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¥300,000 per Bottle “Super Premium” Series Sells Qut— S RonfuTi
The True Story of the World Standard in Bottled Tea '

Around the time Royal Blue Tea Japan was established in 2006, we happened to hear about an
HACCP course offered in Shizuoka, which would enable us to develop bottled tea made with a
unique, groundbreaking production method. Normally, bottled beverages other than water must be
heat sterilized and contain additives to preserve them for a long periods time. This is because global
health standards require that they must not contain any microbes (i.e., bacteria, mold, yeast, and
viruses). We tested out offering easy-to-prepare cold-brewed tea, but the risk of contracting food

poisoning and disease in consumer households and restaurants was far too high. There are several

reasons for this. First, tea leaves are agricultural products, so tea plants are not washed even once
throughout the entire production process—from outdoor cultivation and harvesting, to processing,
packaging, distribution, and consumption. Therefore, it is impossible to package tea leaves in a sterilized state. In addition, tea’s other
main ingredient of water can spoil, and kitchens are dens of bacteria. Finally, containers for cold-brewing cannot be completely sterilized.
However, tea is made from the leaves of the Camellia sinensis plant, which contain catechins. The main functional compound in tea,
catechins provide antibacterial, antiviral, antifungal, antioxidant, and other benefits, so drinking it regularly can help prevent food
poisoning, infectious disease, and lifestyle-related diseases. We theorized that if we could take advantage of the extraordinary functional
compounds naturally found in tea, we could produce a tea beverage without the need of heat sterilization or flavor-altering additives. We
resolved to create a product with a production method that was unparalleled worldwide.

But when we tried to get approval from the health department, they told us we must be crazy. Then we had the idea that perhaps we
could turn our concept into a product if we built a factory where we could process tea by hand but still control microbes. It was around
that time when we happened to hear about a course offered in Shizuoka—the tea capital of Japan—about technology to do just that, so
we set out to Shizuoka. We talked to tea growers in Shizuoka about how we were trying to launch a tea product, despite having no funds
and unsure whether we could get approval from the health department or even a loan from the bank to build a factory. The growers told
us about the Japanese tea crisis they faced and were desperately hoping that we could change tea culture and the future of Japanese tea.
So, we immediately set out to the birthplace of Shizuoka tea. When we tasted the hand-picked tea there, we were amazed. We learned
about the historical background, geographical conditions, types of tea fields, cultivation methods, and color, taste, aroma, and aftertaste
of tea, and were embarrassed how little we knew about authentic Japanese tea despite being born in Japan. We were beyond moved at
how delicious authentic Japanese tea was.

We resolved to somehow obtain approval from the health department to turn our groundbreaking tea beverage concept into a product
and get enough funding to at least build a factory with a clean room that would enable us to practice quality control under international
standards. The bare minimum criteria for Royal Blue Tea tea leaves is that they are hand-picked. Hand-picked Japanese tea is very
expensive, so turning that into a product would cost tens or hundreds of thousands of yen. Paying no mind to cost, we took on the
challenge of developing a bottled tea with the intent to create a new, authentic tea culture by spreading it worldwide.

When Royal Blue Tea Japan was established, we drew the attention of tea producing areas across Japan, and met one of Japan’s leading
tea growers, Masataka Ota, head of Kaneta Otaen tea farm and the Tenryu Tea Research Association. In 2008, we received a grant from
the Ministry of Agriculture, Forestry and Fisheries of Japan, and got to work on developing the product. Masataka Ota has been awarded
the prestigious Emperor’s Cup and Medal with Yellow Ribbon by the government of Japan for his accomplishments in making the
previously unknown tea growing area of Tenryu world famous under his leadership and creating a culture and market for premium
Japanese tea produced with advanced techniques. He has also been granted audience with the retired Emperor and Empress of Japan.

And that is the story of turning our concept to translate culture into business into a successful livelihood, and eventually landing in

the spotlight of the business community today.
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