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Tertiary functionality of
packaged green tea drinks

Shinichi Suematsu*

Tea is a popular taste drink as well as coffee and cocoa.
Tea has been valued highly as a drink good for health of
mind and body.

In Japan, 30 years have passed since a packaged green
tea drink was commercialized for the first time in 1985.

I looked back to the grow-up history of packaged green
tea drinks from a side of the tertiary functionality.
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