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AAbbssttrraacctt::  Kosencha-process is one of the second processing method for tea leaves of green tea, 
oolong tea, and black tea and is a treatment with high temperature and high pressure for them. 
It changes the tastes of original teas and their infusion colors. In this study, we investigated 
the changes of the infusion colors caused by Kosencha-process for various teas with 
photospectrometry. In case of the green tea of ‘Yabukita’ cultivar which is usually used for 
green tea in Japan, Kosencha-process strengthened green-yellow-orange color of the infusion. 
Kosencha-process on the green teas of ‘Fujikaori’ and ‘Benifuuki’ cultivars which are usually 
used for black tea strengthened yellow-orange color of the infusions. A large peak was found 
the differential spectrum between that of the Kosencha infusion and the original tea infusion 
in both cases of these cultivars. Green-yellow-orange colors in the infusions of ‘Fujikaori’ and 
‘Benifuuki’ black teas were became stronger than those of the corresponding green teas. 
Kosencha-process for black tea and oolong tea did not cause any defined changes of the 
infusions. The infusion color of ‘Fujikaori’ Kosencha did not change, when it became acidic. So 
the formation of cyanidin-based anthocyanins were not probable in Kosencha-process for this 
cultivar. 
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