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Build Your Tea Beverage Business with Ease
More Than a Supplier

Create Signature Tea Beverages and Lead Market Trends

Your Product Development Partner

Da Huang Matcha Powder provides not only premium From handcrafted tea beverages and specialty desserts to
matcha ingredients, but also comprehensive product innovative matcha drinks and trending beverage concepts,
development support. our experienced team helps brands transform ideas into

market-ready products.

Contact Information

Sales Hotline:
+886-49-2581011
+886-49-2581012

Customer Service: +886-49-2580145

Email:tahuang.a168@msa.hinet.net
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Over 50 Years of Tea Craftsmanship,

Brewing the Aroma That Inspires Every Sip.

Leading Beverage Innovation
We Welcome You to Experience the Difference



DA HUANG TEA FACTORY

DA HUANG TEA INDUSTRIES CO, LTD.

How Premium Matcha Powder Is Made

Located in the heart of Taiwan's tea-growing region, Da Huang Tea Industries
combines more than 50 years of tea manufacturing expertise with modern

technology, establishing a complete matcha ingredient supply system and

professional production facility.

Modern Manufacturing Excellence

As a leading professional tea manufacturer, Da Huang continuously invests
in advanced production equipment and R&D capabilities.From tea leaf

sourcing and processing to packaging and quality assurance, every step

follows strict food safety standards and precision management systems.
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Science-Based Matcha Evaluation

To ensure consistency in color, aroma, flavor, and texture, Da Huang uti-
lizes modern food science instruments and standardized evaluation
methods.Through digital analysis and optical measurement systems, we
minimize human subjectivity and maintain the highest international quali-

ty standards for every production batch.

Technology Creates Competitive Advantage
This precision also enables us to accelerate product development and

improve compatibility with ingredients such as milk, fruits, and flavor

systems, helping customers shorten their product launch cycles.

Matcha Product Applications

Da Huang offers a complete portfolio of matcha ingredients tailored to

different applications and flavor profiles.

Our carefully graded matcha powders allow customers to select the most

suitable product for their specific beverage and food requirements.

(Sea Salt Cheese Foam Matcha) :
Premium matcha serves as the foundation of this beverage, topped with a

smooth and creamy sea salt cheese foam.

(Matcha & Tonic) :
Freshly whisked matcha is combined with sparkling tonic water and fresh
citrus slices.The refreshing bitterness of tea and the crisp carbonation

create a vibrant and energizing drink perfect for modern lifestyles.

(White Peach Matcha Sparkler) :

Sweet white peach puree forms the base of this beverage, layered with
aromatic matcha.When stirred together, the vibrant green tea and fruity

sweetness create an eye-catching visual presentation and refreshing taste.
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