ORIJIN MATCHA

Malc/a lorage £ Core

Keeping matcha outside of a container
( can lead to further oxidation - it is fine,
o ground powder & naturally very dry.
(15 Avoid: air, light, heat, moisture

It's a fun experiment to watch matcha oxidize
quickly, altering color, taste, flavor, etc - but
it's an expensive experiment! Use a malleable
bag to push air out before storage

While bags can optimize air reduction,
putting this bag inside a solid container,
tin, or jar can ensure less light &
temperature flux.
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A standard refrigerator or proper cooler =l &)
space can sustain the optimal storage §.===-J

Bonus Tips: temperature: 34—41°F (1—5°C)

e If storing a large amount (50g+) - store in smaller sizes
e Avoid fridge doors for temperature flux, hot cold)

e Be careful with smells in the fridge!
(Fine powder can take on other smells)
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Your preparation routine can vary &
we hope you have fun experimenting
with your own methods, too!




