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Dalat Tea plantation źródło: www.visitthailand.travel/Dalat-Tea-plantationtour.aspx
2

Lenka Demková
Przemysław Charzyński



It is not known when exactly people 
started to drink tea. Some of the sources 
says it happened about 3000 years ago 
in China, where it was drank as a „cha” 
already about 2500 years ago. 

In China it is believed that in 2737 
BC sage Shen-song was relaxing 
under one of tea trees and noticed 
how few of its leaves fell into a 
kettle full of boiling water. The 
aroma of the brew was this 
appealing that the Emperor 
wished to taste it. Shortly after 
entire manor was hooked on 
magical brew which gave them 
strength and will to live.
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It is believed that 
tea spread with 
buddah monks. Lu 
An, which is a 
strong brew is 
believed to help 
them with their 
vigil. The tea was 
treated as a 
ceremonial drink.
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Źródlo: Historia-herbaty-blog-pol-1457007216.html 6



Cha yi is just as important as the art of 
calligraphy, sculpturing or production of 
pottery. It is considered to be one of the 
national elements of chinese culture.

In the beggining of ninth century the buddah 
monk from Japan named Dengo Daishi 
imported tea bush seeds from China. It was 
not until twelfth century that tea in Japan 
gained popularity.

Źródlo: Historia-herbaty-blog-pol-1457007216.html
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Chinese cllasify their tea differently. It 
depends on:

• the color of the brew;

• fermentation level.

Based on this centuries old method, one 
can cllasify „six great types of tea”, which 
includes:

• green teas;

• white teas;

• yellow teas;

• red teas;

• black teas;

• Oolong teas.

9



10



Tea procesing
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Tibet seventh century

Mongolia seventh century

Siberia early sixteenth century

Europe (through Siberia) late sixteenth century (the 
West)

the Netherlands seventeenth century

England 1658 with Thomas 
Garroway 
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- ArtDaily.org,
wikipedia
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The Thermopylae was a famous
tea clipper ship built in 1867. 

It was designed for speed and 
made very fast journeys between
Europe and Asia.

Between 1869 and 1882, it was
used to transport tea quickly
from Asia to Europe.
The ship and its company were
famous for their speed, style, 
and quality.



Bhargava, Anuja & Bansal, Atul & Goyal, Vishal & Bansal, Pratosh. (2022). A review on tea quality and safety using emerging parameters. Journal of Food Measurement and Characterization. 16. 1-21. 10.1007/s11694-021-01232-x.
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Exporters of Tea (2022) Importers of Tea (2022)
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by production tonnage, Source: ITC Annual Bulletin of Statistics 
2019)
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by production tonnage, Source: ITC Annual Bulletin of Statistics 
2019)
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1) A Historical perspective

Indians drink a lot of tea, at home but also in every street corner with the
famous "Chaï" (A very sweet black tea mixed with masala and milk). In India,
the semi medicinal use of tea brew is noted as early as in 1662. During this
period, tea was taken without sugar and was used for example against
headache. The tea leaves for this use may have come from China.

In the early 1820s, the British East India Company began large-scale
production of tea in Assam. Then, the tea industry rapidly expanded and
Assam became the leading tea-producing region in the world. The introduction
of Chinese tea plants, different from Indian tea, to India is commonly credited to
a scottish botanist, Robert Fortune, who spent about two and a half years, from
1848 to 1851, in China working on behalf of the Royal Horticultural Society of
London. Fortune introduced 20,000 tea plants and seeds to the Darjeeling
region of India and in the foothills of the Himalayas. He also brought a group of
trained Chinese tea workers who facilitated the production of tea leaves.
However, most of the Chinese tea plants Fortune introduced to India perished.

Despite this failure, the technology and knowledge brought from China helped
to develop the Indian tea industry using Chinese varieties, especially the
Darjeeling tea. Indian-grown tea was extremely popular in Britain, both for its
strength (higher compared to chinese tea), and as a patriotic product of the
British Empire. Tea-drinking was promoted from the early 19th century, as a
way to render water safe through boiling, as water is of poor quality in india.
The price of indian teas compared to chinese teas was also lower. Until the
1970s and the rise of instant coffee, Indian tea dominated the hot drinks
market.

https://www.clipper-teas.com/ac-tea-vism/
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2) 

Nilgiri

https://www.chaiandmighty.com/products/
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by production tonnage, Source: ITC Annual Bulletin of Statistics 
2019)
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by production tonnage, Source: ITC Annual Bulletin of Statistics 
2019)
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http://www.sebastea.com
https://www.anewceylon.com/tea-growing-region/
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by production tonnage, Source: ITC Annual Bulletin of Statistics 
2019)
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by production tonnage, Source: ITC Annual Bulletin of Statistics 
2019)
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by production tonnage, Source: ITC Annual Bulletin of Statistics 
2019)
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the tea sector provides livelihoods to 500,000 tea farmers and workers in 500 processing facilities in Vietnam. The 
industry is export-oriented as 80% is exported to foreign markets. 63
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by production tonnage, Source: ITC Annual Bulletin of Statistics 
2019)
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by production tonnage, Source: ITC Annual Bulletin of Statistics 
2019)
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Darjeeling Tea Plantation, India
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Huoshan Huangya

comes from Ming and Qing dynasty. 

Yellow teas
Huang Da Cha

is a tea which is produced based on buddah recipe. It has
spicy, soft aroma. Less known types of this tea are:

• Da Ye Qing;

• Huang Tang;

• Meng Ding Huangya.
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Cyclopia, better known by the common name 
Honeybush, or Heuningbos in Afrikaans, is a 
genus of some 20 species of flowering 
plants. The leaves of honeybush are 
commonly used to make herbal teas. It 
grows only in small areas in the southwest 
and southeast of South Africa and has many 
similarities with rooibos.

Honeybush is so named because the flowers 
smell of honey. The taste of honeybush tea 
is similar to that of rooibos but a little 
sweeter.

Tea-like brews -









Yerba mate
Yerba mate or yerba-maté[is a species of the holly genus (Ilex), 
with the botanical name Ilex paraguariensis

Yerba mate is used to make a beverage known as mate. 
When served cold, the drink is called tereré in Guaraní. It is 
traditionally consumed in central and southern regions of South 
America, primarily in Paraguay, as well as in Argentina, Uruguay, 
southern and central-western Brazil, the Chaco region of Bolivia 
and southern Chile. It is also popular in the Druze community in 
Syria and Lebanon, where it is imported from Argentina. Yerba 
mate was first cultivated and used by the indigenous Guaraní 
people and in some Tupí communities in southern Brazil, prior to 
European colonization.

Tea-like brews







Matero –
vessel from 

tereré

Guampa – a 
cup made 
from a bull's 
horn

Bombilla – pipe

to drink yerba
mate



Nie można wyświetlić obrazu.

Yerba Mate
in Argentina



Where is yerba mate 
produced?

As the world’s leading producer of yerba mate, Argentina 
cultivates the tree with production practices that are one 
hundred percent natural. Within Argentina, the plant is 
cultivated in the Misiones Province, where the trees thrive in 
the region’s humid, subtropical climate, growing 
to approximately 40-50 ft. tall before being harvested.
In this region of northwest Argentina, the production chain it 
is made up of small producers, dryers and mills.
Yerba mate leaves are similar to wine in their aging process, 
which can take anywhere from one month to three years to 
age depending on the variety. From germination to 
packaging, it takes approximately five years to harvest just 
one crop of yerba mate.

https://www.pinterest.com/
pin/471259548498762404/t

Nie można wyświetlić obrazu.Nie można wyświetlić obrazu.



Benefits of yerba mate
Argentinian yerba mate is one of the next big trends on the horizon, and it’s about to become your next superfood 
obsession. Yerba mate has been enjoyed in Argentina for many centuries for good reason – it’s an energizing, rich source 
of powerful antioxidants ( than even green tea) and packed with B vitamins, vitamin C, zinc, potassium and 
manganese. Keep reading for more reasons to say yes to yerba mate.

Mindful Morning Energy
Yerba mate can be part of a healthy morning routine 
similar to the way you would enjoy a quiet cup of 
coffee. One cup of yerba mate contains 78 mg of 
caffeine, which falls just a tiny bit lower than the 85 
mg that you get from a regular old cuppa joe. So 
yerba mate just might be what you need if it’s a 
morning boost you’re looking for, with a mindful 
morning zen factor of slowing sipping tea.

Reduces Inflammation
It’s rich in powerful antioxidants, and researchers 
now think it’s particularly good at reducing 
inflammation. Its antioxidant capacity has been 
shown to be even higher than green tea. Its nutrient 
profile boasts B vitamins, vitamin C, zinc, potassium 
and manganese, and its primary compound 
chlorogenic acid, is a polyphenol that acts as an 
antioxidant in the body. Because of this composition, 
it’s found to be more similar to coffee than green tea.

Helps your body detox
Thanks to your liver, your body has its own natural 
detoxification system, but mate can be of extra help. 
It has been found to ‘hepatoprotective’ which 
translates to: ‘protecting your liver cells’, as well 
having shown potential as a digestive aid.

Can help with weight loss
It even has some research backing its 
effectiveness in weight control. Obese men 
and women consuming mate tea have 
shown a decrease in their carbon dioxide 
production, which indicates an increase in 
fat oxidation, or the use of the body’s fat 
stores as a source of energy.



Benefits of yerba mate
Argentinian yerba mate is one of the next big trends on the horizon, and it’s about to become your next superfood 
obsession. Yerba mate has been enjoyed in Argentina for many centuries for good reason – it’s an energizing, rich source 
of powerful antioxidants (more than even green tea) and packed with B vitamins, vitamin C, zinc, potassium and 
manganese. Keep reading for more reasons to say yes to yerba mate.

Protects your heart
Yerba mate can help your heart, too. Mate is 
capable of vaso relaxation or the dilating of 
your blood vessels, meaning it increases your 
body’s healthy circulation. Similar to red wine 
in this way, it has potential to lower heart 
disease. Mate has also been able to reduce 
cellular processes that can otherwise constrict 
your circulation if not properly balanced. It 
can also protect your body against tissue 
damage due to oxidation of cholesterol, which 
is a known cause of circulatory complications 
such as atherosclerosis.

Protects your DNA
Liver cells aren’t the only thing yerba 
mate can protect. Studies also showed that 
the regular consumption of this beverage 
could protect your DNA cells, too. Higher 
than both green tea and red wine, mate 
had the ability to protect you against 
around the clock damage done to our cells 
caused by our environments and lifestyles 
that could otherwise produce damaged, or 
even cancerous cells.



https://zielonytarg.pl/9-
wlasciwosci-yerba-mate-o-
ktorych-musisz-
wiedziec.html
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http://www.chamate.in.th/2016/12/12/yerba-mate-healthier-
than-green-tea-a-cancer-killer-dr-axe/



Yerba mate in the worldArgentina is the largest exporting country of 
yerba mate in the world.

Yerba mate is consumed by thousands of 
people in different countries around the world 
because of its nutritional properties and 
variety in the ways of consumption.

The main export destination is Syria.

The National Institution of Yerba Mate (INYM) 
is located in Posadas, Misiones Province, 
Argentine Republic.

It was created with the objective of promoting 
and strengthening the production, 
industralization, trading and consumption of 

the yerba mate and its by products.

https://yerbamateargentina.org.ar/yerba-mate/la-yerba-mate-en-el-mundo/



Argentina produces two of the most demanded infusions in the local 
market: Tea and yerba mate (mate tea). Both are present in the majority 
of Argentine homes and are consumed at any time of the day. On the 
other hand, both share the same production area: Misiones and the 
northeast of Corrientes.

The tea plant (Camellia sinensis) is a species originated in the East that, at 
present, is cultivated and consumed in the five continents. With the same 
raw material (shoots and leaves of the above mentioned species) diverse 
final products are obtained, according to the method of industrialization, 
botanic variety, growing technologies, season, or crop type. The best 
known tea varieties are black tea, green tea, red tea and white tea.

It is important to point out that the region where Argentine tea is grown 
is the farthest south in the world, and produces mainly black tea. The 
principal destination of the country’s production is the export market, 
and year after year, Argentina is gaining importance as tea producing and 
exporting country.

The yerba mate (Ilex paraguariensis Saint Hilaire) originated in the 
subtropical regions of Argentina, Brazil and Paraguay, and its natural 
distribution area is restricted to those countries. It is consumed in various 
ways: in Argentina the most traditional form consists in placing the yerba 
mate in a specific container, pour hot water on it and suck the infusion by 
means of a special tube. When the weather is hot the water used may be 
cold. The mate tea may be drunk also from a cup, in which case the 
beverage is prepared in a way similar to tea.

This product forms part of a deep-rooted tradition in Argentina and 
neighboring countries, and has an enormous potential for increasing its 
insertion in the world market.

https://yerbamatemarket.tumblr.com/



PRODUCTION
In green leaf harvest, during 2019 the highest historical figure was recorded.
While in 2018 809,291,816 kilograms were obtained, last year that figure stood at
837,256,020 kilos, that is, 28 million more according to the sworn statements made by
the INYM by the operators that deliver raw materials in the establishments of the
producing region.

CONSUMPTION
Consumption is also 
positioned with the 
highest historical figure.
If we compare the 
statistical data for 2018 
and 2019, a notable 
increase in kilograms 
that left the mills for 
the domestic market is 
evident. Between 
January and December 
of the first year, 
262,174,480 kilos are 
counted, and in that 
same period of the last 
year, 277,332,014, 
which represents an 
additional 15 million 
kilos.

EXPORTS
As for exports, there is a growing demand.
In 2019 they added 39,834,063 kilos of shipments to other countries, being a slightly 
lower figure than 2018, when 43,002,819 kilos were counted.
In all cases, the data is encouraging, as it indicates a sustained increase in both green leaf 
production and sales of the product produced within Argentina and shipments to other 
countries.

https://www.inym.org.ar/aumentaron-la-produccion-y-el-consumo-
de-yerba-mate-en-la-argentina/
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From Misiones to Corrientes: this is the Yerba Mate route

https://lh3.googleusercontent.com/proxy/6ovTuDr-
nlcGOdzR_YM0eBzkVUrT0vhKKSUucZoVY52qV1A_q1WuuVcxKUSGVC8tZlyTA
9ewLDJbl_qx_ThGlixxMMDRyMkWI72SeWtGtHAwDJkIFWVcWS-KOT-
dqhxzme1qe5zSa-hdNSb-TRWE44K2

https://yerbamateargentina.org.ar/yerba-mate/ruta-de-la-
yerba-mate/

https://4.bp.blogspot.com/_IlcQ8QS79hU/TESrvhxvb1I/
AAAAAAAAAPY/mOJbkUSc7HY/s1600/andresito-mapa-
ubicacion.JPG



Nie można wyświetlić obrazu.



Tea tourism opportunities
– some examples

Addabarie Tea Estate Assam, Northeast India

Heritage North East 
Thengal Manor

Jorhat, India

Makaibari Tea Estate Darjeeling, West Bengal

Glenburn Tea Estate Darjeeling, West India

Kannan Devan Hills 
Plantations Company

Munnar, Kerala, India

Sourenee Tea Resort Mirik, West Bengal

Longjing, Hangzhou, 
Zhejiang Province

China

Wuyi Mountains, Fujian
Province

China

Yunnan Province China

https://www.purvidiscovery.com/blog/tea-tourism-in-india





Tea Tourism

Travel agency focused
on tea tourism

https://www.worldteatours.com/





The Yerba Mate Route
The ‘Ruta de la Yerba Mate’ (Yerba Mate Route) is a tourist trail around the Argentinian provinces of Corrientes and 

Misiones; created to show and explain everything related to one of the oldest and most genuine Argentinian 
traditions: Yerba Mate. This trail is considered unique and the main food-related route within the MERCOSUR 

(Southern Common Market).
The extensive itinerary offered by the Yerba Mate Route includes an overview of its history and its origins; as well as 
access to industrial and artisanal facilities to witness the production process, mate plantations, harvesting, milling, 

final packaging, etc. The route also includes tasting and gastronomic activities with exclusive menus based on yerba 
mate.

The trail is divided into 8 circuits which easily distribute sites and attractions for visitors. 

https://w
w

w
.rutadelayerbam

ate.org.ar
/que-es/ruta-de-la-yerba-m

ate/



Sources
DOCUMENTS:
Organisation  specialized in the sale of teas:
https://www.georgecannon-eshop.fr/les-thes-grandes-origines
https://www.palaisdesthes.com/fr/comprendre/pays/inde/
Traveller's Blog:
https://www.explorelemonde.com/munaar-au-coeur-des-plantations-de-the/
The history of tea in India:
https://en.wikipedia.org/wiki/History_of_tea_in_India
https://scroll.in/article/683453/the-glorious-history-of-indias-passion-for-tea-in-eight-
images
Tea varieties:
https://www.thespruceeats.com/teas-of-india-764590
Tea tourism, accommodation:
https://www.booking.com/hotel/in/mistletoe-homestay-amp-
cafe.fr.html?aid=1650637;sid=c6d4ba62568371e3e6e2046db6f30026;dist=0&group
_adults=1&keep_landing=1&no_rooms=1&sb_price_type=total&type=total&
Tea tourism, museum:
https://www.keralatourism.org/destination/tea-museum-munnar/351/
http://www.transindiatravels.com/kerala/munnar/tata-tea-museum/



Thank you for your attention
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