eaten, which is late afternoon to early evening, being the equivalent of merienda.”2 Tea as a meal is associated
with Britain, Ireland, and some Commonwealth countries.

Yorum

Burada ¢ay yemegi, bizde de kahve-alt1, kahvalt1 yerine Ingilizcede ¢ay yemegi denilmektedir.
Cay sadece cay olarak degil, islevine gore de adlandirilmaktadir.

Bagslica algilananlar: 3 grupta toplanabilir.

Breakfast Full course dinner A la carte
Second breakfast Amuse-bouche Banquet
Elevenses Hors d'oeuvre Boodle fight
Brunch Soup Buffet

Lunch Entrée Cuisine

Plate lunch Roast list

Tea Main course Drink

Tea Salad Eating

Supper Side dish Food
Combination meal Entremet History of breakfast
Kids' meal Dessert Snacking
Snack Meal preparation Table d'hote
Value meal Table manners

Afternoon tea

Afternoon tea with bread and butter, jam and little cakes at the Rittenhouse Hotel, Philadelphia.

Afternoon tea is a light meal typically eaten between 3.30 pm and 5 pm. Observance of the custom originated amongst the
wealthy social classes in England in the 1840s.B! Anna Maria Russell, Duchess of Bedford, is widely credited as transforming
afternoon tea in England into a late-afternoon meal whilst visiting Belvoir Castle. By the end of the nineteenth century, afternoon
tea developed to its current form and was observed by both the upper and middle classes. It had become ubiquitous, even in the
isolated village in the fictionalised memoir Lark Rise to Candleford, where a cottager lays out what she calls a "visitor's tea" for
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their landlady: "the table was laid... there were the best tea things with a fat pink rose on the side of each cup; hearts of lettuce,
thin bread and butter, and the crisp little cakes that had been baked in readiness that morning."!

For the more privileged, afternoon tea was accompanied by delicate savouries (customarily cucumber sandwiches or egg and
cress sandwiches), bread and butter, possibly scones (with clotted cream and jam, as for cream tea), and usually cakes and
pastries (such as Battenberg cake or Victoria sponge). The sandwiches usually have the crusts removed, and are cut into small
segments, either as triangles or fingers (also known as tea sandwiches). Biscuits are not usually served.

Nowadays, a formal afternoon tea is more of a special occasion, taken as a treat in a hotel.”! The food is often served on a tiered
stand; there may be no sandwiches, but bread or scones with butter or margarine and optional jam or other spread, or toast,
muffins or crumpets.BE Afternoon tea as a treat may be supplemented with a glass of Champagne or a similar alcoholic drink.

A less formal establishment is known as a tearoom, similar to a coffee shop. These used to be common in the UK, but these
establishments have declined in popularity since World War Il. A.B.C. tea shops and Lyons Corner Houses were successful chains
of such establishments, and played a role in opening up possibilities for Victorian women. A list of significant tea houses in Britain
gives more examples.

The custom of taking afternoon tea with bread or pastry was also common in some continental European areas long before the
emergence of the practice in England, though such customs are not widely known in English-speaking countries. For example,
Alexandre-Balthazar-Laurent Grimod de La Reyniére wrote in 1804 of afternoon tea in Switzerland.

Vers les cing heures du soir, la maitresse de la maison fait elle-méme, au milieu du salon, du thé trés-fort, qu’adoucissent a peine
quelques gouttes d’'une créme onctueuse ; de larges tartines de pain beurré 'accompagnent. Tel est le Thé suisse dans toute sa
simplicité. Mais, dans la plupart des maisons opulentes, on y ajoute du café, des patisseries légéres de toute espéce, et dont
plusieurs sont méme inconnues a Paris, des fruits confits ou glacés, des macarons, des biscuits, du nougat, et méme jusqu’a des
glaces.[2%*

Towards five o'clock in the evening, the mistress of the house, in the midst of the sitting-room, makes tea herself, very strong and
barely sweetened with a few drops of rich cream; generous slices of buttered bread accompany it. Such is the Swiss Tea in all its
simplicity. In most opulent houses, however, coffee and light pastries of all kinds are added, many of which are unknown in Paris,
preserved or candied fruits, macaroons, biscuits, nougat, and even ices.

A tea party is a social gathering around this meal — not to be confused with the Boston Tea Party, a mid-December 1773 incident
at the beginning of the American Revolution, or the 21st century political movement named after it.

Yorum

Burada her aile ve geleneklere gore farklidir. Cay ile birlikte yenilen kurabiyeler o evin temel
ozelligi ve orf boyutunda olabilir.

Bazi ailelerde ekmek iistiine, peynir ve yumurta ile birlikte biraz maydanoz gibi tat verenler ile
0zel ikramlar yapilabilmektedirler.

Cream tea

This snack is associated with the West Country, i.e. Cornwall, Devon, Dorset and Somerset. It usually consists of scones, clotted

cream, strawberry jam, plus of course, tea to drink. Some venues will provide butter instead of clotted cream. In Australia, this is
commonly referred to as Devonshire Tea.

Yorum

Burada ekmek iistiine veya etimek gibi bugday unu ile yapilan ile misir ekmegi ile yapilan
atistirmalar ile farkli olmaktadir. Bir¢cok yerde, Karadeniz’de misir {istiine bir krema ile servis
yapildig1 goriilmektedir. Bunlar doyurmak degil, atistirmalik, istah1 kesmek icin yapilir.

Tea as the evening meal

Tea (also known as high tea or meat tea) is one name for the evening meal. It is associated with the working class and is typically
eaten between 5 pm and 7 pm. In the North of England, North and South Wales, the English Midlands, Scotland and in rural and
working class areas of Northern Ireland and the Republic of Ireland, people traditionally call their midday meal dinner and their
evening meal tea (served around 6 pm), whereas the upper social classes would call the midday meal lunch or luncheon and the
evening meal (served after 7 pm) dinner (if formal) or supper (if informal).2% This differentiation in usage is one of the classic
social markers of English (see U and non-U English). However, in most of the south of England, the midday meal is almost
universally called "lunch”, with "dinner" being the evening meal, regardless of social class.

High tea typically consists of a hot dish, followed by cakes and bread, butter and jam. Occasionally there will be cold cuts of meat,
such as ham salad. The term was first used around 1825, and "high" tea is taken on a high (dining) table; by contrast, low tea,
which was more of a light snack, was served on a low table — what would be called a coffee table in North America, 21212

A stereotypical expression "You'll have had your tea" is used to parody people from Edinburgh as being rather shortcoming with
hospitality.*4! A BBC Radio 4 comedy series of this name was made by Graeme Garden and Barry Cryer.

Yorum

Burada aksam yemegi olarak ¢ay sunulmaktadir. Aksam yemegi olarak 6zellikle hazir yiyecek
olmaktadir. Hamburger veya fastfood boyutunda olan ve geleneksel yapidadirlar.

Tea break

Not a meal as such, but a chance to "down tools" (or get away from the computer) and relax from work for 10-15 minutes. This
may occur mid-morning (see elevenses) or mid-afternoon. It may equally involve coffee, and almost inevitably, biscuits. Once
upon a time, the drinks were served by the workplace's tea lady, a position that is now almost defunct. The British habit of dunking
biscuits in tea has been exported around the globe.*%
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Yorum

Bu farkli bir kavramdir. Yogun is temposu icinde olanlar, ¢calismalarina bir ara vermekte,
aminofilin tiirii uyaranlar ile dinglesmektedirler. Bir ara ama karsilikli sohbet ve hizmet ici
egitim, is birligi ve esgilidiim konusunda bir biitiinlesme saglamaktadir.

Australian and New Zealand usages of the term

In Australia any short break for tea in the afternoon is referred to as "afternoon tea". As a result, the term "high tea" is used to
describe the more formal affair that the English would call "afternoon tea".2% In Australia, the evening meal is still often called tea
whereas the midday meal is now commonly called lunch. In rural areas, dinner is still used quite often for the midday meal, tea is
at around 6 pm, and supper is either a very late meal at night, or food served at night at a social function, such as the town's
annual Christmas dance and supper.

Yorum
Burada her iilkenin kendine gore bir boyutu vardir.

Tiirkiye’de akcam giines batarken, tavsan kani bir ¢ay ile arkadaslarla sohbet etmek, giiniin
yorgunlugunu gideren en 6nemli boyut olmaktadir. Yiyecek olarak ise insanlar kendilerine gore
tercih yaparlar. Bir sandvig, bir Kirik kraker, kuru findik ve fistik yemek onemli bir boyut
olmaktadir. Alkol gibi i¢ceceklerin yeri olamaz.

7) Tea (Wikipedia)

Tea plant (Camellia sinensis) from Kéhler's Medicinal Plants, 1897

Tea plant

Tea is an aromatic beverage commonly prepared by pouring hot or boiling water over cured leaves of the Camellia sinensis, an
evergreen shrub (bush) native to Asia.l®! After water, it is the most widely consumed drink in the world.! There are many different
types of tea; some, like Darjeeling and Chinese greens, have a cooling, slightly bitter, and astringent flavour,’®! while others have
vastly different profiles that include sweet, nutty, floral or grassy notes.

Tea originated in Southwest China, where it was used as a medicinal drink.l® It was popularized as a recreational drink during the
Chinese Tang dynasty, and tea drinking spread to other East Asian countries. Portuguese priests and merchants introduced it to
Europe during the 16th century.l? During the 17th century, drinking tea became fashionable among Britons, who started large-
scale production and commercialization of the plant in India to bypass the Chinese monopoly.

The term herbal tea refers to drinks not made from Camellia sinensis: infusions of fruit, leaves, or other parts of the plant, such as
steeps of rosehip, chamomile, or rooibos. These are sometimes' called tisanes or herbal infusions to prevent confusion with tea
made from the tea plant.

Yorum

Kamelya giizel kokulu bir bitkidir. Siklikla evlerde yetistirilmektedir. Ancak cay olarak
icilmemektedir.

Etymology

The Chinese character for tea is 75, originally written with an extra stroke as 4% (pronounced tu, used as a word for a bitter herb),
and acquired its current form during the Tang Dynasty.®%2 The word is pronounced differently in the different varieties of
Chinese, such as cha in Mandarin, zo and dzo in Wu Chinese, and ta and te in Min Chinese.22 One suggestion is that the different
pronunciations may have arisen from the different words for tea in ancient China, for example td (4%) may have given rise to té;13
historical phonologists however argued that the cha, te and dzo all arose from the same root with a reconstructed pronunciation
dra, which changed due to sound shift through the centuries. ¥ There were other ancient words for tea, though ming (%) is the
only other one still in common use.241% |t has been proposed that the Chinese words for tea, tu, cha and ming, may have been
borrowed from the Austro-Asiatic languages of people who inhabited southwest China; cha for example may have been derived
from an archaic Austro-Asiatic root *la, meaning "leaf".X8! Most Chinese languages, such as Mandarin and Cantonese, pronounce
it along the lines of cha, but Hokkien and Teochew Chinese varieties along the Southern coast of China pronounce it like teh.
These two pronunciations have made their separate ways into other languages around the world.22

Starting in the early 17th century, the Dutch played a dominant role in the early European tea trade via the Dutch East India
Company.28 The Dutch borrowed the word for "tea" (thee) from Min Chinese, either through trade directly from Hokkien speakers
in Formosa where they had established a port, or from Malay traders in Bantam, Java.X? The Dutch then introduced to other
European languages this Min pronunciation for tea, including English tea, French thé, Spanish té, and German Tee.2? This
pronunciation is also the most common form worldwide.2! The Cha pronunciation came from the Cantonese chah of Guangzhou
(Canton) and the ports of Hong Kong and Macau, which were also major points of contact, especially with the Portuguese traders
who settled Macau in the 16th century. The Portuguese adopted the Cantonese pronunciation "cha", and spread it to India.?!
However, the Korean and Japanese pronunciations of cha were not from Cantonese, but were borrowed into Korean and
Japanese during earlier periods of Chinese history. .

A third form, the increasingly widespread chai, came from Persian s's [tfo:i] chay. Both the cha and chédy forms are found in
Persian dictionaries.?2 They are derived from the Northern Chinese pronunciation of cha,’22 which passed overland to Central
Asia and Persia, where it picked up the Persian grammatical suffix -yi before passing on to Russian as vai ([teae]], chay), Arabic

as ¢l (pronounced shay [[zei:] due to the lack of a /tT/ sound in Arabic), Urdu as > chay, Hindi as I chay, Turkish as cay,

etc.2! The few exceptions of words for tea that do not fall into the three broad groups of te, cha and chai are mostly from the minor
languages from the botanical homeland of the tea plant from which the Chinese words for tea might have been borrowed
originally.24 English has all three forms: cha or char (both pronounced /t[a:/), attested from the 16th century; tea, from the 17th;
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and chai, from the 20th. However, the form chai refers specifically to a black tea mixed with honey, spices and milk in contemporary
English.2!

Origin and history

A 19th-century Japanese painting depicting Shennong: Chinese legends credit Shennong with the invention of tea.2%!

Tea plants are native to East Asia, and probably originated in the borderlands of north Burma and southwest China.2? Statistical
cluster analysis, chromosome number, easy hybridization, and various types of intermediate hybrids and spontaneous polyploids
indicate that likely a single place of origin exists for Camellia sinensis, an area including the northern part of Burma, and Yunnan
and Sichuan provinces of China.’2Z Tea drinking may have begun in the Yunnan region during the Shang Dynasty in China, when
it was used for medicinal purposes. It is also believed that in Sichuan, "people began to boil tea leaves for consumption into a
concentrated liquid without the addition of other leaves or herbs, thereby using tea as a bitter yet stimulating drink, rather than as
a medicinal concoction."®

Chinese legends attribute the invention of tea to Shennong in 2737 BC,2% although evidence suggests that tea drinking may have
been introduced from the southwest of China (Sichuan/Yunnan area). The earliest written records of tea come from China. The
word tu %5 appears in the Shijing and other ancient texts to signify a kind of "bitter vegetable" (753%), and it is possible that it
referred to a number of different plants such as sowthistle, chicory, or smartweed,’?® as well as tea.!% In the Chronicles of
Huayang, it was recorded that the Ba people in Sichuan presented tu to the Zhou king. The state of Ba and its neighbour Shu
were later conquered by the Qin, and according to the 17th century scholar Gu Yanwu who wrote in Ri Zhi Lu (B %n$k): "It was
after the Qin had taken Shu that they learned how to drink tea."2 Another possible early reference to tea is found in a letter written
by the Qin Dynasty general Liu Kun who requested that some "real tea" to be sent to him.2%

The earliest known physical evidence? of tea was discovered in 2016 in the mausoleum of Emperor Jing of Han in Xi'an, indicating
that tea from the genus Camellia was drunk by Han Dynasty emperors as early as the 2nd century BC.EU The Han dynasty work
"The Contract for a Youth", written by Wang Bao in 59 BC,22 contains the first known reference to boiling tea. Among the tasks
listed to be undertaken by the youth, the contract states that "he shall boil tea and fill the utensils" and "he shall buy tea at
Wuyang".2 The first record of tea cultivation is also dated to this period (the reign of Emperor Xuan of Han), during which tea was
cultivated on Meng Mountain (Z111) near Chengdu.8! Another early credible record of tea drinking dates to the third century AD,
in a medical text by Hua Tuo, who stated, "to drink bitter t'u constantly makes one think better."% However, before the mid-8th
century Tang dynasty, tea-drinking was primarily a southern Chinese practice.? It became widely popular during the Tang
Dynasty, when it was spread to Korea, Japan, and Vietnam. In India, tea has been drunk for medicinal purposes for a long but
uncertain period, but apart from the Himalayan region it seems not to have been used as a beverage until the British introduced
tea-drinking there much later.

Through the centuries, a variety of techniques for processing tea, and a number of different forms of tea, were developed. During
the Tang dynasty, tea was steamed, then pounded and shaped into cake form, 2 while in the Song dynasty, loose-leaf tea was
developed and became popular. During the Yuan and Ming dynasties, unoxidized tea leaves were first pan-fried, then rolled and
dried, a process that stops the oxidation process that turns the leaves dark, thereby allowing tea to remain green. In the 15th
century, oolong tea, in which the leaves were allowed to partially oxidize before pan-frying, was developed.2% Western tastes,
however, favoured the fully oxidized black tea, and the leaves were allowed to oxidize further. Yellow tea was an accidental
discovery in the production of green tea during the Ming dynasty, when apparently sloppy practices allowed the leaves to turn
yellow, but yielded a different flavour as a result.2?

Tea was first introduced to Portuguese priests and merchants in China during the 16th century, at which time it was termed cha.!?
The earliest European reference to tea, written as Chiai, came from Delle navigationi e viaggi written by a Venetian, Giambattista
Ramusio, in 1545.8 The first recorded shipment of tea by a European nation was in 1607 when the Dutch East India Company
moved a cargo of tea from Macao to Java, then two years later, the Dutch bought the first assignment of tea which was from
Hirado in Japan to be shipped to Europe.2? Tea became a fashionable drink in The Hague in the Netherlands, and the Dutch
introduced the drink to Germany, France and across the Atlantic to New Amsterdam (New York).2

The first record of tea in English came from a letter written by Richard Wickham, who ran an East India Company office in Japan,
writing to a merchant in Macao requesting "the best sort of chaw" in 1615. Peter Mundy, a traveller and merchant who came
across tea in Fujian in 1637, wrote, "chaa — only water with a kind of herb boyled in it ".“242l Tea was sold in a coffee house in
London in 1657, Samuel Pepys tasted tea in 1660, and Catherine of Braganza took the tea-drinking habit to the British court when
she married Charles 1l in 1662. Tea, however, was not widely consumed in Britain until the 18th century, and remained expensive
until the latter part of that period. British drinkers preferred to add sugar and milk to black tea, and black tea overtook green tea in
popularity in the 1720s.4%! Tea smuggling during the 18th century led to the general public being able to afford and consume tea.
The British government removed the tax on tea, thereby eliminating the smuggling trade by 1785.44 In Britain and Ireland, tea
was initially consumed as a luxury item on special occasions, such as religious festivals, wakes, and domestic work gatherings.
The price of tea in Europe fell steadily during the 19th century, especially after Indian tea began to arrive in large quantities; by
the late 19th century tea had become an everyday beverage for all levels of society.“2 The popularity of tea also informed a
number of historical events — the Tea Act of 1773 provoked the Boston Tea Party that escalated into the American Revolution,
and the need to address the issue of British trade deficit caused by the demand for Chinese tea led to a trade in opium that
resulted in the Opium Wars.8

Tea was introduced into India by the British in an attempt to break the Chinese monopoly on tea.*” In 1841, Archibald Campbell
brought seeds of Chinese tea from the Kumaun region and experimented with planting tea in Darjeeling. The Alubari tea garden
was opened in 1856 and Darjeeling tea began to be produced.8 In 1848, Robert Fortune was sent by the East India Company
on a mission to China to bring the tea plant back to Great Britain. He began his journey in high secrecy as his mission occurred
in the lull between the Anglo-Chinese First Opium War (1839-1842) and Second Opium War (1856-1860).42 The Chinese tea
plants he brought back were introduced to the Himalayas, though most did not survive. The British had discovered that a different
variety of tea was endemic to Assam and the northeast region of India and that it was used by the local Singpho people, and
these were then grown instead of the Chinese tea plant. Using the Chinese planting and cultivation techniques, the British
launched a tea industry by offering land in Assam to any European who agreed to cultivate it for export.“Z Tea was originally
consumed only by anglicized Indians; however, it became widely popular in India in the 1950s because of a successful advertising
campaign by the India Tea Board.“”

Yorum

Amerika bagimsizhgini ¢ayi cuvallarini denize dékmek ile ingiltere’den ayrilma boyutu olarak kabul
edilmektedir. Cay bir kiltlr, bir aile ve bir llke boyutu olarak ele alindigi gbzlenmektedir.
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Cultivation and harvesting

Camellia sinensis is an evergreen plant that grows mainly in tropical and subtropical climates.*? Some varieties can also tolerate
marine climates and are cultivated as far north as Cornwall in England,=Y Perthshire in Scotland,®2 Washington state in the United
States,*%! and Vancouver Island in Canada.® In the Southern Hemisphere, tea is grown as far south as Hobart on the Australian
island of Tasmanial®®¢ and Waikato in New Zealand.5?

Tea plants are propagated from seed and cuttings; about 4 to 12 years are needed for a plant to bear seed and about three years
before a new plant is ready for harvesting.® In addition to a zone 8 climate or warmer, tea plants require at least 127 cm (50 in)
of rainfall a year and prefer acidic soils.®® Many high-quality tea plants are cultivated at elevations of up to 1,500 m (4,900 ft)
above sea level. Though at these heights the plants grow more slowly, they acquire a better flavour.>2

Two principal varieties are used: Camellia sinensis var. sinensis, which is used for most Chinese, Formosan and Japanese teas,
and C. s. var. assamica, used in Pu-erh and most Indian teas (but not Darjeeling). Within these botanical varieties, many strains
and modern clonal varieties are known. Leaf size is the chief criterion for the classification of tea plants, with three primary
classifications being,’*® Assam type, characterised by the largest leaves; China type, characterised by the smallest leaves; and
Cambodian type, characterised by leaves of intermediate size.

A tea plant will grow into a tree of up to 16 m (52 ft) if left undisturbed,®® but cultivated plants are generally pruned to waist height
for ease of plucking. Also, the short plants bear more new shoots which provide new and tender leaves and increase the quality
of the tea.[5!!

Only the top 1-2 inches of the mature plant are picked. These buds and leaves are called 'flushes'.*2 A plant will grow a new flush
every seven to 15 days during the growing season. Leaves that are slow in development tend to produce better-flavoured teas.>%
Pests of tea include mosquito bugs of the genus Helopeltis (which are true bugs that must not be confused with the dipteran) that
can tatter leaves, so they may be sprayed with insecticides. In addition, there may be Lepidopteran leaf feeders and various tea
diseases.

Chemical composition

Caffeine constitutes about 3% of tea's dry weight, translating to between 30 mg and 90 mg per 8-0z (250-ml) cup depending on
type, brand,®2! and brewing method.®“ A study found that the caffeine content of 1 g of black tea ranged from 22 to 28 mg, while
the caffeine content of 1 g of green tea ranged from 11 to 20 mg, reflecting a significant difference.!

The astringency in tea can be attributed to the presence of polyphenols. These are the most abundant compounds in tea leaves,
making up 30-40% of their composition. !

Tea also contains small amounts of theobromine and theophylline, which are stimulants, and xanthines similar to caffeine.’?
Because of modern environmental pollution, fluoride and aluminium also sometimes occur in tea. Certain types of brick tea made
from old leaves and stems have the highest levels. ¢!

Black and green teas contain no essential nutrients in significant content, with the exception of the dietary mineral, manganese at
0.5 mg per cup or 26% of the Daily Value.®® Tea leaves contain diverse polyphenols, including flavonoids, epigallocatechin gallate
(commonly noted as EGCG) and other catechins.7o74

It has been suggested that green and black tea may protect against cancer”’ or other diseases such as obesity!”®! or Alzheimer's
disease,™ but the compounds found in green tea have not been conclusively demonstrated to have any effect on human
diseases.[™!”® One human study demonstrated that regular consumption of black tea over four weeks had no beneficial effect in
lowering blood cholesterol levels.?

Physically speaking, tea has properties of both a solution and a suspension. It is a solution of all the water-soluble compounds
that have been extracted from the tea leaves, such as the polyphenols and amino acids, but is a suspension when all of the
insoluble components are considered, such as the cellulose in the tea leaves.”!

Yorum

Yesil cay, antioksidan 6zelligi coktur denilerken, ayni sey siyah ¢ay icin belirtilir. Burada kanimca gayin
hazirlanisi 6nemlidir. Ancak kafein orani 1 gram cay agirligi dikkate alininca siyah cayda iki misli
yiiksektir (22-28/11-20).

Cayin yetistigi topraklarin kapsami, gibreleme ile gelenler ve islem sirasinda bulasanlar etkilemektedir.
Ancak yiksek yagis alan yerler oldugu igin, fazla birikim beklenilmemelidir.

icerdigi maddelerin biyolojik etkilesimi vardir, bunlar yan etki veya zarar degil, beklenen etkidir.
Aminofilin gibi maddelerin doza bagli ve bireye bagli farkh etkilesimi olmasi dogaldir ve bunlar dikkate
alinmal, kisaca kisiye sorulmalidir.

Processing and classification
Tea is generally divided into categories based on how it is processed.” At least six different types are produced:

e  White: wilted and unoxidized,;

Yellow: unwilted and unoxidized but allowed to yellow;

Green: unwilted and unoxidized;

Oolong: wilted, bruised, and partially oxidized;

Black: wilted, sometimes crushed, and fully oxidized; called (called L% [h6ngchd], "red tea" in Chinese tea culture);

Post-fermented: green tea that has been allowed to ferment/compost (called &%t [héich4] "black tea" in Chinese tea
culture).

The most common are white, green, oolong, and black.

After picking, the leaves of C. sinensis soon begin to wilt and oxidize unless immediately dried. An enzymatic oxidation process
triggered by the plant's intracellular enzymes causes the leaves to turn progressively darker as their chlorophyll breaks down and
tannins are released. This darkening is stopped at a predetermined stage by heating, which deactivates the enzymes responsible.
In the production of black teas, halting by heating is carried out simultaneously with drying. Without careful moisture and
temperature control during manufacture and packaging, growth of undesired molds and bacteria may make tea unfit for
consumption.
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Although single-estate teas are available, almost all tea in bags and most loose tea sold in the West is blended. Such teas may
combine others from the same cultivation area or several different ones. The aim is to obtain consistency, better taste, higher
price, or some combination of the three.

Tea easily retains odors, which can cause problems in processing, transportation, and storage. This same sensitivity also allows
for special processing (such as tea infused with smoke during drying) and a wide range of scented and flavoured variants, such
as bergamot (found in Earl Grey), vanilla, and spearmint.

Yorum
Burada tecriibe sahibi olunmadigi icin, sari ve fermente sonrasi ¢ay gibi bazi caylardan s6z
edilmemistir.

Additions

Tea is often consumed with additions to the basic tea leaf and water. These can be grouped into flavourings added to the tea in
processing before sale and those added during preparation or drinking. The former are often floral, herbal or spice flavourings
and the latter include milk, sugar, lemon, among other things.

Milk

The addition of milk to tea in Europe was first mentioned in 1680 by the epistolist Madame de Sévigné.t? Many teas are
traditionally drunk with milk in cultures where dairy products are consumed. These include Indian masala chai and British tea
blends. These teas tend to be very hearty varieties of black tea which can be tasted through the milk, such as Assams, or the
East Friesian blend. Milk is thought to neutralise remaining tannins and reduce acidity.®2¥2 The Han Chinese do not usually drink
milk with tea but the Manchus do, and the elite of the Qing Dynasty of the Chinese Empire continued to do so. Hong Kong-style
milk tea is based on British colonial habits. Tibetans and other Himalayan peoples traditionally drink tea with milk or yak butter
and salt. In Eastern European countries (Russia, Poland and Hungary) and in Italy, tea is commonly served with lemon juice. In
Poland, tea with milk is called a bawarka ("Bavarian style"), and is often drunk by pregnant and nursing women. In Australia, tea
with milk is white tea.

The order of steps in preparing a cup of tea is a much-debated topic, and can vary widely between cultures or even individuals.
Some say it is preferable to add the milk before the tea, as the high temperature of freshly brewed tea can denature the proteins
found in fresh milk, similar to the change in taste of UHT milk, resulting in an inferior-tasting beverage. Others insist it is better
to add the milk after brewing the tea, as black tea is often brewed as close to boiling as possible. The addition of milk chills the
beverage during the crucial brewing phase, if brewing in a cup rather than using a pot, meaning the delicate flavour of a good tea
cannot be fully appreciated. By adding the milk afterwards, it is easier to dissolve sugar in the tea and also to ensure the desired
amount of milk is added, as the colour of the tea can be observed.liationneeded) Historically, the order of steps was taken as an
indication of class: only those wealthy enough to afford good-quality porcelain would be confident of its being able to cope with
being exposed to boiling water unadulterated with milk.4 Higher temperature difference means faster heat transfer so the earlier
milk is added the slower the drink cools. A 2007 study published in the European Heart Journal found certain beneficial effects of
tea may be lost through the addition of milk.5!

Yorum
Caya sit koymak siitlin degerini tartismaya getirebilir ama zaten az miktarda konulmaktadir. Tercihan
sit kremasi veya koyulastirilmis sit olmalidir.

Ulkemizde laktoz entoleransi oldugu icin, bu sorunu olanlara laktozsuz siit olmalidir.

Others

Many flavourings are added to varieties of tea during processing. Among the best known are Chinese jasmine tea, with jasmine
oil or flowers, the spices in Indian masala chai, and Earl Grey tea, which contains oil of bergamot. A great range of modern flavours
have been added to these traditional ones. In eastern India, people also drink lemon tea or lemon masala tea. Lemon tea simply
contains hot tea with lemon juice and sugar. Masala lemon tea contains hot tea with roasted cumin seed powder, lemon juice,
black salt and sugar, which gives it a tangy, spicy taste. Adding a piece of ginger when brewing tea is a popular habit of Sri
Lankans, who also use other types of spices such as cinnamon to sweeten the aroma.

Other popular additives to tea by the tea-brewer or drinker include sugar, liquid honey or a solid Honey Drop, agave nectar, fruit
jams, and mint. In China, sweetening tea was traditionally regarded as a feminine practice. In colder regions, such as Mongolia,
Tibet and Nepal, butter is added to provide necessary calories. Tibetan butter tea contains rock salt and dre, a butter made from
yak milk, which is churned vigorously in a cylindrical vessel closely resembling a butter churn. The same may be said for salt tea,
which is popular in the Hindu Kush region of northern Pakistan.

Yorum

Cay icine tuz atilmasi 6tesinde, tereyagi konulmasi da bilinmektedir. Yagli cay kavramidir. Sit gibi
tatlanmasi da s6z konusu olabilmektedir.

Pouring from height

The flavour of the tea can also be altered by pouring it from different heights/ciationneeded “yegyjiting in varying degrees of aeration.
The art of elevated pouring is used principally by people in Northern Africa (e.g. Morocco, Algeria, Mauritania, Libya and Western
Sahara), but also in West Africa (e.g. Guinea, Mali, Senegal) and can positively alter the flavour of the tea, but it is more likely a
technique to cool the beverageldiaionneeded) gagstined to be consumed immediately. In certain cultures, the tea is given different
names depending on the height from which it is poured. [ctation needed]

In Southeast Asia, particularly in Singapore and Malaysia, the practice of pouring tea from a height has been refined further using
black tea to which condensed milk is added, poured from a height from one cup to another several times in alternating fashion
and in quick succession, to create a tea with entrapped air bubbles creating a frothy "head" in the cup. This beverage, teh tarik,
literally, "pulled tea" (which has its origin as a hot Indian tea beverage), has a creamier taste than flat milk tea and is extremely
popular in the region. Tea pouring in Malaysia has been further developed into an art form. Pouring from height in China is mainly
done to entertain guests at the tea room or restaurant.
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Preparation

Caylarin 6zelligine gore ¢ay renkleri

Figure/Sekil 1: Yesil caydan sari, siyah gcaya dogru yer almaktadir / Teas of different levels of oxidation (L
to R): green, yellow, oolong, and black

Yorum

Oolong ¢ay! “Cinin Fujian bdlgesine 6zgii olan oolong cayi” tam Ulkemizde az olan caylardandir ve farkl yapisi
vardir. Bu cay hakkinda belirtilenler siklikla tim caylar icin s6z konusudur. Dolayisiyla bu ¢aya ait olarak
yorumlanmamalidir.

Faydalarl olarak belirtilenler; (http://\MNw.miIIiyet.com.trloolong»cayi-nedir-faydalari-pembenar—detay—sagliklibeslenme-2495739/)

Oolong gayinin faydalari nelerdir?

» Kalp hastaliklarina karsi1 koruma saglar.
» Kolesterolu dugurdr.

* Antioksidan bakimindan zengindir.

» Kan sekerini dengeler.

* Kilo vermeye yardimci olur.

* Toksinlerin atiimasini saglar.

+ Cildin gériniminu geligtirir.

Black tea

Popular varieties of black tea include Assam, Nepal, Darjeeling, Nilgiri, Rize, Keemun, and Ceylon teas.

Many of the active substances in black tea do not develop at temperatures lower than 90 °C (194 °F).E8 As a result, black tea in
the West is usually steeped in water near its boiling point, at around 99 °C (210 °F).. Since boiling point drops with increasing
altitude, it is difficult to brew black tea properly in mountainous areas.

Western black teas are usually brewed for about four minutes. In many regions of the world, however, actively boiling water is
used and the tea is often stewed. In India, black tea is often boiled for fifteen minutes or longer to make Masala chai, as a strong
brew is preferred. Tea is often strained while serving.

A food safety management group of the International Organization for Standardization (ISO) has published a standard for
preparing a cup of tea (ISO 3103: Tea — Preparation of liquor for use in sensory tests), primarily intended for standardizing
preparation for comparison and rating purposes.

Green tea

In regions of the world that prefer mild beverages, such as the Far East, green tea is steeped in water around 80 to 85 °C (176 to
185 °F). Regions such as North Africa or Central Asia prefer a bitter tea, and hotter water is used. In Morocco, green tea is steeped
in boiling water for 15 minutes.

The container in which green tea is steeped is often warmed beforehand to prevent premature cooling. High-quality green and
white teas can have new water added as many as five or more times, depending on variety, at increasingly higher temperatures.

Flowering tea
Flowering tea or blooming tea is brewed at 100 °C (212 °F) in clear glass tea wares for up to three minutes.

Oolong tea

Oolong tea is brewed around 82 to 96 °C (185 to 205 °F), with the brewing vessel warmed before pouring the water. Yixing purple
clay teapots are the traditional brewing-vessel for oolong tea which can be brewed multiple times from the same leaves, unlike
green tea, seeming to improve with reuse. In the Chinese and Taiwanese Gongfu tea ceremony, the first brew is discarded, as it
is considered a rinse of leaves rather than a proper brew.

Premium or delicate tea

Some teas, especially green teas and delicate oolong teas, are steeped for shorter periods, sometimes less than 30 seconds.
Using a tea strainer separates the leaves from the water at the end of the brewing time if a tea bag is not being used. However,
the black Darjeeling tea, a premium Indian tea, needs a longer than average steeping time. Elevation and time of harvest offer
varying taste profiles; proper storage and water quality also have a large impact on taste.


http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQmxhY2tfdGVh
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQXNzYW1fdGVh
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTmVwYWxfdGVh
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRGFyamVlbGluZ190ZWE
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTmlsZ2lyaV90ZWE
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvUml6ZV90ZWE
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvS2VlbXVu
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGVhX3Byb2R1Y3Rpb25faW5fU3JpX0xhbmth
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGVhI2NpdGVfbm90ZS04Ng
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTWFzYWxhX2NoYWk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvSW50ZXJuYXRpb25hbF9Pcmdhbml6YXRpb25fZm9yX1N0YW5kYXJkaXphdGlvbg
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvSVNPXzMxMDM
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVh
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTW9yb2NjYW5fdGVhX2N1bHR1cmU
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRmxvd2VyaW5nX3RlYQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvT29sb25n
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvWWl4aW5nX2NsYXk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvWWl4aW5nX2NsYXk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR29uZ2Z1X3RlYV9jZXJlbW9ueQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGVhX3N0cmFpbmVy
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRmlsZTpUZWFfaW5fZGlmZmVyZW50X2dyYWRlX29mX2Zlcm1lbnRhdGlvbi5qcGc

Pu-erh tea

Pu-erh teas require boiling water for infusion. Some prefer to quickly rinse pu-erh for several seconds with boiling water to remove
tea dust which accumulates from the ageing process, then infuse it at the boiling point (100 °C or 212 °F), and allow it to steep
from 30 seconds to five minutes.

Cold brew and sun tea

While most tea is prepared using hot water, it is also possible to brew a beverage from tea using room temperature or cooled
water. This requires longer steeping time to extract the key components, and produces a different flavor profile. Cold brews use
about 1.5 times the tea leaves that would be used for hot steeping, and are refrigerated for 4-10 hours. The process of making
cold brew tea is much simpler than that for cold brew coffee.

Cold brewing has some disadvantages compared to hot steeping. Firstly, if the leaves or source water contain unwanted bacteria,
they may flourish, whereas using hot water has the benefit of killing most bacteria. This is less of a concern in modern times and
developed regions. Secondly, cold brewing may allow for less caffeine to be extracted

Sun tea is made by steeping the tea leaves in a jar of unheated tap water left in the sun. It does not get hot enough to kill bacteria
present on the tea leaves or in the water, such as Alcaligenes viscolactis.’®?

Yorum
Bu konuda degerlendirme daha sonra toplu olarak yapilmaktadir.

Serving

To preserve the pretannin tea without requiring it all to be poured into cups, a second teapot may be used. The steeping pot is
best unglazed earthenware; Yixing pots are the best known of these, famed for the high-quality clay from which they are made.
The serving pot is generally porcelain, which retains the heat better. Larger teapots are a post-19th century invention, as tea
before this time was very rare and very expensive.

Tea culture

Turkish tea served in typical small glass and corresponding plate

Tea may be consumed early in the day to heighten calm alertness; it contains L-theanine, theophylline, and bound caffeine®
(sometimes called theine). Decaffeinated brands are also sold. While herbal teas are also referred to as tea, most of them do not
contain leaves from the tea plant. While tea is the second most consumed beverage on Earth after water, in many cultures it is
also consumed at elevated social events, such as the tea party.

Tea ceremonies have arisen in different cultures, such as the Chinese and Japanese traditions, each of which employs certain
techniques and ritualised protocol of brewing and serving tea for enjoyment in a refined setting. One form of Chinese tea ceremony
is the Gongfu tea ceremony, which typically uses small Yixing clay teapots and oolong tea.

In the United Kingdom, tea is consumed daily and often by a majority of people, and indeed is perceived as one of Britain's cultural
beverages. It is customary for a host to offer tea to guests soon after their arrival. Tea is consumed both at home and outside the
home, often in cafés or tea rooms. Afternoon tea with cakes on fine porcelain is a cultural stereotype. In southwest England, many
cafés serve a cream tea, consisting of scones, clotted cream, and jam alongside a pot of tea. In some parts of Britain, 'tea’ may
also refer to the evening meal.

Ireland has long been one of the biggest per-capita consumers of tea in the world. The national average is four cups per person
per day, with many people drinking six cups or more. Tea in Ireland is usually taken with milk or sugar and is slightly spicier and
stronger than the traditional English blend. The two main brands of tea sold in Ireland are Lyons and Barry's. Irish breakfast tea
is blended for sale in the United States.

Tea is prevalent in most cultures in the Middle East. In Arab culture, tea is a focal point for social gatherings.

Turkish tea is an important part of that country's cuisine, and is the most commonly consumed hot drink, despite the country's
long history of coffee consumption. In 2004 Turkey produced 205,500 tonnes of tea (6.4% of the world's total tea production),
which made it one of the largest tea markets in the world,'%& with 120,000 tons being consumed in Turkey, and the rest being
exported.®? In 2010 Turkey had the highest per capita consumption in the world at 2.7 kg.2? As of 2013, the per-capita
consumption of Turkish tea exceeds 10 cups per day and 13.8 kg per year.2t! Tea is grown mostly in Rize Province on the Black
Sea coast.®?

In Iranian culture, tea is so widely consumed, it is generally the first thing offered to a household guest.'3!

Russia has a long, rich tea history dating to 1638 when tea was introduced to Tsar Michael. Social gatherings were considered
incomplete without tea, which was traditionally brewed in a samovar, and today 82% of Russians consume tea daily.

In Pakistan, both black and green teas are popular and are known locally as sabz chai and kahwah, respectively. The popular
green tea called kahwabh is often served after every meal in the Pashtun belt of Balochistan and in Khyber Pakhtunkhwa, which is
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where the Khyber Pass of the Silk Road is found. In central and southern Punjab and the metropolitan Sindh region of Pakistan,
tea with milk and sugar (sometimes with pistachios, cardamom, etc.), commonly referred to as chai, is widely consumed. It is the
most common beverage of households in the region. In the northern Pakistani regions of Chitral and Gilgit-Baltistan, a salty,
buttered Tibetan-style tea is consumed.

In the transnational Kashmir region, which straddles the border between India and Pakistan, Kashmiri chai or noon chai, a pink,
creamy tea with pistachios, almonds, cardamom, and sometimes cinnamon, is consumed primarily at special occasions,
weddings, and during the winter months when it is sold in many kiosks.

Indian tea

Indian tea culture is strong — the drink is the most popular hot beverage in the country. It is consumed daily in almost all houses,
offered to guests, consumed in high amounts in domestic and official surroundings, and is made with the addition of milk with or
without spices, and usually sweetened. At homes it is sometimes served with biscuits to be dipped in the tea and eaten before
consuming the tea. More often than not, it is drunk in "doses" of small cups (referred to as "Cutting" chai if sold at street tea
vendors) rather than one large cup. On 21 April 2012, the Deputy Chairman of Planning Commission (India), Montek Singh
Ahluwalia, said tea would be declared as national drink by April 2013.24%5! The move is expected to boost the tea industry in the
country. Speaking on the occasion, Assam Chief Minister Tarun Gogoi said a special package for the tea industry would be
announced in the future to ensure its development.28! The history of tea in India is especially rich.

In Burma (Myanmar), tea is consumed not only as hot drinks, but also as sweet tea and green tea known locally as laphet-yay
and laphet-yay-gyan, respectively. Pickled tea leaves, known locally as laphet, are also a national delicacy. Pickled tea is usually
eaten with roasted sesame seeds, crispy fried beans, roasted peanuts and fried garlic chips.

In Mali, gunpowder tea is served in series of three, starting with the highest oxidisation or strongest, unsweetened tea, locally
referred to as "strong like death", followed by a second serving, where the same tea leaves are boiled again with some sugar
added ("pleasant as life"), and a third one, where the same tea leaves are boiled for the third time with yet more sugar added
("sweet as love"). Green tea is the central ingredient of a distinctly Malian custom, the "Grin", an informal social gathering that
cuts across social and economic lines, starting in front of family compound gates in the afternoons and extending late into the
night, and is widely popular in Bamako and other large urban areas.

In the United States, 80% of tea is consumed as iced tea.l®” Sweet tea is native to the southeastern US, and is iconic in its cuisine.
Economics

Tea is the most popular manufactured drink consumed in the world, equaling all others — including coffee, chocolate, soft drinks,
and alcohol — combined.*! Most tea consumed outside East Asia is produced on large plantations in the hilly regions of India and
Sri Lanka, and is destined to be sold to large businesses. Opposite this large-scale industrial production are many small "gardens,"
sometimes minuscule plantations, that produce highly sought-after teas prized by gourmets. These teas are both rare and
expensive, and can be compared to some of the most expensive wines in this respect.

India is the world's largest tea-drinking nation,'*® although the per capita consumption of tea remains a modest 750 grams per
person every year. Turkey, with 2.5 kg of tea consumed per person per year, is the world's greatest per capita consumer.*?
Production

In 2003, world tea production was 3.21 million tonnes annually.2%! In 2010, world tea production reached over 4.52 million tonnes
after having increased by 5.7% between 2009 and 2010.2%U Production rose by 3.1% between 2010. In 2013, world tea production
reached over 5.34 million tonnes after having increased by 6.17% between 2012 and 2013. The largest producers of tea are the
People's Republic of China, India, Kenya and Sri Lanka.

Percentage of total global tea production by country in 2013

The following table shows the amount of tea production (in tonnes) by leading countries in recent years. Data are generated by
the Food and Agriculture Organization of the United Nations as of February 2014.12%%

Rank Countryt% 2008 2009 2010 2011 2012 2013

Indonesia 150,851 146,440 150,000 142,400 143,400 148,100
Argentina 80,142 71,715 88574 96572 82,813 105,000

10 ® Japan 96,500 86,000 85,000 82,100 85900 84,800

Total World 4,211,397 4,242,280 4,518,060 4,321,011 5,034,968 5,345,523

The tea fields in the foothills of Gorreana, Azores Islands, Portugal: the only European region other than Georgia to support green
tea production.

The only tea plantation in the European Union is located in the Portuguese island of Sao Miguel, Azores. Since 1883 the company
Gorreana produces black and green tea there. The green and black tea was introduced in the island in 1750, brought by ships
returning from the East.

Labor and consumer safety problems

Multiple recent reports have found that most Chinese and Indian teas contain residues of banned toxic pesticides,10211031104][105]
Tea production in Kenya, Malawi, Rwanda, Tanzania, and Uganda has been reported to make use of child labor according to the
U.S. Department of Labor's List of Goods Produced by Child Labor or Forced Labor*®® (a report on the worst forms of child labor).
Certification

Workers who pick and pack tea on plantations in developing countries can face harsh working conditions and may earn below the
living wage.2%%

1 - China 1,257,600 1,359,000 1,450,000 1,623,000 1,804,655 1,939,457
2 = India 987,000 972,700 991,180 1,063,500 1,135,070 1,208,780
3 E Kenya 345,800 314,100 399,000 377,912 369,400 432,400
4 P sii Lanka 318,700 290,000 282,300 327,500 330,000 340,230
5 Vietham 173,500 185,700 198,466 206,600 216,900 214,300
6 Turkey 198,046 198,601 235,000 221,600 225,000 212,400
7 —— Iran 165,717 165,717 165,717 162,517 158,000 160,000
8
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A number of bodies independently certify the production of tea. Tea from certified estates can be sold with a certification label on
the pack. The most important certification schemes are Rainforest Alliance, Fairtrade, UTZ Certified, and Organic,€itationneededl \yhjch
also certify other crops such as coffee, cocoa and fruit. Rainforest Alliance certified tea is sold by Unilever brands Lipton and PG
Tips in Western Europe, Australia and the US. Fairtrade certified tea is sold by a large number of suppliers around the world. UTZ
Certified announced a partnership in 2008 with Sara Lee brand Pickwick tea.

Production of organic tea has risen since its introduction in 1990 at Rembeng, Kondoli Tea Estate, Assam.2%! 6,000 tons of
organic tea were sold in 1999.2% About 75% of organic tea production is sold in France, Germany, Japan, the United Kingdom,
and the United States,clation needed]

Trade

According to the FAO in 2007, the largest importer of tea, by weight, was the Russian Federation, followed by the United Kingdom,
Pakistan, and the United States.222 Kenya, China, India and Sri Lanka were the largest exporters of tea in 2007 (with exports of:
374229, 292199, 193459 and 190203 tonnes respectively).220LU The |argest exporter of black tea is Kenya, with the largest
producer (and consumer) being India. 111212l

Packaging

Tea bags

In 1907, American tea merchant Thomas Sullivan began distributing samples of his tea in small bags of Chinese silk with a
drawstring. Consumers noticed they could simply leave the tea in the bag and reuse it with fresh tea. However, the potential of
this distribution and packaging method would not be fully realised until later on. During World War 1l, tea was rationed in the United
Kingdom. In 1953 (after rationing in the UK ended), Tetley launched the tea bag to the UK and it was an immediate success.
The "pyramid tea bag" (or sachet) introduced by Lipton**®l and PG Tips/Scottish Blend in 1996,/214 attempts to address one of the
connoisseurs' arguments against paper tea bags by way of its three-dimensional tetrahedron shape, which allows more room for
tea leaves to expand while steeping.lctaionneeded Howeyer, some types of pyramid tea bags have been criticised as being
environmentally unfriendly, since their synthetic material is not as biodegradable as loose tea leaves and paper tea bags. %!

Loose tea

The tea leaves are packaged loosely in a canister, paper bag, or other container such as a tea chest. Some whole teas, such as
rolled gunpowder tea leaves, which resist crumbling, are sometimes vacuum packed for freshness in aluminised packaging for
storage and retail. The loose tea must be individually measured for use, allowing for flexibility and flavor control at the expense of
convenience. Strainers, tea balls, tea presses, filtered teapots, and infusion bags prevent loose leaves from floating in the tea and
over-brewing. A traditional method uses a three-piece lidded teacup called a gaiwan, the lid of which is tilted to decant the tea into
a different cup for consumption.

Compressed tea

Compressed tea (such as Pu-erh) is produced for convenience in transport, storage, and ageing. It can usually be stored longer
without spoilage than loose leaf tea.

Compressed tea is prepared by loosening leaves from the cake using a small knife, and steeping the extracted pieces in water.
During the Tang dynasty, as described by Lu Yu, compressed tea was ground into a powder, combined with hot water, and ladled
into bowls, resulting in a "frothy" mixture.22¢ In the Song dynasty, the tea powder would instead be whisked with hot water in the
bowl. Although no longer practiced in China today, the whisking method of preparing powdered tea was transmitted to Japan by
Zen Buddhist monks, and is still used to prepare matcha in the Japanese tea ceremony.*

Compressed tea was the most popular form of tea in China during the Tang dynasty.8 By the beginning of the Ming dynasty, it
had been displaced by loose leaf tea.21? It remains popular, however, in the Himalayan countries and Mongolian steppes. In
Mongolia, tea bricks were ubiquitous enough to be used as a form of currency. Among Himalayan peoples, compressed tea is
consumed by combining it with yak butter and salt to produce butter tea.22%

Instant tea

"Instant tea", similar to freeze-dried instant coffee and an alternative to brewed tea, can be consumed either hot or cold. Instant
tea was developed in the 1930s, with Nestlé introducing the first commercial product in 1946, while Redi-Tea debuted instant iced
tea in 1953.

Delicacy of flavour is sacrificed for convenience. Additives such as chai, vanilla, honey or fruit, are popular, as is powdered milk.
During the Second World War British and Canadian soldiers were issued an instant tea known as '‘Compo’ in their Composite
Ration Packs. These blocks of instant tea, powdered milk, and sugar were not always well received. As Royal Canadian Atrtillery
Gunner, George C Blackburn observed:

But, unquestionably, the feature of Compo rations destined to be remembered beyond all others is Compo tea...Directions say to
"sprinkle powder on heated water and bring to the boil, stirring well, three heaped teaspoons to one pint of water."

Every possible variation in the preparation of this tea was tried, but...it always ended up the same way. While still too hot to drink,
it is a good-looking cup of strong tea. Even when it becomes just cool enough to be sipped gingerly, it is still a good-tasting cup
of tea, if you like your tea strong and sweet. But let it cool enough to be quaffed and enjoyed, and your lips will be coated with a
sticky scum that forms across the surface, which if left undisturbed will become a leathery membrane that can be wound around
your finger and flipped away...[24

Bottled and canned tea

Canned tea is sold prepared and ready to drink. It was introduced in 1981 in Japan.

The first bottled tea introduced by Indonesian tea company PT. Sinar Sosro in 1969 with brand name Teh Botol Sosro (or Sosro
bottled tea).222

In 1983, Swiss-based Bischofszell Food Ltd., was the first company to bottle ice tea on an industrial scale.!2%!

Storage

Storage conditions and type determine the shelf life of tea. Black tea's is greater than green's. Some, such as flower teas, may
last only a month or so. Others, such as pu-erh, improve with age.

To remain fresh and prevent mold, tea needs to be stored away from heat, light, air, and moisture. Tea must be kept at room
temperature in an air-tight container. Black tea in a bag within a sealed opaque canister may keep for two years. Green tea
deteriorates more rapidly, usually in less than a year. Tightly rolled gunpowder tea leaves keep longer than the more open-leafed
Chun Mee tea.
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Storage life for all teas can be extended by using desiccant or oxygen-absorbing packets, vacuum sealing, or refrigeration in air-
tight containers (except green tea, where discrete use of refrigeration or freezing is recommended and temperature variation kept
to a minimum).[t24
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8) Green tea

Green tea is a type of tea that is made from Camellia sinensis leaves that have not undergone the same withering and oxidation
process used to make oolong teas and black teas.! Green tea originated in China, but its production and manufacture has spread
to many other countries in Asia.

Several varieties of green tea exist, which differ substantially based on the variety of C. sinensis used, growing conditions,
horticultural methods, production processing, and time of harvest.

History

The tea fields in the foothills of Gorreana, Azores Islands, Portugal: the only European region other than Georgia to support green
tea production.

Tea consumption has its legendary origins in China during the reign of Emperor Shennong.?

A book written by Lu Yu in 600-900 AD (Tang Dynasty), "Tea Classic" (simplified Chinese: 4$%; traditional Chinese: Z5£%; pinyin:
chajing), is considered important in green tea history. The Kissa Yojoki (#/5# /30 Book of Tea), written by Zen priest Eisai in
1191, describes how drinking green tea may affect five vital organs, the shapes of tea plants, flowers and leaves, and how to grow
and process tea leaves.

Steeping, brewing and serving

Steeping, or brewing, is the process of making tea from leaves and hot water, generally using 2 grams (0.071 oz) of tea per 100
millilitres (3.5 imp fl 0z; 3.4 US fl 0z) of water (H,O) or about 1 teaspoon of green tea per 150 ml cup. Steeping temperatures
range from 61 °C (142 °F) to 87 °C (189 °F) and steeping times from 30 seconds to three minutes.

Generally, lower-quality green teas are steeped hotter and longer while higher-quality teas are steeped cooler and shorter, but
usually multiple times (2-3 typically). Higher-quality teas like gyokuro use more tea leaves and are steeped multiple times for short
durations. Steeping too hot or too long results in the release of excessive amounts of tannins, leading to a bitter, astringent brew,
regardless of initial quality. The brew’s taste is also affected by the steeping technique; two important ones are to warm the
steeping container beforehand to prevent the tea from immediately cooling down, and to leave the tea leaf in the pot and gradually
add more hot water during consumption, [citation needed]

Extracts

Green tea extracts have been used in traditional Chinese and Indian medicine for a variety of uses.2!

Green tea leaves are initially processed by soaking in an alcohol solution, which may be further concentrated to various levels;
byproducts of the process are also packaged and used. Extracts may be sold in liquid, powder, capsule, or tablet form.™!
Decaffeinated versions are also available.!

Green tea extract supplements are accessible over the counter in various forms. Standardized green tea extract is 90 percent
total polyphenols, and 1 capsule equals 5 cups of tea. "

Health effects

Regular green tea is 99.9% water, provides 1 Calorie per 100 mL serving, is devoid of significant nutrient content (table) and
contains phytochemicals, such as polyphenols and caffeine. Polyphenols found in green tea include epigallocatechin gallate
(EGCG), epicatechin gallate, epicatechins and flavanols,! which have antioxidant, anticarcinogen, anti-inflammatory, and anti-
radiation biochemical effects in vitro.! Other components include three kinds of flavonoids, known as kaempferol, guercetin, and
myricetin.®! A remarkably higher content of myricetin is detected in tea and its extracts than in many other plants, and this high
concentration of myricetin may have some implications for the experimentally-observed bioactivity of tea and its extracts in vitro.!
Although numerous claims have been made for the health benefits of green tea, human clinical research has not provided
conclusive evidence of any effects.l9L% |n 2011, a panel of scientists published a report on the claims for health effects at the
request of the European Commission: in general they found that the claims made for green tea were not supported by sufficient
scientific evidence.'? Although the mean content of flavonoids and catechins in a cup of green tea is higher than that in the same
volume of other food and drink items that are traditionally considered to promote health,*!! flavonoids and catechins have no
proven biological effect in humans.912

Yorum
Cayin icindeki maddeler:

Nutritional value Vitamin Minareller
per 100 g (3.5 02) . .

Thiamine (B1): (1%) 0.007 mg | Calcium: (0%) 0 mg
Energy: 4 kJ (0.96 kcal) Riboflavin (B2): 5%) 0.06 mg Iron: (0%) 0.02 mg
Earbgh drates: 0 Niacin (B3): (0%) 0.03 mg Magnesium: (0%) 1 mg

at:
Protein: 0.2q Vitamin B6: (0%) 0.005 mg Manganese: (9%) 0.18 mg
Caffeine: 12 mg Vitamin C: (0%) 0.3 mg Potassium: (0%) 8 mg
Sodium: (0%) 1 mg

Burada belirtilenler ile faydalanma farklidir. Demir gibi bazi maddeleri baglamaktadir. Ayrica topraga
bagl olmak tzere fllorlr kaynagi da olabilmektedir. Ayrica iciminde katilan seker ve sit ile de kapsami
degismektedir


http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRGVzaWNjYW50
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGVhI2NpdGVfbm90ZS0xMjQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGVh
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQ2FtZWxsaWFfc2luZW5zaXM
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGVhX3Byb2Nlc3NpbmcjR2VuZXJhbA
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGVhX3Byb2Nlc3NpbmcjR2VuZXJhbA
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvT29sb25nX3RlYQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQmxhY2tfdGVh
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1LaGFuMjAxMy0x
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQ2hpbmE
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQXNpYQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQXpvcmVzX0lzbGFuZHM
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQWdyaWN1bHR1cmVfaW5fR2VvcmdpYV8oY291bnRyeSk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvU2hlbm5vbmc
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1EYXR0bmVyQm91c3NhYmJhMjAwMy0y
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTHVfWXU
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGFuZ19EeW5hc3R5
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGVhX0NsYXNzaWM
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvU2ltcGxpZmllZF9DaGluZXNlX2NoYXJhY3RlcnM
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWt0aW9uYXJ5Lm9yZy93aWtpLyVFOCU4QyVCNg
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWt0aW9uYXJ5Lm9yZy93aWtpLyVFNyVCQiU4Rg
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVHJhZGl0aW9uYWxfQ2hpbmVzZV9jaGFyYWN0ZXJz
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWt0aW9uYXJ5Lm9yZy93aWtpLyVFOCU4QyVCNg
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWt0aW9uYXJ5Lm9yZy93aWtpLyVFNyVCNiU5Mw
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvUGlueWlu
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvWmVu
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRWlzYWk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvT3JnYW5fKGFuYXRvbXkp
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvU3RlZXBpbmc
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3lva3Vybw
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGFubmluc19pbl90ZWE
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQXN0cmluZ2VudA
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvV2lraXBlZGlhOkNpdGF0aW9uX25lZWRlZA
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVHJhZGl0aW9uYWxfQ2hpbmVzZV9tZWRpY2luZQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS0z
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1Kb2huc29uLTQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS01
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS02
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS03
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQ2Fsb3JpZQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTnV0cmllbnQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvUGh5dG9jaGVtaWNhbA
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvUG9seXBoZW5vbA
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRXBpZ2FsbG9jYXRlY2hpbl9nYWxsYXRl
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRXBpZ2FsbG9jYXRlY2hpbl9nYWxsYXRl
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRXBpY2F0ZWNoaW5fZ2FsbGF0ZQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRXBpY2F0ZWNoaW4
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRmxhdmFub2w
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1LaGFuMjAxMy0x
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQW50aW94aWRhbnQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQW50aWNhcmNpbm9nZW4
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQW50aS1pbmZsYW1tYXRvcnk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvSW5fdml0cm8
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1Kb2huc29uLTQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRmxhdm9ub2lk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvS2FlbXBmZXJvbA
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvUXVlcmNldGlu
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTXlyaWNldGlu
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS04
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQmlvYWN0aXZpdHk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1Kb2huc29uLTQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQ2xpbmljYWxfcmVzZWFyY2g
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1LaGFuMjAxMy0x
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1lZnNhLTk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1Cb2VobV9LLF9Cb3JyZWxsaV9GLF9Fcm5zdF9FLF9ldF9hbC5fMjAwOV9DRDAwNTAwNC0xMA
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRXVyb3BlYW5fQ29tbWlzc2lvbg
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1lZnNhLTk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRmxhdm9ub2lk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQ2F0ZWNoaW5z
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1VU0RBXzIwMDctMTE
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1lZnNhLTk
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvR3JlZW5fdGVhI2NpdGVfbm90ZS1FRlNBX1BhbmVsX29uX0RpZXRldGljX1Byb2R1Y3RzLF9OdXRyaXRpb25fYW5kX0FsbGVyZ2llc19OREEyLF8zX0V1cm9wZWFuX0Zvb2RfU2FmZXR5X0F1dGhvcml0eV9FRlNBLF9QYXJtYSxfSXRhbHlfMjAxMF8xNDg5LTEy
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRm9vZF9lbmVyZ3k
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQ2FyYm9oeWRyYXRl
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvRmF0
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvUHJvdGVpbl8obnV0cmllbnQp
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVGhpYW1pbmU
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvUmlib2ZsYXZpbg
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTmlhY2lu
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVml0YW1pbl9CNg
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvVml0YW1pbl9D
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQ2FsY2l1bSNCaW9sb2dpY2FsX2FuZF9wYXRob2xvZ2ljYWxfcm9sZQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvSXJvbiNCaW9sb2dpY2FsX2FuZF9wYXRob2xvZ2ljYWxfcm9sZQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTWFnbmVzaXVtX2luX2Jpb2xvZ3k
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvTWFuZ2FuZXNlI0Jpb2xvZ2ljYWxfcm9sZQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvUG90YXNzaXVtI0luX2RpZXQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvU29kaXVtI0Jpb2xvZ2ljYWxfcm9sZQ

Cancer

There is no conclusive evidence that green tea helps to prevent or treat cancer in people.2223! A review of existing studies
concluded that while suggestive evidence existed, it did not amount to a clear indication of benefit.12!

Daily consumption of black tea (but not green tea) has been associated with a significant reduction in death from all cancers.24
There is limited evidence to suggest that green tea consumption may be associated with a slightly lower risk of esophageal cancer
in the Chinese population, a lower risk of lung cancer in women, and a lower risk of oral cancer in Asian people. 23181071 A 2015
meta-analysis of nine prospective cohort studies concluded that a high amount of green tea consumption may be associated with
a lower risk of liver cancer in Asian women.28 This association was not seen in Asian men or when one cup of green tea was
consumed daily.28 Similarly, another analysis of observational data conducted in 2012 suggested that green tea consumption
may have a favorable effect on lung cancer risk. The observed effect was strongest in those who consumed more than seven
cups of green tea daily.X2 A 2011 meta-analysis of epidemiological studies found limited evidence that green tea consumption
may be associated with a moderately reduced risk of liver cancer in Chinese and Japanese people.22 Limited evidence suggests
that green tea consumption is not associated with the risk of developing pancreatic cancer or prostate cancer.2!22 The link
between green tea consumption and stomach cancer risk is unclear due to inconsistent evidence.'22!

Green tea interferes with the chemotherapy drug bortezomib (Velcade) and other boronic acid-based proteasome inhibitors, and
should be avoided by people taking these medications.24!

Cardiovascular disease

Observational studies have shown a correlation between daily consumption of green tea and a lower risk of death from
cardiovascular disease. In a 2015 meta-analysis of such observational studies, an increase in one cup of green tea per day was
correlated with a 5% lower risk of death from cardiovascular causes.2% Green tea consumption may be correlated with a reduced
risk of stroke 25261271 Meta-analyses of randomized controlled trials have found that green tea consumption for 3—-6 months
appears to lower systolic and diastolic blood pressures a small amount (about 3 mm Hg each). 2728129130511

Glycemic control

Green tea consumption lowers fasting blood sugar but in clinical studies the beverage's effect on hemoglobin Alc and fasting
insulin levels was inconsistent. 212153

Hyperlipidemia

Drinking green tea or taking green tea supplements decreases the blood concentration of total cholesterol (about 7 mg/dL), LDL
cholesterol (about 2 mg/dL), and does not affect the concentration of HDL cholesterol.2724 A 2013 Cochrane review performed a
meta-analysis of longer-term randomized controlled trials (>3 months duration) and concluded that green tea consumption lowers
total and LDL cholesterol concentrations in the blood.2%28

Inflammation

A 2015 systematic review and meta-analysis of 11 randomized controlled trials found that green tea consumption was not
significantly associated with lower plasma levels of C-reactive protein levels (a marker of inflammation).=5!

Mortality risk

Daily consumption of green tea is significantly correlated with a lower risk of death from any cause; an increase of one cup of
green tea per day is linked with a 4% lower risk of death from any cause.**! A separate analysis found that an increase of three
cups of tea or green tea per day was associated with a lower risk of total mortality in Asians and women. 2%

Weight loss
There is no conclusive evidence that green tea aids in weight loss.=®!
Toxicity

Moderate, regular, and habitual consumption of green tea is safe;’? however, there are reports of liver toxicity in humans after
consuming high doses (10-29 mg/kg/day) of green tea extract dietary supplements,2 and high doses may act as a pro-oxidant
to damage DNA.“!

Yorum

Etkilesimler genellikle gok abartili olmaktadir. Bir kisinin algisi 6nemlidir. Kanser bir bireyin hiicrelerinin
dejenerasyonu ile malign otonomi kazanmasidir ki ¢ay ile olusmasi i¢in toksik dozlar olmaldir. Sigara
bile glinde 5 adet icilmesi ile kanser orani arttirdigi verisi kesin olmada da zararli oldugu i¢in 6nerilemez.
Bu acidan da antioksidan olmasi ile kanseri hemen o6nledigi belirtiliemez. Ancak sizin algiladiginiz
onemlidir.

Kafeinin etkisi olmasi ile etkili oldugu belirgindir. Bu caydaki kafeine baghdir.

Production

In 2013, global production of green tea was approximately 1.7 million tonnes, with a forecast to double in volume by 2023.58 As
of 2015, China provided 80% of the world's green tea market, leading to its green tea exports rising by 9% annually, while exporting
325,000 tonnes in 2015.2% |n 2015, the US was the largest importer of Chinese green tea (6,800 tonnes), an increase of 10%
over 2014, and Britain imported 1,900 tonnes, 15% more than in 2014.5% In 2015, Kenya was the largest exporter of green tea in
the world (443,000 tonnes).

Growing, harvesting and processing

Green tea is processed and grown in a variety of ways, depending on the type of green tea desired. As a result of these methods,
maximum amounts of polyphenols and volatile organic compounds are retained, affecting aroma and taste. The growing conditions
can be broken down into two basic types - those grown in the sun and those grown under the shade. The green tea plants are
grown in rows that are pruned to produce shoots in a regular manner, and in general are harvested three times per year. The first
flush takes place in late April to early May. The second harvest usually takes place from June through July, and the third picking
takes place in late July to early August. Sometimes, there will also be a fourth harvest. It is the first flush in the spring that brings
the best-quality leaves, with higher prices to match.

Green tea is processed using either artisanal or modern methods. Sun-drying, basket or charcoal firing, or pan-firing are common
artisanal methods. Oven-drying, tumbling, or steaming are common modern methods.“? Processed green teas, known as aracha,
are stored under low humidity refrigeration in 30- or 60-kg paper bags at 0-5 °C (32—-41 °F). This aracha has yet to be refined at
this stage, with a final firing taking place before blending, selection and packaging take place. The leaves in this state will be re-
fired throughout the year as they are needed, giving the green teas a longer shelf-life and better flavor. The first flush tea of May
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will readily store in this fashion until the next year's harvest. After this re-drying process, each crude tea will be sifted and graded
according to size. Finally, each lot will be blended according to the blending order by the tasters and packed for sale.!

Import of radioactive Japanese tea

On 17 June 2011, at Charles de Gaulle airport in Paris, France, radioactive cesium of 1,038 becquerels per kilogram was
measured in tea leaves imported from Shizuoka Prefecture, Japan as a result of the Fukushima Daiichi nuclear disaster on 11
March, which was more than twice the restricted amount in the European Union of 500 becquerels per kilogram. The government
of France announced that they rejected the leaves, which totaled 162 kilograms (357 Ib).142

In response, the governor of Shizuoka Prefecture, Heita Kawakatsu, stated: "there is absolutely no problem when they [people]
drink them because it will be diluted to about 10 becquerels per kilogram when they steep them even if the leaves have 1,000
becquerels per kilogram;" a statement backed by tests done in Shizuoka.“®! Japanese Minister for Consumer Affairs and Food
Safety Renho stated on 3 June 2011 that "there are cases in which aracha [whole leaves of Japanese green tea] are sold as
furikake [condiments sprinkled on rice] and so on and they are eaten as they are, therefore we think that it is important to inspect
tea leaves including aracha from the viewpoint of consumers' safety."“4

Green tea by country

China

Loose leaf green tea has been the most popular form of tea in China since at least the Southern Song dynasty 4348 While Chinese
green tea was originally steamed, as it still is in Japan, after the early Ming dynasty it has typically been processed by being pan-
fired in a dry wok.“” Other processes employed in China today include oven-firing, basket-firing, tumble-drying and sun-drying.148!
Green tea is the most widely produced form of tea in China, with 1.42 million tons grown in 201422

Popular green teas produced in China today include:

e  Biluochun: Produced in Jiangsu, this tea is named after the shape of the leaves, which are curled like snails.>%
Chun Mee: Known in English by its Cantonese name, and popular outside China. It has a plum-like flavor.2
Gunpowder tea: A tea which is tumble-dried so that each leaf is rolled into a small pellet that resembles gunpowder.52

Huangshan Maofeng: A type of maofeng tea grown in the microclimate of the Huangshan mountain range in Anhui
province. Maofeng teas are harvested by plucking intact two equal-sized leaves and a bud together.>3!

Longjing: Also known as "Dragon Well" tea, the English translation of its name. Grown near Hangzhou in Zhejiang
province, Longjing is the most well-known pan-fired Chinese green tea. Its flavor derives partly from the terroir of the
region in which it is produced.%

e Lu'an Melon Seed: Grown in Anhui province. Unlike typical Chinese teas, two leaves are plucked separately from each
branch, with no bud and no stems. Harvested later in the season, it has a grassier flavor than typical Chinese green
teas.>4

e  Taiping Houkui: Grown in Anhui province. Uses a cultivar with an unusually large leaf. The production process flattens
the tea leaves, creating the so-called "two knives and a pole" shape from the leaves and stem.=2

e  Xinyang Maojian: A type of maojian tea grown in Xinyang, Henan province.*® Maojian teas are harvested by plucking

a bud and one leaf together.3

Japan

Tea seeds were first brought to Japan in the early 9th century by the Buddhist monks Saicho and Kukai. During the Heian period
(794-1185), Emperor Saga introduced the practice of drinking tea to the imperial family. The Zen Buddhist priest Eisai (1141—
1215), founder of the Rinzai school of Buddhism, brought tea seeds from China to plant in various places in Japan. Eisai advocated
that all people, not just Buddhist monks and the elite, drink tea for its health benefits.52

The oldest tea producing region in Japan is Uji, located near the former capital of Kyoto.®” It is thought that seeds sent by Eisai
were planted in Uji, becoming the basis of the tea industry there."2 Today, Japan's most expensive premium teas are still grown
in Uji.®¥ The largest tea producing area today is Shizuoka Prefecture, which accounts for 40% of total Japanese sencha
production.%5% Other major tea producing regions include the island of Kyushu and the prefectures of Shiga, Gifu, and Saitama
in central Honshu.%

All commercial tea produced in Japan today is green tea,®Y though for a brief period black tea was also produced in the late 19th
and early 20th centuries. Japanese tea production is heavily mechanized, and is characterized by the use of modern technology
and processes to improve yields and reduce labor. Because of the high cost of labor in Japan, only the highest quality teas are
plucked and processed by hand in the traditional fashion.52

Japanese green teas have a thin, needle-like shape and a rich, dark green color. Unlike Chinese teas, most Japanese teas are
produced by steaming rather than pan firing. This produces their characteristic color, and creates a sweeter, more grassy flavor.
A mechanical rolling/drying process then dries the tea leaves into their final shape.’Y The liquor of steamed Japanese tea tends
to be cloudy due to the higher quantity of dissolved solids. !

Most Japanese teas are blended from leaves grown in different regions, with less emphasis on terroir than in the Chinese market.
Because of the limited quantity of tea that can be produced in Japan, the majority of production is dedicated to the premium tea
market. Bottled tea and tea-flavored food products usually use lower-grade Japanese-style tea produced in China.l®!

Although a variety of commercial tea cultivars exist in Japan, the vast majority of Japanese tea is produced using the Yabukita
cultivar developed in the 1950s.%

Popular Japanese green teas include:

e Bancha: A lower-grade tea plucked from the same bushes used to produce sencha. It has a somewhat bolder flavor,
and is plucked each season after sencha production is finished.!
Genmaicha: Made by combining sencha tea leaves with toasted puffs of rice.
Gyokuro: Grown under shade for three weeks prior to plucking, gyokuro is one of the most exclusive varieties of tea
produced in Japan.®” The shading technique imparts a sweeter flavor, and produces a particularly rich color thanks to
the higher amounts of chlorophyll in the shaded leaf. Gyokuro tea is associated with the Uji region, the first tea-growing
region in Japan. It is often made using smaller-leaf cultivars of the tea plant.®!
e Hojicha: This type of tea is made by roasting sencha or bancha leaves with kukicha twigs.5%
Kabusecha: Similar to gyokuro, kabusecha is shaded for only a week prior to plucking. Its flavor is somewhat between
that of gyokuro and normal sencha. 528!
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Kukicha: A blended tea made of sencha leaves and stems.”2

Matcha: Like gyokuro, matcha is shaded before plucking. The plucked and processed leaf is called tencha. This product
is then ground into a fine powder, which is matcha. Because the tea powder is very perishable, matcha is usually sold
in small quantities. It is typically rather expensive.? Matcha is the type of tea used in the Japanese tea ceremony. It is
prepared by whisking the tea with hot water in a bowl, until the surface is frothy. If the water is too hot, the tea may
become overly bitter.!

e  Sencha: This type of tea is produced throughout the tea season, and is the standard style today, representing 80% of
all tea produced in Japan.2 90% of sencha is grown from the Yabukita cultivar./®¥

e  Shincha: The first early harvest of tea, plucked before the first flush, is called shincha. Shincha is made from the
youngest new growth leaves, and is plucked from early April to early May. Shincha typically refers to the early harvest
of sencha, but can refer to any type of tea plucked early in the season, before the main harvest. Because of the limited
quantities in which it is produced, shincha is highly prized and expensive to obtain.”®!

Korea

According to Record of Gaya cited in Memorabilia of the Three Kingdoms, the legendary queen Heo Hwang-ok, a princess of the
Ayodhya married to King Suro of Gaya, brought the tea plant from India and planted it in Baegwolsan, a mountain in current
Changwon.™3 However, it is a widely held view that systematic planting of tea bushes began with the introduction of Chinese tea
culture by the Buddhist monks around the 4th century.® Amongst some of the earliest Buddhist temples in Korea, Bulgapsa
(founded in 384, in Yeonggwang), Bulhoesa (founded in 384, in Naju) and Hwaeomsa (founded in Gurye, in 544) claim to be the
birthplace of Korean tea culture.[’™ Green tea was commonly offered to Buddha, as well as to the spirits of deceased ancestors.”®!
Tea culture continued to prosper during the Goryeo Dynasty, with the tea offering being a part of the biggest national ceremonies
and tea towns were formed around temples.” Seon-Buddhist manners of ceremony prevailed.”™ During the Joseon Dynasty,
however, Korean tea culture underwent secularization, along with the Korean culture itself.’®! Korean ancestral rite jesa, also
referred to as charye (XH&i|; 75, "tea rite"), has its origin in darye (Ct2il; 754, "tea rite"), the practice of offering tea as simple
ancestral rites by the royal family and the aristocracy in Joseon.”®!

Tea culture of Korea was actively suppressed by the Japanese during the Japanese forced occupation period (1910-1945), and
the subsequent Korean War (1950-1953) made it even harder for the Korean tea tradition to survive.’2 The restoration of the
Korean way of tea began in the 1970s, around Dasolsa.” Commercial production of green tea in South Korea only began in the
1970s, 8, By 2012 the industry was producing 20% as much tea as Taiwan and 3.5% as much as Japan.?®% Green tea is not
as popular as coffee or other types of Korean teas in modern South Korea. The annual consumption per capita of green tea in
South Korea in 2016 was 0.16 kg (0.35 Ib), compared to 3.9 kg (8.6 Ib) coffee.® Recently however, as the coffee market reached
saturation point, South Korean tea production doubled during 2010-2014,1%2 as did tea imports during 2009-2015,52! despite very
high tariff rate (513.6% for green tea, compared to 40% for black tea, 8% for processed/roasted coffee, and 2% for raw coffee
beans).

Korean green tea can be classified into various types based on several different factors. The most common is the flush, or the
time of the year when the leaves are plucked (and thus also by leaf size).

e Ujeon: Ujeon (2; [ERT; lit. "pre-rain”), or cheonmul-cha (&4}, lit. "first flush tea"), is made of hand-picked leaves
plucked before gogu (20-21 April).B4EEE The ideal steeping temperature for ujeon tea is 50 °C (122 °F).E%
e  Sejak: Sejak (M| & #1%; lit. "thin sparrow"), or dumul-cha (52 At; lit. "second flush tea"), is made of hand-picked leaves

plucked after gogu (20—21 April) but before ipha (5-6 May). 2425188 The tea is also called jakseol (2H4; £ & lit. "sparrow
tongue") as the tea leaves are plucked when they are about the size of a sparrow's tongue.’® The ideal steeping
temperature for sejak tea is 60—70 °C (140-158 °F).k1

e Jungjak: Jungjak (B2 d1#; lit. "medium sparrow"), or semul-cha (MZXF; lit. "third flush tea"), is made of leaves
plucked after ipha (5-6 May) until the mid May.4%3 The ideal steeping temperature for jungjak tea is 70-80 °C (158—
176 °F).2

e Daejak: Daejak (CHZE}; K#; lit. "big sparrow"), or kkeunmul-cha (2= Xt; lit. "final flush tea"), is made of tea leaves
plucked in late May and after.2 It is usually made into tea bags or used in cooking.22 The ideal steeping temperature
for daejak tea is 80-90 °C (176-194 °F).E1

The mode of preparation also differs:

e |Ipcha (yeopcha): The synonyms ipcha (24} lit. "leaf tea") and yeopcha (8 XF; ZEZ; lit. "leaf tea") refer to loose leaf
tea, often in contrast to tea in tea bags. As the words mean "leaf tea", they can also be used in contrast to powdered
tea.®l

e  Garucha (malcha): The synonyms garucha (Z+2X; lit. "powder tea") and malcha (2t XF; K25, lit. "powder tea") refer to
powdered tea.22

Leaf teas are processed either by roasting or steaming.

e  Deokkeum-cha (bucho-cha): Roasting is the most common and traditional way of tea processing in Korea. Also
translated into "pan-fried tea", the deokkeum-cha (3 &%}; lit. "roasted tea") or bucho-cha (£ Z=X}; 4%, lit. "roasted
tea") varieties are richer in flavour, 21192

®  Jeungje-cha: Steaming is less popular in Korean green tea processing, but the method is still used in temple cuisine.
Tea prepared with steamed tea leaves, called jeungje-cha (BHM|X}; &%, lit. "steamed tea"), are more vivid in
colour.l4

Southern, warmer regions such as Boseong in South Jeolla Province, Hadong in South Gyeongsang Province, and Jeju Island
are famous for producing high quality tea leaves.%

e  Banya-cha: Banya-cha (BtOFX}; fi&3 %5 lit. "prajfia tea") is one of the most renowned Korean green tea.®® The steamed

tea is developed by Buddhist monks in Boseong.[etenneeced] The tea is grown on sandy loam near mountains and
sea ldtatonneeded) The word banya is a Korean transliteration of the Buddhist concept prajia.
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e Jungno-cha: Jungno-cha (& ZXt; &%, lit. "bamboo dew tea") is one of the most renowned Korean green tea.l”” The

roasted variety of tea is made of tea leaves grown among the bamboo in Gimhae, Hadong, and Jinju in South
Gyeongsang Province. %8
Green tea can be blended with other ingredients.

e Hyeonmi-nokcha: Nokcha (green tea) blended with hyeonmi-cha (brown rice tea) is called hyeonmi-nokcha (¥10|=Xt;
FKHEZS, lit. "brown rice green tea").
e  Remon-nokcha: Nokcha (green tea) blended with lemon is called remon-nokcha (22 =X, lit. "lemon green tea").

Other countries

In Canada, green tea is defined as a dry-based mixture and the sale of it is regulated by the Canadian Food Inspection Agency
(CFIA). It is one of the foods for which a standard of identity is specified according to the Food and Drug Regulations. It should
contain not less than 33% water-soluble extractive (determined by official method FO-37 which is the determination of water-
soluble extractive in tea) and the total ash should between 4% to 7%.%

Kombucha

Kombucha (also tea mushroom, Manchurian mushroom, formal name: Medusomyces giseviil) is a variety of fermented, lightly
effervescent sweetened black or green tea drinks commonly intended as functional beverages for their supposed health benefits.
Kombucha is produced by fermenting tea using a "symbiotic culture of bacteria and yeast" (SCOBY). Actual contributing microbial
populations in SCOBY cultures vary, but the yeast component generally includes Saccharomyces and other species; and, the
bacterial component almost always includes Gluconacetobacter xylinus to oxidize yeast-produced alcohols to acetic and other
acids.2E

Although numerous sources have linked drinking kombucha to health benefits, there is little or no scientific evidence backing
those claims.! There are rare documented cases of serious adverse effects, including fatalities, related to kombucha drinking,
possibly arising from contamination during home preparation. ¢! Since the mostly unclear benefits of kombucha drinking do not
outweigh the known risks, it is not recommended for therapeutic use.! Kombucha tea made with less sugar may be unappealing.”
The exact origins of kombucha are not known.2 It is said to have originated in what is now Manchuria, and was traditionally used
primarily in that region, Russia, and eastern Europe. Kombucha is home-brewed globally and some companies sell it
commercially.l!

Yorum

Her llkenin kendine 6zgl tatlari olmaktadir. Bizde Rize ¢ayi olarak gecse de yetisen topraklara gore
farkh caylar olmaktadir. Cay tarlalarina girip, yesil dogrudan koparip, agzimda ezip tadina baktigim
caylarin birbirinden ¢ok farkli oldugunu tespit etmis olarak, cay bitki disinda yerel 6zelliklere gére
adlandiriimali, hazirlanma siirecine gore de siniflandiriimalidir.

Health claims

According to a 2000 review, "It has been claimed that Kombucha teas cure asthma, cataracts, diabetes, diarrhea, gout, herpes,
insomnia and rheumatism. They are purported to shrink the prostate and expand the libido, reverse grey hair, remove wrinkles,
relieve haemorrhoids, lower hypertension, prevent cancer, and promote general well-being. They are believed to stimulate the
immune system, and have become popular among people who are HIV positive or have full-blown AIDS".2 People drink it for its
many putative beneficial effects, but most of the benefits were merely experimental studies and there is little scientific evidence
based on human studies.t! There have not been any human trials conducted to confirm any curative claims associated with the
consumption of kombucha tea.l¥ There is no high-quality evidence of beneficial effects from consuming kombucha.!

A 2003 systematic review characterized kombucha as an "extreme example" of an unconventional remedy because of the great
disparity between implausible, wide-ranging health claims lacking evidentiary support, and the potential for harm kombucha has.
Ernst concluded that the number of proposed, unsubstantiated, therapeutic benefits did not outweigh the known risks, and that
kombucha should not be recommended for therapeutic use.! Kombucha only appears to benefit those who profit from them,
according to a 2003 review.!

Adverse effects

Reports of adverse effects related to kombucha consumption are rare. It is unclear whether this is because adverse effects are
rare, or just underreported.! The American Cancer Society says that "Serious side effects and occasional deaths have been
associated with drinking Kombucha tea".l%!

Adverse effects associated with kombucha consumption include severe hepatic (liver) and renal (kidney) toxicity as well as
metabolic acidosis. 221112 At least one person is known to have died after consuming kombucha, though the drink itself has never
been conclusively proved a cause of death.34!

Some adverse health effects may be due to the acidity of the tea, which can cause acidosis, and brewers have been cautioned
to avoid over-fermentation.X528117 Other adverse health effects may be a result of bacterial or fungal contamination during the
brewing process.X” Some studies have found the hepatotoxin usnic acid in kombucha, although it is not known whether the cases
of damage to the liver are due to the usnic acid contamination or to some other toxin.212& Topical use of the tea has been
associated with anthrax infection on the skin in one report, but kombucha contamination may have occurred during storage.
Drinking Kombucha can be harmful for people with preexisting ailments.2? Due to its microbial sourcing and possible non-sterile
packaging, kombucha is not recommended for people with poor immune function, women who are pregnant or nursing, or
children under 4 years old.2” Further, it may compromise immune responses or affect stomach acidity in susceptible people.*!
Other uses

Kombucha culture, when dried, becomes a leather-like textile known as a microbial cellulose that can be molded onto forms to
create seamless clothing.2%2! Using different broth media such as coffee, black tea, and green tea to grow the kombucha culture
results in different textile colors, although the textile can also be dyed using plant-based dyes./?2 Different growth media and dyes
also change the textile's feel and texture.22
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Composition and properties

Biological

A kombucha culture is a symbiotic culture of bacteria and yeast (SCOBY), similar to mother of vinegar, containing one or more
species each of bacteria and yeasts, which form a zoogleal mat®®! known as a "mother."™! The cultures may contain one or more
of the yeasts Saccharomyces cerevisiae, Brettanomyces bruxellensis, Candida stellata, Schizosaccharomyces pombe, and
Zygosaccharomyces bailii.24

The bacterial component of kombucha comprises several species, almost always including Gluconacetobacter xylinus (G. xylinus,
formerly Acetobacter xylinum), which ferments alcohols produced by the yeasts into acetic and other acids, increasing the acidity
and limiting ethanol content [ctatonneeded) The nopylation of bacteria and yeasts found to produce acetic acid has been reported to
increase for the first 4 days of fermentation, decreasing thereafter,ctaionneeded G - xylinus has been shown to produce microbial
cellulose, and is reportedly responsible for most or all of the physical structure of the "mother", which may have been selectively
encouraged over time for firmer (denser) and more robust cultures by brewers, [25lnon-primary source needed]

The mixed, presumably symbiotic culture has been further described as being lichenous, in accord with the reported presence of
the known lichenous natural product usnic acid, though as of 2015, no report appears indicating the standard cyanobacterial
species of lichens in association with kombucha fungal components.2&!

Chemical

It is made by putting the kombucha culture into a broth of sugared tea.! Kombucha tea made with less sugar may be
unappealing.l? Sucrose is converted, biochemically, into fructose and glucose, and these into gluconic acid and acetic acid, and
these substances are present in the drink.2% In addition, kombucha contains enzymes and amino acids, polyphenols, and various
other organic acids; the exact quantities of these items vary between preparations. Other specific components include ethanol
(see below), glucuronic acid, glycerol, lactic acid, usnic acid (a hepatotoxin, see above), and B-vitamins.242829 Kombucha has
also been found to contain vitamin C.E%

The alcohol content of the kombucha is usually less than 1%, but increases with fermentation time.2” Over-fermentation generates
high amounts of acids similar to vinegar.™X!

History

The exact origins of kombucha are not known, although Manchuria is commonly cited as a likely place of origin.® It may have
originated as recently as 200 years ago or as long as 2000 years ago.2Y The drink is reported to have been consumed in east
Russia at least as early as 1900, and from there entered Europe.2® In 1913, kombucha was first mentioned in German literature.*2
Its consumption increased in the United States during the early 21st century.223 Having an alcohol content of about 0.5%,
kombucha is a federally regulated beverage in the United States, a factor that affected its commercial development in 201524
Etymology

The word kombucha is of uncertain etymology, but may be a case of a misapplied loanword from Japanese.2% In Japanese, the
term kombucha (A1 28, "kelp tea") refers to a completely different beverage, the kelp tea, made from dried and powdered kombu
(an edible kelp from the Laminariaceae family). The term for the fermented tea in Japanese, is kécha kinoko (FLZ8 = / =2, "fungus
tea").2%The American Heritage Dictionary suggests that it is probably from the "Japanese kombucha, tea made from kombu (the
Japanese word for kelp perhaps being used by English speakers to designate fermented tea due to confusion or because the
thick gelatinous film produced by the kombucha culture was thought to resemble seaweed)."=Z Writings about the beverage in
Japanese generally take the point of view that the Japanese word 'kombucha' was mistakenly applied in English to what Japanese
call "kocha kinoko."

Kombucha has about 80 other names worldwide.28 A 1965 mycological study called kombucha "tea fungus" and listed other
names: “teeschwamm, Japanese or Indonesian tea fungus, kombucha, wunderpilz, hongo, cajnij, fungus japonicus, and
teekwass".22 Some further spellings and synonyms include combucha and tschambucco, haipao, kargasok tea, kwassan,
Manchurian fungus or mushroom, spumonto, as well as the misnomers champagne of life, and chai from the sea.?!

Production

Kombucha drink is prepared at home globally and some companies sell it commercially.2! Commercially bottled kombucha
became available in the late 1990s.%% In 2010, elevated alcohol levels were found in many bottled kombucha products, leading
retailers including Whole Foods to temporarily pull the drinks from store shelves.“! In response, kombucha suppliers reformulated
their products to have lower alcohol levels.2

By 2014 US sales of bottled kombucha were $400 million; $350 million of that was earned by Millennium Products, Inc. which
sells "GT's Kombucha".“% In 2014, the market was projected to have 30% growth, and companies that make and sell kombucha
formed a trade organization, Kombucha Brewers International.*4 In 2016, PepsiCo purchased kombucha maker KeVita for
approximately $200 million. !

Yorum
Kambocgya cayi bir probiyotik seklindedir. Stt degil, yogurttan yapilan ayran olarak irdelenmelidir.

9) Black tea (Wikipedia)

Black tea is a type of tea that is more oxidized than oolong, green and white teas. Black tea is generally stronger in flavour than
the less oxidized teas. All four types are made from leaves of the shrub (or small tree) Camellia sinensis. Two principal varieties
of the species are used — the small-leaved Chinese variety plant (C. sinensis subsp. sinensis), used for most other types of teas,
and the large-leaved Assamese plant (C. sinensis subsp. assamica), which was traditionally mainly used for black tea, although
in recent years some green and white have been produced.

In Chinese and the languages of neighbouring countries, black tea is known as "red tea" (Chinese #L.Z%% héngcha, pronounced

[xGntshd]; Japanese #L4% kécha; Korean €A+ hongcha, Bengali #1161 BT Lal cha, Assamese 81 51X Ronga sah), a description of
the colour of the liquid; the Western term "black tea" refers to the colour of the oxidized leaves. In Chinese, "black tea" is a
commonly used classification for post-fermented teas, such as Pu-erh tea; outside China and its neighbouring countries, "red tea"
more commonly refers to rooibos, a South African herbal tea.

While green tea usually loses its flavor within a year, black tea retains its flavour for several years. For this reason, it has long
been an article of trade, and compressed bricks of black tea even served as a form of de facto currency in Mongolia, Tibet and
Siberia into the 19th century.X! Although green tea has recently seen a revival due to its purported health benefits, black tea still
accounts for over ninety percent of all tea sold in the West.2

In Canada, the definition of black tea is a blend of two or more black teas of the leaves and buds of the Camellia Sinensis plant!
that contain at least 30 percent water-soluble extractive, with 4 to 7 percent ash. Unblended black tea contains at least 25 percent
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water-soluble extractive, with 4 to 7 percent ash. Packaging of black tea is based on the packaging guidelines from the country of
origin.!

Varieties[edit]

Generally, unblended black teas are named after the region in which they are produced.” Often, different regions are known for
producing teas with characteristic flavors.

Region Tea Native name Origin Description
s 4 - Tanyang Village,
- i

Tgnygng gongfa (A1 Fu'an, Fujian The king of the Fujian Artisan Red Teas. One of the three Famous Fujian Reds.
FELR) Province

Congou Zhénghé-gongfu (Bl zhenghe County, " X )
AT ) Fuiian Province One of the three Famous Fujian Reds, with a slight honey flavor.
Bailin-gongfu ~ (F3 Ba.'."n Town, Fuding, One of the three Famous Fujian Reds.
TK) Eujian Province
Zhéngshan-
xidozhong (IE L/ Dried over burning pine, thereby developing a strong smoky flavour.
) Wuyi Mountains,

Lapsang souchong Eujian Province
yinjonméi (HRIRJE) A higher grade version of Zhengshan xiaozhong (aka. Lapsang Souchong)

China
Jjinjunméi (4:32JH) One of the highest grade red teas in mainland China.

Qimén-héngcha (il Qimen County, Anhui One of China's Famous Teas. The aroma of tea is fruity, with hints of pine, dried plum and

Keemun [T2L%%) Province floweriness.

Yunnéan-hongcha (=
Dianhong (Yunnan) F4L7%%) / didnhéng ( Yunnan Province Well known for dark malty teas and golden bud teas.
IAL)

Yingdé-hongcha (¥% Yingde, Guangdong

Yingdehong ) Province The tea has a cocoa-like aroma and a sweet aftertaste, one can find a peppery note.

‘(]"\:‘:nfuwlr(;)lzg F’;’::j' jii-qu-héng-méi  (Ju Hangzhou, Zhejiang This tea is characterised by tight fishhook-like leaves with a lustrous black color. The infusion

Plum) il £ A7) Province is brightly reddish and has a long smooth aftertaste.

Sun___Moon _Lake,

Riyué-tan-hongcha - . . )
iyué-tan-hongeha ( Nantou City, Nantou Honey rich tones, sweet osmanthus, cinnamon and peppermint.

Taiwan Sun Moon Lake H L)

County
Assam Oxém cah (TN Assam Sate Full bodied, strong and distinctively malty tea from the lowlands of Assam. It is the highest
=22 BI%) SESEERSE produced tea in the world, tatonneeded]el
- Darjilim ca (V(Tfﬁﬁ‘\’ Thin bodied, floral and fruity tea from Darjeeling with defining muscatel tones. Today often
. T
Darjeeling 1) West Bengal State processed as a mixture of black, green and oolong elements, though still classed as black.

_ Kangada cay (aiersr Kangra District, o . . . . . . X
India Kanara g y ( " Himachal _Pradesh It ﬁroduces balsulqnnamo’?, ava g\ulm blueberry bl_err:ds and Clhmese h[)zll?gdsthat is varied with
=e  fanora =) State  othersasapale liquor, ithas a subtle pungency with a vegetal aroma.

Munnar Mannar caya Munnar Town, Idukki This variety produces a strong bodied golden yellow liquor with refreshing briskness and a hint
(m&m’)o(ﬁ 210®) District, Kerala State of fruit. It has a medium toned fragrance, that is akin to malted biscuits.
Nilairi Nilakiri ténir Nilgiris District, Tamil Intensely aromatic, strong, and fragrant tea from the Nilgiri Hills of Karnataka, Kerala and Tamil
ilgin (Be® 1l GxBy)  Nadu State Nadu.
ird's jaekseol-cha Hadong ___ County, . ) .
Korea Jaekseol (Bird's X A4 % South _Gyeongsang Jaekseol tea is golden, light scarlet in color and has a sweet, clean taste.*%
tongue) G Province
: Népali ciya (sarel - o . ) ) -
Nepal Nepali ) Similar to Darjeeling tea in its appearance, aroma and fruity taste, with subtle variation.
Itis grown on numerous estates which vary in altitude and taste. High-grown tea is honey golden
Sri Cevion Silon  t&  (Becds’ liquor and light and is considered to be among the best teas in terms of its distinct flavor, aroma,
Lanka —==YO0 623) and strength. Low-grown teas are a burgundy brown liquor and stronger. Mid-grown teas are
strong, rich and full-bodied.
. Rize, Rize Province, Characterised by its strong taste, when brewed it is mahogany in color. Traditionally served with
Turkey Rize Rize cayi Black Sea Region beet sugar crystals.
Blends

Main article: Tea blending and additives
Black tea is often blended and mixed with various other plants in order to obtain a beverage.

Blend Description

Earl Grey tea Black tea with bergamot oil. 2

English e . ) .

Breakfast tea Full-bodied, robust, rich and blended to go well with milk and sugar.

English Medium bodied, bright and refreshing. Strong Assam and Kenyan teas are blended with Ceylon which adds a light,
afternoon tea brisk quality to the blend.

Irish

Blend of several black teas: most often Assam teas and, less often, other types of black tea.
breakfast tea

Combines black tea, spices, milk, and a sweetener such as sugar or honey; a beverage from India (introduced by
Masala chai the British East India company to encourage tea consumption among Indians and to compete with Chinese tea
plantations). Masala chai has been adapted in the West with changes to the method of preparation.*2

Manufacture

1. After the harvest, the leaves are first withered by blowing air on them.

2. Then black teas are processed in either of two ways, CTC (Crush, Tear, Curl) or orthodox. The CTC method produces
leaves of fannings or dust grades that are commonly used in tea bags but also produces higher (broken leaf) grades
such as BOP CTC and GFBOP CTC (see gradings below for more details). This method is efficient and effective for
producing a better quality product from medium and lower quality leaves of consistently dark color. Orthodox processing
is done either by machines or by hand. Hand processing is used for high quality teas. While the methods employed in
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orthodox processing differ by tea type, this style of processing results in the high quality loose tea sought by many
connoisseurs. The tea leaves are allowed to completely oxidize. 2!

o  Orthodox: The withered tea leaves are heavily rolled either by hand or mechanically through the use of a
cylindrical rolling table or a rotovane. The rolling table consists of a ridged table-top moving in an eccentric
manner to a large hopper of tea leaves, of which the leaves are pressed down onto the table-top. The process
produces a mixture of whole and broken leaves and particles which are then sorted, oxidized and dried. The
rotorvane (rotovane), created by lan McTear in 1957 can be used to replicate the orthodox process.22 The
rotovane consisted of an auger pushing withered tea leaves through a vane cylinder which crushes and
evenly cuts the leaves, however the process is more recently superseded by the boruah continuous roller,
which consists of an oscillating conical roller around the inside of a ridged cylinder.22 The rotorvane can
consistently duplicate broken orthodox processed black tea of even sized broken leaves, however it cannot
produce whole leaf black tea.lX?! The broken leaves and particles from the orthodox method can feed into the
CTC method for further processing into fanning or dust grade teas.

o  CTC: "Cut, tear, curl" or "Crush, tear, curl" black teas is a production method developed by William McKercher
in 1930. It is considered by some as a significantly improved method of producing black tea through the
mincing of withered tea leaves. The use of a rotovane to precut the withered tea is a common preprocessing
method prior to feeding into the CTC 28! CTC machines then further shred the leaves from the rotovane by
passing them through several stages of contra-rotating rotors with surface patterns that cut and tear the
leaves to very fine particles.2!

3. Next, the leaves are oxidized under controlled temperature and humidity. (This process is also called "fermentation",
which is a misnomer since no actual fermentation takes place. Polyphenol oxidase is the enzyme active in the process.)
The level of oxidation determines the type (or "colour") of the tea; with fully oxidised becoming black tea, low oxidised
becoming green tea, and partially oxidised making up the various levels of oolong tea.282 This can be done on the
floor in batches or on a conveyor bed with air flow for proper oxidation and temperature control. Since oxidation begins
at the rolling stage itself, the time between these stages is also a crucial factor in the quality of the tea; however, fast
processing of the tea leaves through continuous methods can effectively make this a separate step. The oxidisation
has an important effect on the taste of the end product,2? but the amount of oxidisation is not an indication of quality.
Tea producers match oxidisation levels to the teas they produce to give the desired end characteristics.
4. Then the leaves are dried to arrest the oxidation process.
5.  Finally, the leaves are sorted into grades according to their sizes (whole leaf, brokens, fannings and dust), usually with
the use of sieves. The tea could be further sub-graded according to other criteria.
The tea is then ready for packaging.
Tea grading
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Black tea grading
Black tea is usually graded on one of four scales of quality. Whole-leaf teas are the highest quality, with the best whole-leaf teas
graded as "orange pekoe." After the whole-leaf teas, the scale degrades to broken leaves, fannings, then dusts. Whole-leaf teas
are produced with little or no alteration to the tea leaf. This results in a finished product with a coarser texture than that of bagged
teas. Whole-leaf teas are widely considered the most valuable, especially if they contain leaf tips. Broken leaves are commonly
sold as medium-grade loose teas. Smaller broken varieties may be included in tea bags. Fannings are usually small particles of
tea left over from the production of larger tea varieties, but are occasionally manufactured specifically for use in bagged teas.
Dusts are the finest particles of tea left over from production of the above varieties, and are often used for tea bags with very fast
and harsh brews. Fannings and dusts are useful in bagged teas because the greater surface area of the many particles allows
for a fast, complete diffusion of the tea into the water. Fannings and dusts usually have a darker colour, lack of sweetness, and
stronger flavor when brewed.
Brewing
Generally, 4 grams of tea per 200 ml of water. 8! Unlike green teas, which turn bitter when brewed at higher temperatures, black
tea should be steeped in water brought up to 90-95 °C. The first brew should be 60 sec., the second brew 40 sec., and the third
brew 60 sec. If your tea is of high quality, you can continue to brew by progressively adding 10 sec. to the brew time following the
third infusion (note: when using a larger tea pot the ratio of tea to water will need to be adjusted to achieve similar results).
Standard black tea brewing

e  Brew temperature 90-95 °C
e  Standard 200 ml water
e 4goftea

e  Brew times: 60-40-60-70-80-(+10) seconds
A cold vessel lowers the steep temperature; to avoid this, always rinse the vessel with +90 °C water before brewing.
The more delicate black teas, such as Darjeeling, should be steeped for 3 to 4 minutes. The same holds for broken leaf teas,
which have more surface area and need less brewing time than whole leaves. Whole-leaf black teas, and black teas to be served
with milk or lemon, should be steeped 4 to 5 minutes.2? Longer steeping times makes the tea bitter (at this point, it is referred to
as being "stewed" in the UK). When the tea has brewed long enough to suit the drinker's taste, it should be strained before serving.
The 1SO Standard 3103 defines how to brew tea for tasting.¢!
Major producers
The biggest producers of black tea in the world are:2%
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Unilever 17.6%

PG Tips
Associated British Foods Twinings 4.4%
Tata Global Beverages Tetley 4.0%
Research
Plain black tea without sweeteners or additives contains caffeine but negligible quantities of calories or nutrients.2Y Some flavored
tea with different herbs added may have less than 1 gram of carbohydrates, [©aiicatonneeded] Black teas from the Camellia sinensis
tea plant contain polyphenols known as thearubigins and theaflavins.22
Meta-analyses of observational studies have concluded that black tea consumption does not affect the development of oral
cancers in Asian or Caucasian populations, esophageal cancer or prostate cancer in Asian populations, or lung cancer. 22411251
Black tea consumption may be associated with a reduced risk of stroke.282 A 2013 Cochrane review of randomized controlled
trials greater than 3 months duration concluded that long-term consumption of black tea only slightly lowers systolic and diastolic
blood pressures (about 1-2 mmHg).22281 A 2013 Cochrane review concluded that long-term black tea consumption lowers the
blood concentration of LDL cholesterol by 0.43 mmol/L (or 7.74 mg/dL),’22 but overall this research remains inconclusive.2!

Yorum

Siyah ¢ay icen toplumlarda, yesil ¢caya gore fabrika, isleme ve paketleme 6nemli iken, bu ¢aya
alismis olan toplumlarda siyah ¢ay tercih edilmektedir. Renginden, aromasindan, kokusundan
vaz gecilememekte, yesil ¢cayin reklamina karsin toplumsal kabul degismemektedir.

10) White tea (Wikipedia)
White tea may refer to one of several styles of tea which generally feature young or minimally processed leaves of the Camellia
sinensis plant.
Currently there is no generally accepted definition of white tea and very little international agreement; some sources use the term
to refer to tea that is merely dried with no additional processing,! some to tea made from the buds and immature tea leaves
picked shortly before the buds have fully opened and allowed to wither and dry in natural sun,€tation needed \yhjje others include tea
buds and very young leaves which have been steamed or fired before drying,’2 Most definitions agree, however, that white tea is
not rolled or oxidized, resulting in a flavour characterized as "lighter" than green or traditional black teas.
In spite of its name, brewed white tea is pale yellow. Its name derives from the fine silvery-white hairs on the unopened buds of
the tea plant, which give the plant a whitish appearance.B! The unopened buds are used for some types of white tea.
It is harvested primarily in China, mostly in the Fujian province,”! but more recently produced in Eastern Nepal, Taiwan, Northern
Thailand, Galle (Southern Sri Lanka) and India.
History
What is today known as white tea may have come into creation in the last two centuries; scholars and tea merchants generally
disagree as to when the first production of white tea (as it is understood in China today) began. White tea may have first appeared
in English publication in 1876, where it was categorized as a black tea because it is not finitiallyfcariication needed] staamed like a green
tea, to deactivate internal enzymes and external microbes.!
White tea is often being sold as Silvery Tip Pekoe, a form of its traditional name, and now also under the simple designations
China White and Fujian White.#!
Some tea from the related wild Camellia taliensis in Yunnan is made using white tea processing techniques.
Composition
White tea, like black and green tea, is made from the Camellia sinensis plant and contains polyphenols, a set of phytonutrients
that are thought to be responsible for the health effects of tea.S!” Different white teas have different amounts of catechins, a
category of polyphenols, and the overall range of concentrations overlaps with that of green tea, meaning that some white teas
have the same concentration of polyphenols as some green teas. This may be due to the variety of the tea plant from which the
tea was picked, the cultivation technique, and the way in which the tea was processed.
Manufacturing
The base process for manufacturing white tea is as follows:
Fresh tea leaf — withering — drying (air drying, solar drying or mechanical drying) — white tea®
White tea belongs to the group of tea that does not require panning, rolling or shaking. However, the selection of raw material
in white tea manufacture is extremely stringent; only the plucking of young tea leaves with much fine hair can produce good-
quality white tea of a high pekoe (grading) value.!

Yorum
Beyaz ¢ayin 200 gramu ile diger ¢aylarin 1-2 kilogrami ayni fiyatta olmasi, i¢imine sinirlama
getirmesi Otesi, siyah ¢ayin doyuruculugunu vermemektedir.

11) Tea culture (Wikipedia)

Tea culture is defined by the way tea is made and consumed, by the way the people interact with tea, and by the aesthetics
surrounding tea drinking. It includes aspects of tea production, tea brewing, tea arts and ceremony, society, history, health, ethics,
education, and communication and media issues.

Tea plays an important role in some countries. It is commonly consumed at social events, and many cultures have created intricate
formal ceremonies for these events. Afternoon tea is a British custom with widespread appeal. Tea ceremonies, with their roots
in the Chinese tea culture, differ among Asian countries, such as the Japanese or Korean versions. Tea may differ widely in
preparation, such as in Tibet, where the beverage is commonly brewed with salt and butter. Tea may be drunk in small private
gatherings (tea parties) or in public (tea houses designed for social interaction).

The British Empire spread its own interpretation of tea to its dominions and colonies, including regions that today comprise the
states of Hong Kong, India, and Pakistan, which had pre-existing tea customs, as well as regions such as East Africa (modern
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day Kenya, Tanzania, and Uganda) and the Pacific (Australia and New Zealand) which did not have tea customs. The tea room
is found in the US and UK.

Different regions favor different varieties of tea—black, green, or oolong—and use different flavourings, such as herbs, milk, or
sugar. The temperature and strength of the tea likewise vary widely.

Bubble tea

Bubble tea, pearl milk tea (Chinese: ZERHL; pinyin: zhénzhi ndicha), or boba milk tea (I #5745 ; boba naicha) is a tea beverage
mixture with milk which may include balls of tapioca. Originating in Taiwan, it is especially popular in Asia (Taiwan, known as
people's public of China, People's Republic of China, known as mainland China, Chinese Hong Kong, Thailand, Malaysia, South
Korea, the Philippines, and Singapore) as well as Europe, Canada, and the United States. It is also known as black pearl tea or
tapioca tea.

East Asia

Chinese tea, gancha

Due to the importance of tea in Chinese society and culture, tea houses can be found in most Chinese neighbourhoods and
business districts. Chinese-style tea houses offer dozens of varieties of hot and cold tea concoctions. They also serve a variety
of tea-friendly or tea-related snacks. Beginning in the late afternoon, the typical Chinese tea house quickly becomes packed with
students and business people, and later at night plays host to insomniacs and night owls simply looking for a place to relax.
There are formal tea houses. They provide a range of Chinese and Japanese tea leaves, as well as tea making accoutrements
and a better class of snack food. Finally there are tea vendors, who specialize in the sale of tea leaves, pots, and other related
paraphernalia. Tea is an important item in Chinese culture and is mentioned in the Seven necessities of (Chinese) daily life.
Two periods

In China, at least as early as the Tang Dynasty, tea was an object of connoisseurship; in the Song Dynasty formal tea-tasting
parties were held, comparable to modern wine tastings. As much as in modern wine tastings, the proper vessel was important
and much attention was paid to matching the tea to an aesthetically appealing serving vessel.

Historically there were two phases of tea drinking in China based on the form of tea that was produced and consumed, namely:
tea bricks versus loose leaf tea.

Tea brick phase

Tea served before the Ming Dynasty was typically made from tea bricks. Upon harvesting, the tea leaves were either partially
dried or were thoroughly dried and ground before being pressed into bricks. The pressing of Pu-erh is likely a vestige of this
process. Tea bricks were also sometimes used as currency.! Serving the tea from tea bricks required multiple steps:

e  Toasting: Tea bricks are usually first toasted over a fire to destroy any mould or insects that may have burrowed into
the tea bricks. Such infestation sometimes occurred since the bricks were stored openly in warehouses and storerooms.
Toasting likely imparted a pleasant flavour to the resulting tea.

e  Grinding: The tea brick was broken up and ground to a fine powder. This practice survives in Japanese powdered tea
(Matcha).

e  Whisking: The powdered tea was mixed into hot water and frothed with a whisk before serving. The colour and patterns
formed by the powdered tea were enjoyed while the mixture was imbibed.

The ground and whisked teas used at that time called for dark and patterned bowls in which the texture of the tea powder
suspension could be enjoyed. The best of these bowls, glazed in patterns with names like oil spot, partridge-feather, hare's fur,
and tortoise shell, are highly valued today. The patterned holding bowl and tea mixture were often lauded in the period's poetry
with phrases such as "partridge in swirling clouds" or "snow on hare's fur". Tea in this period was enjoyed more for its patterns
and less for its flavour. The practice of using powdered tea can still be seen in the Japanese Tea ceremony or Chado.
Loose-leaf tea phase
After 1391, the Hongwu Emperor, the founder of the Ming Dynasty, decreed that tributes of tea to the court were to be changed
from brick to loose-leaf form. The imperial decree quickly transformed the tea drinking habits of the people, changing from whisked
teas to steeped teas. The arrival of the new method for preparing tea also required the creation or use of new vessels.

e  The tea pot was needed such that the tea leaves can be steeped separately from the drinking vessel for an infusion of
proper concentration. The tea needs to be kept warm and the tea leaves must be separated from the resulting infusion
when required.

e Tea caddies and containers also became necessary to keep the tea and conserve its flavour. This was because tea
leaves do not preserve as well as tea bricks. Furthermore, the natural aroma of tea became the focus of the tea drinking
due to the new preparation method.

e A change in Chinese tea drinking vessels was evident at this point. Smaller bowls with plain or simple designs on the
interior surfaces were favoured over the larger patterned bowls used for enjoying the patterns created by powdered
teas. Tea drinking in small bowls and cups was likely adopted since it gathers and directs the fragrant steam from the
tea to the nose and allows for better appreciation of the tea's flavour.

Teawares made with a special kind of purple clay (Zisha) from Yixing went on to develop during this period (Ming Dynasty). The
structure of purple clay made it advantageous material with tiny and high density, preferred for heat preservation and
perviousness. Simplicity and rusticity dominated the idea of purple clay teaware decoration art. It became soon the most popular
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method of performing Chinese tea ceremony, which often combines literature, calligraphy, painting and seal cutting in Chinese
culture.

The loose-leaf tea and the purple clay teaware is still the preferred method of preparing tea in Chinese daily life.

Hong Kong

The English-style tea has evolved into a new local style of drink, the Hong Kong-style milk tea, more often simply "milk tea", in
Hong Kong by using evaporated milk instead of ordinary milk. It is popular at cha chaan tengs and fast food shops such as Cafée
de Coral and Maxims Express. Traditional Chinese tea, including green tea, flower tea, jasmine tea, and Pu-erh tea, are also
common, and are served at dim sum restaurant during yum cha.

Japan

A one cup sized, glazed Japanese cast-iron teapot from the Tohoku region, intended for collectors

Main article: Japanese tea ceremony

Green tea's traditional role in Japanese society is as a drink for special guests and special occasions. Green tea is served in many
companies during afternoon breaks. Japanese often buy sweets for their colleagues when on vacation or business trips. These
snacks are usually enjoyed with green tea. Tea will also be prepared for visitors coming for meetings to companies and for guests
visiting Japanese homes. A thermos full of green tea is a staple on family or school outings as an accompaniment to bento (box
lunches). Families often bring along proper Japanese teacups to enhance the enjoyment of the traditional drink.

The strong cultural association the Japanese have with green tea has made it the most popular beverage to drink with traditional
Japanese cuisine, such as sushi, sashimi, and tempura. At a restaurant, a cup of green tea is often served with meals at no extra
charge, with as many refills as desired. The best traditional Japanese restaurants take as much care in choosing the tea they
serve as in preparing the food itself.

Cup of Matcha tea and sweet cake

Many Japanese are still taught the proper art of the centuries-old tea ceremony as well. Still, the Japanese now enjoy green tea
processed using state of the art technology. Today, hand pressing—a method demonstrated to tourists—is taught only as a
technique preserved as a part of the Japanese cultural tradition. Most of the ubiquitous vending machines also carry a wide
selection of both hot and cold bottled teas. Oolong tea enjoys considerable popularity. Black tea, often with milk or lemon, is
served ubiquitously in cafes, coffee shops, and restaurants.

Major tea-producing areas in Japan include Shizuoka Prefecture and the city of Uji in Kyoto Prefecture.

Other infusions bearing the name cha are barley tea (mugi-cha) which is popular as a cold drink in the summer, buckwheat tea
(soba-cha), and hydrangea tea (ama-cha).

Myanmar

Myanmar (formerly Burma) is one of very few countries where tea is not only drunk but eaten as |lahpet—pickled tea served with
various accompaniments.2E! It is called lahpet so (tea wet) in contrast to lahpet chauk (tea dry) or akyan jauk (crude dry) with
which green tea—yeinway jan or lahpet yeijan meaning plain or crude tea—is made. In the Shan State of Myanmar where most
of the tea is grown, and also Kachin State, tea is dry-roasted in a pan before adding boiling water to make green tea.2 It is the
national drink in a predominantly Buddhist country with no national tipple other than the palm toddy. Tea sweetened with milk is
known as lahpet yeijo made with acho jauk (sweet dry) or black tea and prepared the Indian way, brewed and sweetened with
condensed milk. It is a very popular drink although the middle classes by and large appear to prefer coffee most of the time. It
was introduced to Myanmar by Indian immigrants some of whom set up teashops known as kaka hsaing, later evolving to just
lahpetyei hsaing (teashop).

Social nexus

Burma's street culture is basically a tea culture® as people, mostly men but also women and families, hang out in tea shops
reading the paper or chatting away with friends, exchanging news, gossip and jokes, nursing cups of Indian tea served with a
diverse range of snacks from cream cakes to Chinese fried breadsticks (youtiao) and steamed buns (baozi) to Indian naan bread
and samosas. Green tea is customarily the first thing to be served free of charge as soon as a customer sits down at a table in all
restaurants as well as teashops.

Pubs and clubs, unlike in the West, have remained a minority pursuit so far. Teashops are found from the smallest village to major
cities in every neighbourhood up and down the country. They are open from the crack of dawn for breakfast till late in the evening,
and some are open 24 hours catering for long distance drivers and travellers. One of the most popular teashops in Yangon in the
late 1970s was called Shwe Hleiga (Golden Stairs) by popular acclaim as it was just a pavement stall, with low tables and stools
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for the customers, at the bottom of a stairwell in downtown Yangon. Busy bus stops and terminals as well as markets have several
teashops. Train journeys in Myanmar also feature hawkers who jump aboard with giant kettles of tea for thirsty passengers.
Lahpet

Lahpet (pickled tea) is served in one of two ways:

1. A-hlu lahpet or Mandalay lahpet is served in a plate or traditionally in a shallow lacquerware dish called lahpet ohk with
a lid and divided into small compartments—pickled tea laced with sesame oil in a central compartment, and other
ingredients such as crisp fried garlic, peas and peanuts, toasted sesame, crushed dried shrimp, preserved shredded
ginger and fried shredded coconut in other compartments encircling it. It may be served as a snack or after a meal with
green tea either on special occasions or just for the family and visitors. A-hlu means alms and is synonymous with a
novitiation ceremony called Shinbyu although lahpet is served in this form also at hsun jway (offering a meal to monks)
and weddings. Invitation to a shinbyu is traditionally by calling from door to door with a lahpet ohk, and acceptance is
indicated by its partaking.

2. Lahpet thouk or Yangon lahpet is pickled tea salad very popular all over Myanmar especially with women, and some
teashops would have it on their menu as well as Burmese restaurants. It is prepared by mixing all the above ingredients
without the coconut but in addition includes fresh tomatoes, garlic and green chilli, and is dressed with fish sauce,
sesame or peanut oil, and a squeeze of lime.”! Some of the most popular brands sold in packets include Ayee Taung
lahpet from Mandalay, Shwe Toak from Mogok, Yuzana and Pinpyo Ywetnu from Yangon. Hnapyan jaw (twice fried)
ready-mixed garnish is also available today.”

Tibet

Butter, milk, and salt are added to brewed tea and churned to form a hot drink called Po cha (bod ja, where bod means Tibetan
and ja tea) in Tibet. The concoction is sometimes called cha su mar, mainly in Kham, or Eastern Tibet. Traditionally, the drink is
made with a domestic brick tea and yak's milk, then mixed in a churn for several minutes. Using a generic black tea, milk and
butter, and shaking or blending work well too, although the unique taste of yak milk is difficult to replicate. (see recipe)

Tibet tea drinking has many rules. One such concerns an invitation to a house for tea. The host will first pour some highland barley
wine. The guest must dip his finger in the wine and flick some away. This will be done three times to represent respect for the
Buddha, Dharma, and Sangha. The cup will then be refilled two more times and on the last time it must be emptied or the host
will be insulted. After this the host will present a gift of butter tea to the guest, who will accept it without touching the rim of the
bowl. The guest will then pour a glass for himself, and must finish the glass or be seen as rude.

There are two main teas that go with the tea culture. The teas are butter tea and sweet milk tea. These two teas are only found in
Tibet [ctaton needed] ther teas that the Tibetans enjoy are boiled black teas. There are many tea shops in Tibet selling these teas,
which travelers often take for their main hydration source.

Thailand

Thai tea (also known as Thai iced tea) or "cha-yen" (Thai: @8u) when ordered in Thailand is a drink made from strongly-brewed
red tea that usually contains added anise, red and yellow food colouring, and sometimes other spices as well. This tea is
sweetened with sugar and condensed milk and served chilled. Evaporated or whole milk is generally poured over the tea and ice
before serving—it is never mixed before serving—to add taste and creamy appearance. Locally, it is served in a traditional tall
glass and when ordered take-out, it is poured over the crushed ice in a clear (or translucent) plastic bag. It can be made into a
frappé at more westernised vendors.

It is popular in Southeast Asia and in many American restaurants that serve Thai or Viethamese food, especially on the West
Coast. Although Thai tea is not the same as bubble tea, a Southeast and East Asian beverage that contains large black pearls of
tapioca starch, Thai tea with pearls is a popular flavour of bubble tea.

Green tea is also very popular in Thailand, spawning many variations such as barley green tea, rose green tea, lemon green tea,
etc. Thai green tea, however, is not to be confused with traditional Japanese green tea. Thai green tea tends to be very heavily
commercialized and the taste is sweeter and easier to appreciate than bitter variations.

Vietnam

Tea is cultivated extensively in the north of the country, making Vietham one of the world's largest exporters. The word in the
Vietnamese language is tra (pronounced chalja) or che. It is served unsweetened and unaccompanied by milk, cream, or lemon.
Traditionally tea is frequently consumed as green tea (tra xanh). Variants of black tea (ché tau) is also widely used although
frequently scented with Jasminum sambac blossoms (ché nhai, tra lai). Hué is renowned for its tea scented with Nelumbo nucifera
stamens (tra sen).

In Viethamese restaurants, including eateries overseas, a complimentary pot of tea is usually served once the meal has been
ordered, with refills free of charge.

South Asia

India

One of the world's largest producers of tea, India is a country where tea is popular all over as a breakfast and evening drink. It is
often served as masala chai with milk, sugar, and spices such as ginger, cardamom, black pepper and cinnamon. Almost all the
tea consumed is black Indian tea, CTC variety. Usually tea leaves are boiled in water while making tea, and milk is added.’®!
Offering tea to visitors is the cultural norm in Indian homes, offices and places of business. Tea is often consumed at small
roadside stands, where it is prepared by tea makers known as chai wallahs.™

There are three most famous regions in India to produce black teas- Darjeeling, Assam and Nilgiri. "Strong, heavy and fragrant”
are 3 criteria for judging black tea. Darjeeling tea is known for its delicate aroma and light colour and is aptly termed as "the
champagne of teas", which has high aroma and yellow or brown liquid after brewing. Assam tea is known for its robust taste and
dark colour, and Nilgiri tea is dark, intensely aromatic and flavoured. Assam produces the largest quantity of Tea in India, mostly
of the CTC variety, and is one of the biggest suppliers of major international brands such as Lipton and Tetley. The Tetley Brand,
formerly British owned and one of the largest, is now owned by the Indian Tata Tea Limited company.

On April 21, 2012 the Deputy Chairman of Planning Commission (India), Montek Singh Ahluwalia, said that tea would be declared
as national drink by April 2013.1% Speaking on the occasion, former Assam Chief Minister Tarun Gogoi said a special package
for the tea industry would be announced in the future to ensure its development.2? The move was expected to boost the tea
industry in the country, but in May 2013 the ministry of commerce decided not to declare a national drink for fear of disrupting the
competing coffee industry.*4

Pakistan

Tea is popular all over Pakistan and is referred to as chai (written as 2\s). During British Rule tea became very popular in Lahore.
Tea is usually consumed at breakfast, during lunch breaks at the workplace, and in the evening at home. Evening tea may be
consumed with biscuits or cake. Guests are typically offered a choice between tea and soft drinks. It is common practice for
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homeowners to offer tea breaks to hired labour, and sometimes even provide them with tea during the breaks. Tea offered to
labour is typically strong and has more sugar in it.

In Pakistan, both black and green teas are popular and are known locally as sabz chai and kahwah, respectively. The popular
green tea called kahwah is often served after every meal in Khyber Pakhtunkhwa and the Pashtun belt of Balochistan. In the
Kashmir region of Pakistan, Kashmiri chai or "noon chai," a pink, milky tea with pistachios and cardamom, is consumed primarily
at special occasions, weddings, and during the winter months when it is sold in many kiosks. In Lahore and other cities of Punjab
this Kashmiri Chai or Cha (as pronounced in Punjabi, Kosher as well as in many Chinese dialects ) is common drink in the Punjab,
brought by ethnic Kashmiris in the 19th century. Traditionally, it is prepared with Himalayan rock salt, giving it its characteristic
pink color. It is taken with Bakar Khani as well as Kashmiri Kulcha (hamkeen / salty version of Khand Kulcha). Namkeen Chai or
Noon / Loon Cha or commonly called Kashmri Chai and some times Sheer (milk ) Cha or sabz chai(Green Tea as the same tea
are used for making Khahwa /Green Tea) is sold and seen Gowal Mandi kiosks with Salt for Kashmiri as well as with sugar and
pistachios for Non- Kashmris or those who like it with sugar . In the northern Pakistan regions of Chitral and Gilgit-Baltistan, a
salty buttered Tibetan style tea is consumed.

Sri Lanka

In Sri Lanka, usually black tea is served with milk and sugar, but the milk is always warmed. Tea is a hugely popular beverage
among the Sri-Lankan people, and part of its land is surrounded by the many hills of tea plantations that spread for miles. Drinking
tea has become part of the culture of Sri Lanka and it is customary to offer a cup of tea to guests. Many working Sri Lankans are
used to having a mid-morning cup of tea and another in the afternoon. Black tea is sometimes consumed with ginger. In rural
areas some people still have their tea with a piece of sweet jaggery

Middle East and Africa

Egypt

Tea is the national drink in Egypt, and holds a special position that even coffee cannot rival. In Egypt, tea is called "shai".!2 Tea
packed and sold in Egypt is almost exclusively imported from Kenya and Sri Lanka. The Egyptian government considers tea a
strategic crop and runs large tea plantations in Kenya. Green tea is a recent arrival to Egypt (only in the late 1990s did green tea
become affordable) and is not as popular.

Egyptian tea comes in two varieties: Koshary and Saiidi. Koshary tea, popular in Lower (Northern) Egypt, is prepared using the
traditional method of steeping black tea in boiled water and letting it set for a few minutes. It is almost always sweetened with
cane sugar and is often flavored with fresh mint leaves. Adding milk is also common. Koshary tea is usually light, with less than a
half teaspoonful per cup considered to be near the high end.

Saiidi tea is common in Upper (Southern) Egypt. It is prepared by boiling black tea with water for as long as 5 minutes over a
strong flame. Saiidi tea is extremely heavy, with 2 teaspoonfuls per cup being the norm. It is sweetened with copious amounts of
cane sugar (a necessity since the formula and method yield a very bitter tea). Saiidi tea is often black even in liquid form.
Besides true tea, herbal teas (or tisanes) are often served at the Egyptian teahouses, with ingredients ranging from mint to
cinnamon and ginger to salep; many of these are ascribed medicinal qualities or health benefits in Egyptian folk medicine.
Karkade, a tisane of hibiscus flowers, is a particularly popular beverage and is traditionally considered beneficial for the heart.
Iran

An Iranian family catering black tea for President Ali Khamenei in their house, February 1987.

Tea found its way to Persia (Iran) through the Silk Road from India and soon became the national drink. The whole part of northern
Iran along the shores of the Caspian Sea is suitable for the cultivation of tea. Especially in the Gilan province on the slopes of
Alborz, large areas are under tea cultivation and millions of people work in the tea industry for their livelihood. That region covers
a large part of Iran's need for tea. Iranians have one of the highest per capita rates of tea consumption in the world and from old
times every street has had a Chéikhane (Tea House). Chaikhanes are still an important social place. Iranians traditionally drink
tea by pouring it into a saucer and putting a lump of rock sugar (gand) in the mouth before drinking the tea.

Libya

Libyan tea is a strong beverage, black or green, served in small glass cups with foam or froth topping the glass. it is usually
sweetened with sugar and traditionally served in three rounds. mint or basil is used for flavoring and traditionally the last round is
served with boiled peanuts or almonds.

Mauritius

Tea plays an important part in the island's culture. Tea drinking allows for socialising with it commonly being served to guests and
in the workplace.

The Mauritian peoples usually consume black tea, often with milk and sugar. Mauritius is a producer of tea, initially on a small
scale when the French introduced the plant into the island around 1765. It was under later British rule that the scale of tea
cultivation increased.

Three major tea producers dominate the local market these are Bois Cheri, Chartreuse and Corson. The signature product is the
vanilla-flavoured tea which is commonly bought and consumed on the island.

Morocco

Morocco is considered the largest importer of green tea worldwide.23!

Tea was introduced to Morocco in the 18th century through trade with Europe.

Morocco consumes green tea with mint rather than black tea. It has become part of the culture and is used widely at almost every
meal. The Moroccan people even make tea performance a special culture in the flower country. Moroccan tea is commonly served
with rich tea cookies, fresh green mint leaves, local "finger shape" brown sugar, and colorful tea glasses and pots. Drinking
Moroccan tea is not only a luxury of tongue, but also the eyes.

Sahel

In the Sahel region on the southern fringe of the Sahara, green gunpowder tea is prepared with little water and large amounts of
sugar. By pouring the tea into the glasses and back, a foam builds on top of the tea. Sahelian tea is a social occasion and three
infusions, the first one very bitter, the second in between and the last one rather sweet are taken in the course of several hours.
Somalia

Tea is an important social beverage to Somali people. It is called shaah in the Somali lanquage. Tea was first introduced to
Somalis through ancient trade with the Arabs and Indians. In major Somali towns there are many tea shops and tea stalls around
busy market areas. Somalis consume tea at any time of the day but primarily at breakfast, in the late afternoon, called Asariyo,
and after or during supper. Any guest to a Somali household would be offered spiced Somali tea, known as Shaah Hawash, as
soon as he or she arrives. The tea is spiced with cardamom, cloves and sometimes dry ginger and is usually served milky and
sweet. Tea is usually preferred over coffee in Somalia, however some Somalis prefer coffee over tea.

Somalis usually drink tea with camel milk, but it's customary to serve black tea if it is to be consumed after a heavy meal. It is
called Shaah Bigaysi.
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Turkish tea, served in a typical glass
As of 2016, Turkey tops the per capita tea consumption statistics at 6.96 pounds. 4
Turkish tea or Cay is produced on the eastern Black Sea coast, which has a mild climate with high precipitation and fertile soil.
Turkish tea is typically prepared using caydanlik, an instrument especially designed for tea preparation. Water is brought to a boil
in the larger lower kettle and then some of the water is used to fill the smaller kettle on top and steep several spoons of loose tea
leaves, producing a very strong tea. When served, the remaining water is used to dilute the tea on an individual basis, giving each
consumer the choice between strong ("koyu"/dark) or weak ("acik"/light). Tea is drunk from small glasses to enjoy it hot in addition
to show its colour, with lumps of beetroot sugar. ! To a lesser extent than in other Muslim countries, tea replaces both alcohol
and coffee as the social beverage. Within Turkey the tea is usually known as Rize tea.

In 2004, Turkey produced 205,500 tonnes of tea (6.4% of the world's total tea production), which made it one of the largest tea
markets in the world,2¢ with 120,000 tons being consumed in Turkey, and the rest being exported.2” In 2010 Turkey had the
highest per capita consumption in the world at 2.7 kg.2& As of 2013, the per-capita consumption of Turkish tea exceeds 10 cups
per day and 13.8 kg per year.22 Tea is grown mostly in Rize Province on the Black Sea coast.2?

Central Europe

Czech Republic

Specific tea culture has developed in the Czech Republic in recent years,™"% including many styles of tearooms. Despite having
the same name, they differ from British tearooms. Pure teas are usually prepared with respect to their country of origin, and good
tea palaces may offer 80 teas from almost all tea-producing countries. Different tea rooms have also created blends and methods
of preparation and serving, [ciation needed]

Germany

The region of East Frisia is noted for its consumption of tea and its tea culture.2!! Strong blends of Assam tea, Ceylon and
Darjeeling (East-Frisian Blend) are served whenever there are visitors to an East Frisian home or other gathering, as well as with
breakfast, mid-afternoon, and mid-evening.

The traditional preparation is as follows: A Kluntje, a white rock candy sugar that melts slowly, is added to the empty cup (allowing
multiple cups to be sweetened) then tea is poured over the Kluntje. A heavy cream "cloud" ("Wélkje"—a diminutive of 'cloud' in
Frisian)?2 is added to the tea "water", the sugar represents "land". It is served without a spoon and traditionally drunk unstirred, i.
e. in three tiers: In the beginning one predominantly tastes the cream, then the tea and finally the sweet taste of kluntje at the
bottom of the cup. Stirring the tea would blend all three tiers into one and spoil the traditional tea savouring. The tea is generally
served with small cookies during the week and cakes during special occasions or on weekends as a special treat.

The teais said to cure headaches, stomach problems, and stress, among many other ailments. The tea set is commonly decorated
with an East Friesian Rose design.22! As a guest, it is considered impolite to drink fewer than three cups of tea. Placing your cup
upside down on the saucer or your spoon in the cup signals that you are finished and want no more tea.

Slovakia

Although less visible than in the Czech Republic, tea culture exists in Slovakia. Tea rooms are considered an underground
environment by many, but they continue to pop up almost in every middle-sized town. These tea rooms are appreciated for offering
quiet environments with pleasant music. More importantly, they are usually non-smoking, unlike most pubs and cafés. [citation needed]
Eastern Europe

Russia

The podstakannik (‘'nogctakaHHukK'), or tea glass holder (literally "thing under the glass"), is a part of Russian tea tradition. A
Russian tea glass-holder is a traditional way of serving and drinking tea in Russia, Ukraine, Belarus, other CIS and ex-USSR
countries. Expensive podstakanniks are made from silver, classic series are made mostly from nickel silver, cupronickel, and other
alloys with nickel, silver or gold plating. In Russia, it is customary to drink tea brewed separately in a teapot and diluted with freshly
boiled water (‘pair-of-teapots tea’, 'yan napon vanHukos'). Traditionally, the tea is very strong, its strength often indicating the
hosts' degree of hospitality. The traditional implement for boiling water for tea used to be the samovar (and sometimes it still is,
though usually electric). Tea is a family event, and is usually served after each meal with sugar (one to three teaspoonfuls per
cup) and lemon (but without milk), and an assortment of jams, pastries and confections. Black tea is commonly used, with green
tea gaining popularity as a more healthy, more "Oriental* alternative. Teabags are not used in the traditional Russian tea
ceremony, only loose, large-leaf black tea.

In Russian prisons, where alcohol and drugs are prohibited, inmates often brew very strong tea known as 'chifir', in order to
experience its mood-altering properties.24

Western Europe

France

While France is well known for its coffee drinking, afternoon tea has long been a social habit of the upper middle class, famously
illustrated, for example, by Marcel Proust's novels. Mariage Freres is a famous high-end tea shop from Paris, active since 1854.
The French tea market is still only a fraction of the British one (a consumption of 250 grams per person a year compared to about
2 kilos in the UK),2! but it has doubled from 1995 to 2005 and is still growing steadily.2®! Tea in France is of the black variety, but
Asian green teas and fruit-flavoured teas are becoming increasingly popular. French people generally drink tea in the afternoon.
It is often taken in salons de thé. Most people will add sugar to their tea (65%), then milk (25%), lemon (30%) or nothing (32%)
are about equally popular.2” Tea is generally served with some pastries, including a variety of not so sweet ones reserved for tea
drinking, like the madeleine and the financier.

Ireland

Ireland has, for a long time, "% heen one of the biggest per capita consumers of tea in the world. Although broadly similar to tea
culture in the United Kingdom, Irish tea culture has a number of distinguishing elements; for example, tea in Ireland is usually
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taken with milk or sugar and is slightly spicier and stronger than the traditional English Blend. Popular brands of tea sold in Ireland
are Lyons, Barry's, and Bewley's.

Portugal

Tea growing in Portugal takes place in the Azores, a group of islands located 1500 km west of Mainland Portugal. Portugal was
the first to introduce the practice of drinking tea to Europe as well as the first European country to produce tea,[ctation needed]

In 1750, terrains ranging from the fields of Capelas to those of Porto Formoso on the island of Sao Miguel were used for the first
trial crops of tea. They delivered 10 kg of black tea and 8 kg of green tea. A century later, with the introduction of skilled workers
from the Macau Region of China in 1883, production became significant and the culture expanded. Following the instructions of
these workers, the species Jasminum grandiflorum and Malva vacciones were introduced to give 'nobility’ to the tea aroma, though
only the Jasminum was used.2®!

This tea is currently traded under the name of the processed compound, Gorreana, and is produced by independent families. No
herbicides or pesticides are allowed in the growing process, and modern consumers associate the production with more recent
organic teas. However, production standards concerning the plant itself and its cropping have not changed for the last 250 years.
United Kingdom

The British are one of the largest tea consumers in the world, with each person consuming on average 1.9 kg per year.2? Tea is
usually black tea served with milk and sometimes with sugar. Strong tea served with lots of milk and often two teaspoons of sugar,
usually in a mug, is commonly referred to as builder's tea for its association with builders and more broadly with the working class.
Much of the time in the United Kingdom, tea drinking is not the delicate, refined cultural expression that the rest of the world
imagines—a cup (or commonly a mug) of tea is something drunk frequently throughout the day. This is not to say that the British
do not have a more formal tea ceremony, but tea breaks are an essential part of the working day. The term is often shortened to
'tea’, essentially indicating a break. This term was exported to the game of cricket and consequently to most other countries of the
former British Empire.

History

The popularity of tea dates back to the 19th century when India was part of the British Empire, and British interests controlled tea
production in the subcontinent. It was, however, first introduced in the UK by the Portuguese Catherine of Braganza, queen consort
of Charles |l in the 1660s and 1670s. As tea spread throughout the United Kingdom and through the social classes, tea gardens
and tea dances developed. These would include watching fireworks or a dinner party and dance, concluding with an evening tea.
The tea gardens lost value after World War |l but tea dances are still held today in the UK [Citation needed]

Some scholars suggest that tea played a role in the Industrial Revolution. Afternoon tea possibly became a way to increase the
number of hours labourers could work in factories; the stimulants in the tea, accompanied by sugary snacks, would give workers
energy to finish out the day's work. Further, tea helped alleviate some of the consequences of the urbanisation that accompanied
the industrial revolution: drinking tea required boiling one's water, thereby killing water-borne diseases like dysentery, cholera,
and typhoid.2%

Tea as ameal

In the United Kingdom tea is not only the name of the beverage, but also the name of a meal. The kind of meal that a person
means depends very much on their social background and where they live. The differentiation in usage between dinner, supper,
lunch and tea is one of the classic social markers of British English (see U and non-U English) and is discussed more fully at the
article on tea as a meal. Briefly, afternoon tea (one example of which is the cream tea) is sweeter and earlier, while the high tea
is the final meal of the day.

Commonwealth countries

Afternoon tea and its variants are the best known "tea ceremony” in the Commonwealth countries, available in homes and
commercial establishments. In some varieties of English, "tea" refers to a savoury meal, see Australian usages of the term.
Taiwanese bubble tea, known locally as pearl milk tea, has become widely popular in urban Australia, with multiple chains in every
major city.

Americas

Canada

In Canada, various types of tea are used by many different indigenous tribes as healing and ceremonial medicines. For example,
Objibwe and Cree tribes in Ontario use Cedar Tea during sweat lodge ceremonies to cleanse and nourish their bodies. When
European settlers arrived on North American shores, it was the indigenous people that taught them to make pine needle tea to
help cure their scurvy; pine needles are a great source of vitamin C.

United States

In the United States, tea can typically be served at all meals as an alternative to coffee, when served hot, or soft drinks, when
served iced. Tea is also consumed throughout the day as a beverage. Afternoon tea, the meal done in the English tradition, is
rarely served in the United States, although it remains romanticized by small children; it is usually reserved for special occasions
like tea parties.|dtation needed|

Rather than drinking tea hot, many Americans prefer tea served with ice. In fact, in the United States, about 80% of the tea
consumed is served cold, or "iced" [ctationneeded] |cad tea has become an iconic symbol of the Southern United States and Southern
hospitality, often appearing alongside summer barbecue cooking or grilled foods.tatenneeded] |oad teq is often made as sweet tea,
which is simply iced tea with copious amounts of sugar or sweetener.24

Iced tea can be purchased like soda, in canned or bottled form at vending machines and convenience stores. This pre-made tea
is usually sweetened. Sometimes some other flavorings, such as lemon or raspberry, are added. Many restaurants dispense iced
tea brewed throughout the day from upright containers. [citation needed]

Decaffeinated tea is widely available in the United States, for those who wish to reduce the physiological effects of caffeine.[ctaton
needed]

Before World War IlI, the US preference for tea was equally split between green tea and black tea, 40% and 40%, with the
remaining 20% preferring oolong tea.[ctationneeded] The war cut off the United States from its primary sources of green tea, China
and Japan, leaving it with tea almost exclusively from British-controlled India, which produced black tea. After the war, nearly 99%
of tea consumed was black tea. Green, oolong, and white teas have recently"? become more popular again, and are often
touted as health foods.[cationneeded]

In the past 15 years“""? fast food coffee chains have made a huge impact on how Americans are exposed to herbal and exotic
teas. Once considered a rarity, chai, based on Indian masala chai, has actually become a popular option for people who might
drink a caffe latte. Although not as commercialized, Taiwanese-style Bubble tea has also become popular in the United States in
recent years, "% often served in small local cafes in the same style as many coffee drinks. [citation needed]

Brazil

Brazilian tea culture has its origins with the infused beverages, or chas (Portuguese pronunciation: ['fas]), made by the indigenous
cultures of the Amazon region. It has evolved since the Portuguese colonial period to include imported varieties and tea-drinking
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customs. There is a folk knowledge in Brazil which says that Brazilians, mainly the urban ones, have a greater taste for using
sugar in teas than in other cultures due to the lack of habit to unsweetened drinks.

Her tlkenin kendine gore bir farkliligi bulunmaktadir. Bu agidan yukarida bunlar eklenmistir.

Cayin Hazirlanmasi

Cayin hazirlanmasi boyutu irdelenmeye c¢alisilacaktir.

icindeki Maddeler: icindeki teofiline, aminofilin ile belirli bir etkilesim olan ve bunlarin cAMP enzimi
ile enzim ve hemen hemen tiim etkilesimlerde olan yapiyi tetikleyen maddelerdir.

Doza bagh ve bireye gore farkl etkilesim: Bu maddeler; a) az miktarda iken bloke eden, beklenen ters
etki gosteren, b) temel etkisi, kalp atisini attirmasi, solunum ve dolasimda etkisi yaninda c) yliksek
dozda da giicll etki gozlenir. Bu etkilesim bireylere gore de degismektedir.

Sivi olarak coéziindiiren etkisi. Tuz, flor ve bazi maddeler icinde eriyebilmekte, bloke olabilmekte ve
farkh etkilesimleri olmaktadir. Demir emilimini engellemesi 6ne 6nemli olarak ¢ocuklarda verilmemesi
ile etkilesimin gok farkh sekilde gérilmesi ile kontrolii zor bir durum yaratabilmektedir.

Aroma olarak: icine katilan limon, diger baharatlar ile farkl tatlar elde edilebilmektedir. Bazen ada
cayl, nane ve feslegen gibi otlarla aileler kendilerine gére degisiklikler yaratabilirler.

ila¢ olarak kullanilmasi: ishalde, solunum vyollarinda, terleme gibi durumlarda, ekstresi ile kreme
katilmasi, yaga katilmasi ile alkol icinde tentiri gikarilip ¢esitli kullanim yollari da vardir.

Lezzet vermesi ile bir sosyal icecek olarak kullanilmasi: Pahali caylar, 6zellikle bergamot aromali cay
icmek bir asilzade gelenegi gibidir. Ayrica Yaseminli gibi bazi tatlar da ancak belirli sosyal tabaka igin
onemlidir.

1) Su: Su sadece yumusak su olmasi yeterli degildir. Her ailenin suyu ile tat degismektedir.
Eskisehir’de Kalabak suyu ile ¢ay hazirlanir gibi yaklagim yapilir.
Distile su ile yapilmasi: Biyokimya ile Patoloji Biliminde distile su ile yapilir ama farkl
sonu¢ elde edilir. Fark, suyun sise icinde c¢alkalanmasi ile havalandirilmasi ve
bekletilmesidir. Ayrica tek distile degil, bi-distile olmali ve tadi ve kokusu kontrol
edilmelidir. Bu agidan farklidir.
Su mutlaka ailenin 6zel suyu olmalidir. Ingiltere’de Kralice kendi suyundan hazirlanan ¢ayi
icer, bu durum tiim aristokrat aile iginde gecerlidir. Su belirgin ise ¢aymn tadr da aym
olmaktadir. Eger farkli hazirlanirsa hemen anlasilir.

2) Kaynatma: Yapraktan 6ziin ayrilmasi, alkol, benzin ve su ile olabilmektedir. Bu agidan su
ile ekstre ¢ikarilmasi giindemimizdedir.
Kaynar suda pisirme: Ingiltere’de cay su ile birlikte bir ¢aydanliga, bir kaba konur ve
caydanligin agzina bir diidiik vardir. Su kaynayinca diidiik 6ter ve cay olmustur. Cayin tam
olmasi i¢in soguk su ile kaynama yapilir. Ates hafif, orta ve siddetli olmasina gore caymn
tad1 farkli olmaktadir.
Devamli uzun siire ateste tutma: Collerde oldugu gibi atesin iistiine konan semaver ile cay
devamli kaynar ve gerekirse bir ufak c¢ay almarak i¢ilir. Burada soguma ile mikrop
lrememesi i¢in sicak tutmaktadirlar. Ayrica koyu c¢ayda mikrop iiremesi
beklenilmemektedir. Bu ¢ay, bir bakima yaray1 temizleme, steril yapma i¢in kullanilir.
Kaynayip, soguyan ¢ay: Bu siklikla demlikte kalan ¢aym, gbz yikanmasi, géze kagan toz
veya benzeri seyleri temizleme ve kuru gozleri yaslandirmak i¢in kullanildigi
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4)

5)
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7)

goriilmektedir. Yenidogan bebeklerin de gozlerinde mikrop kapmamasi i¢in kullanildigi,
giimiis nitrat gibi uygulamasi da bilinmektedir.

Kaynatilan ve 6zel bekletilen ¢aylar: Torensel amacla, kutsamak gibi yaklagimlar i¢in hazir
bekletilen caylardir. Burada kullanilan sularin okundugu, kutsal oldugu inanis1 da vardir.
Kaynar suda hazirlanip, biiyiik ficilarda saklanan caylar: Savaslarda veya benzer miicadele
icinde, eger alkol/kutsal su bulunmaz ise cay kullanilabilmektedir. Hazreti isa, ¢armiha
gerildiginde oksijensizlikten dolay1 gégsiinde biriken plorezi sivisi, bir mizrak ile delinerek
alinmis ve pndomotoraks ile 6lmesi yapilmistir. Bu suyun sarap/fermente oldugu ifadesi
olmustur. He klisenin kendine gore sarabi bu agidan vardir. Bunun benzeri de cay
kiiltiirtinde goriilmektedir.

Soguk suda cay hazirlama: genellikle ¢arparak, yapragin zedelenmesi veya ¢ig ve taze
iken su icinde kopiirtme ile ¢ayin hazirlanmasidir.

Sicak su icine cay yapragimi_koymak: Bu adagayr gibi olanlarda kullanilir. Taze veya
kurutulmus yapraklar konur, dallarda vardir, 5-10 dakika sonra ¢ikarilir. Siklikla diger
yapraklar icin kullanilir. Cay i¢in taze yaprak ile yapilmasi, farkl bir lezzet katmaktadir.
Cigneme: Cay yapraginin ¢ignenmesi, taze yaprakta giizel olmaktadir, ancak fazla lezzet
veren bir 6zelligi olmadigini belirtebilirim.

Demleme: Ulkemizde ¢ay demleme usulii ile yapilir. Ust ve alt kap olmak iizere iki kap ile
olusturmaktir. Bunlar farkli sekillerdedir.

1. Ustkap mutlaka cam veya tercihan porselen olmalidir. Hacmi ise icilecek caya gore
ayarlanir. Siklikla tek ¢ay kasigi (tea spoon-4 gram) her i¢im icin konulur. Iki ¢ay
kasig1 sulandirmak gerektirir bu agidan tek ama gerekirse tekrarlanmasi istenir.

2. Cay bazilan acisindan kuru konulur, kendisi nemlenir, bazilari ise elleri ile hafif
nemlendirdiler, bazilar1 ise soguk caydan nemlendirmeler yaparlar. Dikkat edilecek
olan su eklemesi yapilmaz, sadece nemlendirme islevi bazilarinca yapilir.

3. Alttaki su kaynayinca iiste ekleme yapilir, demleme islemi denir. Burada agagidaki
su bazilarinca diislik ateste kaynamaya devam eder, bazilarinca ise ates kapatilir ve
bir havlu ortiilerek demlemeye birakilir. Olmus mu diye bakilmaz, ¢ay1 bozabilir ve
bunun agma karar1 ev sahibine aittir.

Zaman siireci: Farkli uygulamalar vardir.

1. Cay yikanirsa igcindeki kafein, teofiline, aminofilin kaybeder. Yikayarak ¢ikmis olur.
Burada sicak ve soguk su altina yikanmasi vardir. Bu yikama bir tutam ¢ayin mendil,
tiillbent icinde suya Sarkitilarak yapilir. Bu usulde her birey i¢in iki ¢ay kasigi cay
konulmalidir. Bir kap i¢inde toren ile yikanan cay, sonra isteyenlere ikram edilir. Bu
giiclii ve etkin oldugu i¢in, ¢ocuklara verilmez. Japon usuliinde bu belirgindir. Bazi
uygulamalarda, poset ¢cayin su iginde yikanmasi islemi yapilmakta ancak yine ayni
caym su i¢ine konuldugu goriilmektedir. Nedeni de daha iyi c¢ay yapraginin
1slanmas1 amaci ile oldugu sdylenmektedir. Burada kuru ¢aymn olmasi ile olur. Bu
caylar dogrudan sulandirilmadan igilir.

2. Ancak baz kisiler, cay posetlerini daha dnce ¢aydanlifa koyarak, burada sismeleri
beklenir.

3. Burada cok az su koyanlarin bu olusan suda yiiksek aminofilin bulunmasi nedeniyle
bunu cayin 6ziitli gibi ayr1 ve 6zgiin icerler. Bir iki yudumluktur.

4. Bir dakikalik sicak suda bekletme: Bu ¢ayda hafif bir kolu ve daha once 1slatilmig
ise i¢ine yayilan cay dalgalar1 goriilebilir. Bu c¢ayda lezzet en yumusak
boyutundadir. Daha 6nce ilk yikama suyu yapilmis ise, cocuklar i¢cin uygun ¢ay bu
donemdir. Japonya gibi Ulkelerde bu cay ayri olarak icilir. Istah acan ve bir giris,
taktim seklindedir. Sulandirilmadan igilmesi tercih nedenidir.

5. Bes dakikalik cay: Cayin demlenmesi olusmustur. ilk safhasidir ve bircok kisi bunu
tercih eder. Burada cay ile su konulmasi 1/3 oraninda ¢ay agirliklidir.




9.

10-15 dakikalik ay demlenmesi: Ulkemizde tercih edilen, tiim ¢aym bu zamana
kadar demlenmesidir. Hafif tanin ¢itkmaya baslar ama acilik yoktur. Tiim ¢ayin koku
ve lezzeti gegmistir. Damakta bir acimsi, bir farkli tat birakmaya baglar. Cay yar1
yartya sulandirilir.

15 dakika iistii demleme: Cay koyu olmustur ve su daha fazla konulur. Bu arada
siyah ¢ay oldugunda tavsan kani seklinde, sulandirilarak bir kivam olusturulur. Bu
renk yesil ayda olusmaz.

Daha uzun siireli olanlarda, bikarbonat ve diger katkilar ile devaml stok cay
olmaktadir. Burada ¢ayhanelerde ¢ay degil, bedava igecek olarak verilmektedir. Cay
isteyenler 6zel farkli ocaktan cay ikrami yapilir.

Alkol ile demleme: Uzun siire¢ almasi yaninda genellikle koku ve likér olarak
kullanilmaktadir. Caydan yapilan kolonyalar da vardir.

8) Cayin taktimi: Her kiiltiiriin ¢cay suyu farkhidir.

1.

Ingilizlerde: Ozel ince porselen olmali, agizlik kismi daha genis olmali, dalgali bir
c¢ay fincani, 30mL civarinda olmasi yeterlidir. Kulpu olmalidir. Nazik iki parmak ile
tutularak igilir. Kii¢iik parmak yukari kalkar iken, zamanimizda asagida olmasi da
makbuldiir. Statiiye gore igilir. Ev sahibi asagidaki katlardaki ile icemez. Her gelen
misafire ¢ay verilmez. Cay igine oda 1sisinda su veya siit konur. Sicak su porseleni
catlatmamasi istenir. Cay bir kapta su ile kaynatilan bir bakima haslanmis cay igilir.
Ayrica su eklenmesine gerek olmaz.

Cayin yanina kurabiye konulmasi ile kahvalti gibi farkli boyut olur ve buna cay
yemegi (kahve alt1 gibi) denilir. Sabah ile aksam yenilir. Hazir ekmek ile yenilen ve
oyun i¢in hizli yemege de cay ile birlikte olana Sandvi¢ denilmekte, bunu yapanin
ad1 verilmisgtir.

Cay yaninda tercihan kizartilmis ekmek ve yag, tercihan tereyagi ve kaymak ile
birlikte yenilmesi farkli bir cay gelenegidir.

Japonlarda: her donem i¢in ayri kap konulmakta, yikama, bir dakika, bes dakika ve
15 dakika olan caylar, baslica 4 farkli kap icinde, kulpsuz ufak 3-5 mL kap icine
konularak servis yapilir.

Bircok yerde, kahve fincani gibi dogrudan semaverden konur. Az miktarda sicak
olarak igilir.

Tiirklerde: Ulkemizde ince belli denilen ¢ay bardag: ile igilmektedir. Cay sicak
olacagi icin, suyun yukaridan i¢ilmesi imkani olur. Bardak tutulmasi ile sicaktan el
yakilacagi i¢in yukaridan tutulmaktadir. Renk ile kontrol edilebilmekte, agik, koyu,
tavsan kani gibi demleme boyutuna da 6lgme olanagi olmaktadir.

Semaver usulii: Biiyiik toplantilarda ¢ay elde etme islemi, bizzat olan grup baslatir.
Garson getirir, hazirlayan ve baglatan ekip sefidir. Cay ve su ayri sekilde arzuya
gore konur. Sinema, 6zellikle yazlik sinemalar aile ile birlikte seyredilir. On sira,
sandalyeler ile olur arkada masalar vardir ve 5-6 kisilik grup olur. Daha fazla
beklenmez.

9) Cay tabaklari: Cay sicak olacagi i¢in yanina ¢ikolata koyarsaniz erir. Seker de c¢ay

damlarsa yumusar. Bu nedenle sadece ¢ay kasigi1 konulabilir.

1.

2.

3.

Cayin yanina: Bir seyler konulmasi isteniyorsa tepsi getirilmeli ve bu tepsiye
konulmalidir

Tepsi icinde &zel pecete olmali: Pegeteler zamanimizda kagitta olsa da eskiden ufak
islemeli ve beyaz dantelli pecete olur. Bunlar ay tabagi altina konulur.

Ingiliz usulliinde toplu getirme olur: Tepsi iginde tiim bardaklar ve ¢ay olmalidir.
Tiirk usuliinde gay ayr gelir, tabaklar birlikte getirilir. Semaverde ise toplu alandan
almir ve igilir.

10) Cayin miktari: Bardak boylar1 igme miktarin1 da tanimlamaktadir.




5.

Bir bardak icme: Bu bir ziyaret veya kisa sohbeti tanimlar. Bir ziyarette de oturma
stiresidir. Bir ¢ay igme siiresi boyunca dertlerini, sdyleme istediklerini belirtmen
gerekir. Nasilsiniz edebiyati ile degil amaca hemen ulasilmalidir. Ziyaretimin sebebi
diyerek ifade edilir. Ikinci cay igme arzusu belirtilmez, ayiptir ve zaten sunulmaz.
iki bardak cay: Bu bir ziyarette, bundan sonra ayrilma 6ncesi olan ikinci ¢aydir. Bir
tanede kisa ise, ufak cay kasigi degil, kahve kasigi-2gram alan (Tiirkiye’de)
bardagim iistiine konur, kapatma anlamindadir. Ziyareti kisa kesecegim demektir. ilk
seferde yenecek kek getirilerken, ikincisinde sunum olmaz.

Devamli icme: Eger bir kahvehane gibi toplantida iseniz, devamli gelen ¢ay, uzun
stire kaynamis ve sert ¢aydir. Bu agidan bu ¢ayda seker konulmasi beklenir.

Bir seferde yogun cay tiiketme, kahve bardagi ve su bardagi ile: Bir ders ¢alisma
veya bir ise girerken yiiksek dozda ve nispeten sogumasi i¢in igilir. Yazarin tercihi
bu tiirdedir. Bu ¢ayin i¢ine su konmaz, saf demden olusmalidir. Tam tad1 alinir.
Kiloluk ¢ay: Ulkemizde cay kilo olarak alinir ve demlemede 6zel cay kagiklar ile
konulur. Plastik 2-4 kisilik ¢ay konulacak ufak kiirekler bulunmaktadir.

11) Cavin sicakhg: Ulkemizde cay sicak igilir.

1.

2.

Ulkemizde sicak icilirken, Ingiltere’de soguk ve birgok yerde yudumlama olarak
ilecegi i¢in, ¢ok sicak olmasi istenmez. Yudumlama imkan1 olmalidir.

Soguk Cay: igine meyve ezmesi dahil, 6zellikle soguk ¢ay, limon ve seftali aromal
olarak buzlu ¢ay olarak servis edilmektedir. i¢ine bir miktar elektrolitli maddeler,
tuz gibi, konularak susamayi giderici 6zelligi de olmaktadir.

12) Cavin icine konulan seker: Ulkemizde ¢ay tek sekerli i¢ilmektedir.

Seker beyaz kristalize olmalidir.

Kahverengi melasla seker, ¢ayin tadinda belirgin degisiklik yapar.

Beyazlatici: Neskafeye konulan beyaz sey, beyazlaticidir ve temel yagdan yapilir ve tadi
yumusatmak i¢indir. Cayda pek kullanilmaz.

Tas gibi eski sekerler, doviilerek, toz haline getirilir ve Oyle sunulur. Sert olan ¢ayin

tabagina konur ve 1sirarak, kitlama denilen usiil ile yenilir ve ¢aydan bir yudum alinir.
Kesme seker bir aristokrasidir.

Toz seker samimi hava i¢indir ve seker i¢in 6zel kasik konur, ¢ayin igindeki kasik ile
alinmaz. Seker ¢ay kasigi-4gam seker, ile konur, ¢ayin icinde ise karigtirict kahve kasigi
vardir-2gram kadar seker alir.

1.

2.

3.

Sekersiz icme: Gergek ¢ay sekersiz igilir, seker pancar ekstresidir ve ¢ayin tadini
bozar.

Tek sekerli icme: 4 gram seker, 16 kalori 100mL i¢inde olarak kalori hesabi
yapilmasina gore diistiktiir.

Sekerli ve sekersiz olmasinin farki: Sekerli olan sicak igilebilirken, bazilar da tam
tersini ifade ederler, kisaca i¢im farki olmaktadir. Ancak, Ingiltere’de soguk ve
bir¢ok yerde yudumlama olarak ilecegi i¢in, ¢cok sicak olmasi istenmez. Yudumlama
imkan1 olmal ve sekersiz daha kolay i¢ilebilmektedir.

Katkil1 sekerler: Bazi1 sekerlerin i¢inde bitki aromasi vardir ve bunlar ile tat
olusturulabilir ve otontik olarak irdelenir.

a) Tarcin: Tarcin bir¢ok Bat1 kiiltliriinde 6nemli bir tat vericidir. Bizlerde ise
mubhallebi iistiine konuldugu gibi, genellikle 6zel anlamda konulurken, her
seye konuldugu, gdzlenmektedir.

b) Zencefil: Ozel bir tad1 ve acims1 bir ifade katmast ile bir egzotik hava
saglamaktadir.

c) Karabiber: Zencefile bir dolgunluk temin etmektedir.

d) Ginseng: Farkli tat ile zencefil, karabiber ile {i¢lii olusturmaktadir.

e) Karanfil: Sik bir tat 6tesi, tat unsuruna govdeli bir yap1 kazandirmaktadir.




f) Yeni Bahar: Karanfil ile saglanan olusuma katk1 saglar.
g) Mentol: Bir ferahlik vermesi ile rahatlama imkani1 dogurmaktadir.

13) Caya limon eklenmesi: Cayin i¢ine ¢ok ince dilim, 6zel ufak catal ile konulan bir tabak ile

konulabilir.

1.

2.
3.

Limonu damlatarak koymak: Bir tiilbent igine yarim limon konur ve iistten baglanir.
Limon sikilarak bir veya iki damla ¢ayn i¢ine, i¢en tarafindan arzuya gore konulur.
Cay icine limon koymak: Cok ince dilim kesilmeli, ¢ekirdeksiz olmalidir.

Lime limonu ufak olmasi yaninda aromasi ile de ¢aya en iyi uyan limondur.

14) Cay: Temel olan ¢ayin kendisi olduguna gore ¢ay1 tanimlamak gerekir. Cay temelde bir ¢ali

olup,

1.

2.

3.

Beyaz cay: Renksiz klorofil olmayan en ugtaki ¢ay yapragidir. Ozel bitki olmasi da
beklenebilir. Ufak oldugu i¢in siklikla diger yapraklar arasinda kaybolabilir.

3,5 yaprak: Daha biiyiik yapraklarda odunsu taraf olur ve bu nedenle yumusak ¢ay
kiiclik yapraklarda olur. Yarim yaprak beyaz ¢ay denilebilir.

Yesil cay: Dogal yapragin kurutulmasi ile olusur. Bunlar biiyiik tam yapraktan,
kiigiik ve kirpilmis sekilde farkl olabilir.

Siyah Cay: Cay, yesil iken, belirli bir ortamda 8-12 saat kadar fermente edilmesi ile
siyah ¢ay olugmaktadir. Siit ile yogurt gibi farkli yaklagimlardir.

Kiiflenme: Alfa-toksin gibi bir zehirlenme olmamasi igin, gaylarin kurumasi ve
steril tutulmas: énemlidir.

Ancak penisilin tiirii kiif konmasi ile Saccorimices ev ekmek mayas: ile
mayalanmasi da olabilmektedir. Tercihan rokfor peyniri kaynak olarak alinarak
yapilabilir. Daha 6nceden demlerken suyu igine az bir rokfor peyniri konularak
yapilmasi tercih nedenidir.

Probiyotik: Probiyotikler ile beklersek c¢aymn eksi olmasi arzu edilebilir, pek
uygulanan yontem degildir. Cay igine bir miktar yogurt suyu (yogurtun beyaz
cokeltisi degil, su gibi sar1 s1vis1) konur ve 30 dakika ile 2 saat arasinda bekletilir ve
sonra demlenir. Kambogya caymnda kullanilan kiiltiirler “saccharomyces cerevisiae,
Brettanomyces bruxellensis, Candida stellata, Schizosaccharomyces pombe, and Zygosaccharomyces bailii”

olarak belirtilmektedir.

15) Poset Cay: Oncelikle posetin igine konulan gaya kaba olarak bakmalidir. Agizda alinip,
verdigi aroma one alinmalidir. Posetler Cin ipegi denilen dokudan yapilmaktadir.

1.

2.

3.

4.

Poset boyutu: Posetler daha fazla ¢ay alinarak olusturulabilir ve bunlar iki kisilik
veya iki defa i¢imlik olanlardir.

Poset yapisi: Kare, yuvarlak ve yeni nesil uzun bir kagit borunun kivrilmasi ile
olusan tekli yap1. Bunlar hizli ¢ayin suya katilmasi i¢in olugsmaktadir.

Poset icindeki ¢ay: Daha ince ve daha giizel homojenize olmalidir. Kaba odunsu
olmasi beklenilemez ve bu nedenle daha kaliteli ¢cay olmas1 gereklidir.

Metal siizgecler: Kaba kuru caylar, sicak su icine bir metal siizgecler ile
sallandirilabilmektedirler. Bu sekilde zamanlama ve ¢aydan 15 dakika sonra ¢ayin
¢ikarilmasi ile acima olanagi da &nlenebilmektedir. Ozellikle Japon usulii gay
yapabilmek i¢in gereklidir. Siklikla iki ¢ay kasigi kadar ¢ay alabilmektedir.

16) Cay Paketlenmesi: Siyah caym raf omrii yesil ¢caydan fazladir. Kaplarin koku ve tadi

kaybolmasin diye kagit paketleme Otesinde, kagit disinda da 6zel aliminyum paketler
kullanildig1 goriilmektedir. Bunun disinda 6zel metal kutu ile cam i¢i servis sunulmasi da
belirgindir. Sik olan ise aliiminyum ve plastik tiirii kiloluk paketlerdir.

Tum bu yaklasimlar ailenin kendi gelenek ve 6zelliklerine gore yapilr.


http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvU2FjY2hhcm9teWNlc19jZXJldmlzaWFl
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQnJldHRhbm9teWNlc19icnV4ZWxsZW5zaXM
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvQ2FuZGlkYV9zdGVsbGF0YQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvU2NoaXpvc2FjY2hhcm9teWNlc19wb21iZQ
http://www.wikizero.info/index.php?q=aHR0cHM6Ly9lbi53aWtpcGVkaWEub3JnL3dpa2kvWnlnb3NhY2NoYXJvbXljZXNfYmFpbGlp

Caylarin ozelligine toplu Bakis
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Figure/Sekil 2: Yesil caydan siyah cayin poset iginde farkh oldugunun toplu goérinimu
sunulmaktadir.
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Figure/Sekil 3: Poset caylarin igindeki caylarin gok farkli oldugu gérilecektir.
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Posetlerin farklh olmasi

Figure/Sekil 4: Posetlerin yapisi, kdgidin dokusu ile igindeki ¢ayin miktari bile farkhidir. Alani
arttirmak icin tek kisilik olan iki bolimla bir boru seklinde, katlanmistir.

Bir Yorum

Amerika Washington DC’de bir siper market (Moll) ara verip, bir Cinlilerin islettigi yerde soguk cay
iciyorduk. Kendi aramizda cayi degerlendirdigimiz icin saticilar da bizden yorumlarimizi 6grenmek
istediler. Ben dnce kullanilan su, konulan meyveler ve nigin kondugu (Kivi vardi) belirttim, limon yerine
tercih edildigi basladim. Dogrudan hangi eyaletten oldugunuz soruldu, Tirkiye denince Cay konulu
ansiklopediden Tirkiye ve Rize bulundu ve ozellikleri soruldu. Siyah cayin 6zelliklerini tam
bilmiyorlarmis onu anlattik. Daha sonra farkh gaylardan 6rnek verilerek bize tattirildi ve bizlerde
aradaki farkhhklar belirttik. Bize giderken bircok kuru cay ikram ettikleri, daha sonra igersiniz denildi.

Kisaca cay ortak bir iletisim ve kiiltir boyutu oldu. Ayrilirken sarilmak istediler ve sarilarak ayrildik, el
sikismay! yeterli bulmadilar.

Genel Yorum

Cay karsilikh ayni frekansi yakalamak icin icilir. Kahve ise fal gibi gelecek, endise, gizlilik, sirlar ve dostluk
kavramlari vardir. 40 yil hatirasi kalmalidir. Cay ise bir sohbet vesilesidir. Karsilikli bilgi alip vermek,
aydinlatmak ve bilen ile bilmeyeni bltiinlestiren bir halkadir. Semaver ise aileleri bliyiik, kiiglk bir araya
getiren, birlikte sinema ve gosteriyi izlemeyi saglayan bir kiltlrlesme aracidir.

Ates insanlari bir arada toplar, 1sitir ve yemek Cin birlikte iken, simdi ¢ay etrafinda toplanir ve sohbet
edilir. Televizyon gibi insanlari aile olarak toplayan ve her tirli konusmanin olacagi, asagilama, hakaret
ve kotlu kelimelerin bile dogal yasaklandigi nezih ve st dlizeyde sohbetlerin yapildigi bir halka,
bltinlesme boyutudur. Dostlar sohbet eder. Ancak ziyarette de ¢ay ikram edilir, bir iletisim, iliski ve
birliktelik sunulur, eger gelen cevap vermiyorsa gonderilir ve gidis o gidistir. Sohbet yapilacak ise, ayri
odaya gecilir ve karsilikli sohbet yapilir. Yemek yerine gerekirse atistirmalik alinir. Ozel segilmis ve
yapilmistir.

Genel Degerlendirme

Her evin kendine gore bir ¢cay hazirlamasi vardir. Bunun temelinde unsur evin hanimidir. Onun arzu ve
istegine gore sekillendigi gorilmektedir. Erkek ise bunu saglayan ve tat kontrolliinii yapan kisi
olmaktadir.



Bir erkek haniminin yaptigini begenmeli ve evde dirlik ve diizen olmasi icin buna dikkat etmelidir. Kisaca
erkek en iyi ve en ideal yapida ¢ay olusmasini saglamalidir. Cayin kaliteli olarak alinmasi, gerekirse evde
ozel harmanlama yapilmasi, caydanlik, demlik ve isitmasi gibi bircok seyi saglamaktadir. Her evde cayin
en ideali yapilr.

Karadeniz seyahatimizde (2017) her cay fabrikasinda veya bize ay ikram eden gayhanelerde tarifler
alindi. Rehber de ayri bir tarif sundu. Her birey s6ze baslamadan 6nce, bu usul ile yapilan gay icilir, diger
aylaricilmez sozii ile tariflerin baslamislardir. Otobiiste eve dénerken soruyu bana yonelttiler ve benim
belirttiklerim asagida 6zetlenmistir.

Her bir ailenin soyadi gibi kendine 6zgii bir cay hazirlamasi varir. Bu onlarin isareti ve simgesidir. Size
ikram edilince 6zelliklerini sdylerseniz onlarla Gmur boyu dostluk kurarsiniz. Tabi biz cayciyiz, cay
bizden sorulur denilir. Hazirlama usull 6ne gikar.

Burada cayin yetistirilmesi, yapragin boyutu gibi bitki 6zellikleri 6ne ¢ikar. Bu agidan bitkiden s6z
etmeniz gerekir. Beyaz cay ve ilk yarim yaprak, 3,5 yaprak meselesini bilmeden sohbet yapilamaz.

Siyah cay, yesil cay, hangi fabrika irlinii, fermantasyonu ve buna gore islemis yontemi dne cikmaktadir.
Her fabrikanin kendine 6zgl bir Grini vardir, en Ust kalite ile kalite, glinlik icilen cay seklindedir.
Kalitesiz cay kabul edilemez.

Bagka ulkelerde gay igilmesi ve buna gore sunulanin irdelenmesi 6ne ¢ikarilmahdir.

Cay hazirlayana saygi érnegi olarak, ona saygi ifadesidir ve ingiliz cayinda oldugu gibi, bir ikram, bir
sikran algisi ve Japonya’daki gibi bir boyut saglamaktadir. Litfen verilen ¢ayl tadilmayin ve onu
kesfetmeye galisin ve bireyin kisiligi ve 6zelligine gore algilayin. Cay diye yudum, yudum igip bitirmeyin.

Sonuc

Sonug her bireye gore gayin algisi farklidir ve litfen Cayi saygi duyarak igin.

Cayi seven, hayran olan bir kisi olarak, artik ¢ay igmiyorum, ¢link(i 6zensiz ve renkli bir sivi geliyor, aci
ve seker ile tadi degismis oluyor. Gergek gay icilir ama renkli gcekerli sivi icilmez, ¢linkl onlar ¢ay degildir
ve sevgi ile saygli icin veriimemektedir.

Ulkemizde bir iletisim ve sohbet kaynagidir ve ilk séz de ¢ay lizerinde konusma ile baslamalidir. Cay
sohbeti ile ayni frekansi yakalayarak iliskiler ileriye tasinabilir. Omiir boyu giiclii dostluklar kurulabilir.



