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EUROPEAN TEA COMMITTEE Elc
CoMITE EUROPEEN DU THE

ISSUE 8 22/9/06

CODE OF PRACTICE - PESTICIDE RESIDUES IN TEA

1. INTRODUCTION

Tea, Camellia sinensis, is an agricultural product that is predominantly grown and manufactured in
developing countries. It is sold on the world market either by Public Auction or Prnvate Treaty (either
directly by the producer or via a broker or trader). Whilst the growing of tea without the use of pesti-
cides is, in principle, possible, the world-wide demand is such that a regulated and controlled use of
approved pesticides is often necessary fo produce a sufficient quantity of appropriate quality tea at an
acceptable cost. The use of approved pesticides under Good Agricultural Practice (GAP) results in
residues below the maximum residue levels (MRL) given in the relevant legislation. The use of non-
approved pesticides and/or the failure to follow Good Manufacturing Practice (GMP) will result in non-
conformance with legislation and is not acceptable to the European Tea Committee (ETC). It is gener-
ally impractical for the European Tea Trade to exert any direct control over the growing or processing
of tea and consequently has to encourage the growers to apply good agricultural practice, using pesti-
cides only when essential and thus minimising the level of pesticide residues in tea.

The ETC has produced this Code of Practice for use by its members to:
# Facilitate a common approach to discharging their responsibility to supply safe products that con-

form to the relevant pesticide legislation.
#* Provide factual data to assist in effective and ongoing dialogue with the producers relating to pes-
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APPENDIX 2
Maximum Residue Limits as per EU & German Legislation

EU MRLs on Tea (Camellia sinensis) in EU Directive 90/642/EC as amended up to Directive
2006/9/EC of 26™ January 2006 plus German MRLs where no EU MRL exists

Pesticide Residue MRL (mg/kg) |

1,1-Dichloro-2,2-bis (4-ethyl-phenyl-)ethane 01"
1,2-Dibromoethane (ethylene dibromide) 0.1*
1,2-Dichloroethane 0.02*
2.4.5T 0.05*
2.4-D (sum of 2 4-D and its esters expressed as 2 4-D) 0.1*
Z2.4-DB 0.1*
Abamectin 0.02*
Acephate 0.05*
Acibenzolar-5-methyl 0.05*
Aldicarb 0.05*
Aldnn and Dieldrin combined expressed as Dieldrin 0.02*
Amitraz including the metabolites containing the 2 4-dimethylaniline moiety ex- 0.1
pressed as amitraz

Amitrole [Aminotriazole] 0.02*
Aramite 0.1*
Atrazine 0.1*
Azimsulfuron 0.1*
Azinphos-ethyl 0.05*
Azocyclotin and Cyhexatin (sum of azocyclotin and cyhexatin expressed as cy- 0.1*
hexatin)

Azoxystrobin 01*
[= I nA4=
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10 0911 30F 3 (ELU)
11 B =] o
MRE | —BR(OEE | —RE(ESE | S| S8 e B3=E

B . | Ol | BEEE MRL MRL
12 B { pprn
14 FAb5 FtIr-+ ace phate = B 30 2 10 0.05
16 [EXES FrRIIE acetamiprid £ | fon=JFz) 14 1 50 041 2
21 [F3Zy- FUELAOE Y azoxystrohin E | Ak 14 3 10 0.1
24 F4F3-3 i e bife nazate HZ 14+87E | 1 2 002
28 720k NIy buprofezin = IGR 14 2 20 0.05 1
3 AR AR cartap P | A3AMYY | 10 1 30 01 1
22 FRIOY A0NINTF A Oy chlorfluszuron = IGR 14 2 10 5
ot R e A00%0=4 TPM  |chlorothalonil 4] BEH 10 1 10 1 09
=@y D |[roaacl chlarfenapyr o E'n=4 7 A A0 50 2
36 Fhed AN/ chromafe nozide = IGR 7 2 20 0.02
M ATt LIRS Cyie no pyrafen v 7 1 60
4z Bzgsn’ YA AR L cyflumetofen Bz 7 1 20
49 hn” STV FUOY diafenthiuron £ FMth 14 1 20 5
EE | ADF 23— difenoconazole 3] EEI 14 2 10 0.05 5
58 |28 AT IS dinotefuran £ | ’op=3Fz) 7 2 25 10
G2 | FAr—4 I7A T BEREE lemarmectin berzoate| 5 031} 7 1 05 002
67 F327° IF7 0N ethiprole s 7 1 10
6@?5‘\ e etoxszole Bz = (D {1 14 1 10 0.05 1
70 EE= I3 fenbuconazole (] EEL 7 2 0 1 0%
EARER L BE{E200 78227 |fenbutatin oxide Bz =D 45 1 1 01
e ROy Jrik Td A=t fenpyroxirmate i WETT 14 1 10 0.1 5
77 053 J0-hiE flanicarmid ] 7 1 40 0.05
R AT TER flube ndiamicde = 7 1 40 002
aCaarE D [PAacihzny flufe noxuron = IGR 7 2 15 15
893 Fhwdib— 13 hp 2 irnidaclo prid £ | ’op=JFczi 7 1 10 0.05 3

WI002/9—]
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10 0511308 37 (EU]
11 B EU o
BRE | —Ra(EAE | —Ba(ES % | 5% |mwe| _,, [BFEE

| Ol | BEIE{E MRL MRL
12 B { ppm)
93 |Fheif— e R imidaclo prid £ | fnp=3Fzi 7 1 10 0.05 3
99 |7vf A7z30v lufe nuron g IGR 7 1 10 0.02
<|5;'°%ﬁffb AFEFLY DMTP  |methidathion w | Hey | 14 [ 1< 05> 05
103|502} AELCFEL ALY [ metho g £ A= A b 21 2 20 01 1
1047740 AbFe It methoxyfenozide | B IGR 7 2 20 0.05
107|507 ad IenTANF milbe me ctin = 14 ? ? 01 2
117|797 )29 EUIRZAFL pirirmiphos—rmetkyl | 9B Hhw 7 1 10 0.05
118200 ENIRE LIy pirife noxyfe n 58 45 1 15

R L 2000 s BPPS |propargite H= 14 i 5 y
1332 1= AL spinosad B Emihcism | 7 2 z 0.05 1
134|172k AbDAL Ty spirmmesifen - 7 1 30 002
13640 TraRr=0 tebuconazole [ EEI 7 1 25 0.05 10
1421573 Th5uhy tetradifon A= 30 1 | 005 | prohikited
AUF- D [FFImIUE thizclo prid £ | Jopz3Fzl 7 1 < a0

148|lnFn¥ b 220k tolre npyrad B | FomoemE= | 14 1 20)
1500074 b FUFL AR triadimefon [E] EEI 14 1 1 02 05
1618430 hO50b3z070-0  |chlorantraniliprole | 9 3 1 50 0.02
162 E:BFEDTREI00 pom. =B T 18 B oI NDFE S
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EERIR(BEXS)

[E£]
1= a =3 ﬁ%tﬂﬁ% $1ﬁ qziéj$1ﬁ = YV S
(ii”a‘ nn*i E*ﬂ(a) (kg) Hj?l;:fE (F:J/kg) (FEJ kg) ﬁﬁﬁ/:':ig ﬁ?ﬂ:%
2 KHET PFEHLY 6 428 | 58128 11,000 11,695 94%
i — 6 42.8 — 11,000 11,695 94Y%
[FIFR(—FR)]
= = - MALERIE B {ff BT |, STE 4
litﬁ uu*i ﬁ*ﬁ(a) (kg) .':I:'.TE-‘TEI (IIJ kg) (FEJ kg) ﬁﬁﬁ/:':ig ﬁ%%
\&h PAREE 15 986 | 4H278 5,500 5,280 104%
KERFS HLpt=H 14 1420 5A228 3,300 1,934 171%
it — 29 240.6 — 4,202 3,607 116%
[FIFR(ZER)]
o = - RARLRIE B4 {fh SEH AR |, _—
1F15 fniE mi&(a) (ke) H B (F/ke) (F/ke) B (/15 =g
\&Th PAREE 15 1345 | 6A148 1,600 1,440 111%
KERFT HLpf=m 14 89.1| 7H3H 1,500 1,077 139%
it — 29 223.6 — 1,560 1,259 124%
(ES=2)
o = . pik Jank e B4 {fh SEH AR |, _
1F15 fniE mf&(a) (kg) HE B (H/ke) (F/ke) B i/ =]
it — 64 507.0 — — — —
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HoFING = Fr/XA07H IV |Fr/INEATINA " &
A SOELYFERY | FEESRE| F=f-F%&L f=1=&%&L
BB | 8| &5 (%) 4HFT 4HhFT T
[L)NET BI%E 0 0 0 1.0 0.0 |3~35%FE. KB (R). 7ITLIMHE
\&H RI%E 0 0 0 1.3 0.0 [4A25B#§#R (1.5cmfZE LIF)
SLAERT RIZ 0 0 0 0.0 0.0 [3.5~4Z, —#}H MAE THIR (4/28) . &
3 18 #th I 14 0.0 o[ 00 0.0 0.8 0.0
EORET RIZ 0 0 0 0.0 0.0 [2~3Z, £FIZOONSDOEHY
2KRE] EE 3 6 9 13.3 0.0 00 [1.5%. £2EBEER
EFHH % 0 0 0 0.0 00 [2~25%, EEBEE
EFFN EE 0 0 0 0.0 0.0 |25, £ EWEFE. RV MR
LEET RIZ — — — — — —
LIBAT Rz 0 0 0 0 0.3 0.3 3. BE. TITLUHER
LIS Hh S 15 0.6 1l 18 2.7 0.1 0.1
RE(EETFH) 0.4 1 1.1 1.7 0.3 0.0
FEITIHE(%) 12.5 13| 125 12.5 375 12.5
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HoFING = Fr/XA07H IV |Fr/INEATINA " &
A SOELYFERY | FEESRE| F=f-F%&L f=1=&%&L
B | $8 | Bt 4HFT 4HhFT T
[L)NET BI%E 0 0 0 0 11.0 0.0 [3~4FEH] Ry TR HEH
& BI%E — - - — — —| = BRERE
SLIEET RIZ — - — — — —| ZBRERE
18 Hh SF 15 0.0 o[ 00 0.0 11.0 0.0
EORET RIZ 0 0 0 0.0 0.5 [2~25ZEHA. 6 H16HHE. VhHHR
2KET £ — - - — — —|—BREFY
EHF BIE — — — — — —|—BREZEN
EFFN EE - - - — — —|—FEREFY
LEET RIZ — — — — — —
LIBAT Rz 0 0 0 0 0.3 0.0 |3EH]. 6 H16BHE
LIS Hh S 15 0.0 of 00 0.0 0.1 0.3
RE(EETFH) 0.0 o[ o0 0.0 38 0.2
FEITIHE(%) 0.0 0| 00 0.0 66.6 333
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II Origin of Yeme T l Enjoy Yame tea, the teaof

The arigin of Yame tea can be traced back to 1423 when an
ascedic monk,

Shuzui Zenji brought tea seeds from China (where he had
previously studied! at the time of the Ming dynasty back 1o
Japan. There he planted them to teach people how to produce
tea in Kagonorin in Chikugo Province (now Kasahara, Kuroki
Town in Yame County, Fukuoka Prefecturel near where he
erected Reigani Temple.

Yame tea made in Fukuoka Prefecture is characterised by a full
reurd and rich flavour with little bitierness and astringency.
Made with maximum care from its cultivation in the tea plant
through the production prooess, 3 §
Yame-1ea is given high credit nationwide &s premium quality
tea

A Nutrients and Health
World's Finest Brand uBg(releﬁstg%f ng

Other than being pelatable, green tea is 2lso rich in nutrients,
widely consumed as a madicine in ancient times and is now

F UKUOka,S commonly enjoyed as a health-promoting 'gw ”
Yame Tea

Nutrients Health Benefits
Antioxidant
Lowering blood cholesterol

Catechins
lastringency)  Inhibiting blood
pressure increase
Preventing cavities
/’bad breath
Theanine (umami
or & sweed, round lelaxing
and nich flavour)
Awakening
Caffeine (reducing fatigue and drowsiness)
(hitt 3)
(bitterness Diuretic
Antioxidant
Stress-relieving

Preventing cold

Fukuoka Prefecture Food Export Promotion Council 53‘
Fukuok Prefecture Gffe
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How to Brew Japanese Tea

— <
Water suitable to Japanese tea:

The taste of tea sy dewsmatically vary depending on the witer used to beew the
tes. In heewing Japenese tea, using water with & pH 67 and a handness bovel
Jowes than 150 myg/1L should allow the putrients so besoee extracted {nto the
e, beingiog 0 e gernies flavour of Japacsese tea with desiruble leveds of
wndn, astrisgency and bitternes in & well-badasced mix

Witer should always be brought to a full bail firs: before use.

-!;q Gyokuro
‘ L&amm}]ﬁmﬂlﬁszlhxm&um Brews 3
& pot or & cup o cool water (lmage 1). Place 10
£(1/3 0z / 2 thep) tea lesves in the teapot
—" (Image 2). When the water cools down to

50C/120F degrees, or when just & thin stream
" of steam rises, pour it into the tespot. Put the
lid on and let it steep for about 2 and bualf
- 1 mdnotes. Divide among 3 teacups, a little at &
. ‘ . !” time into each cup in turn, 1o the very last drop
' (Image 3), and serve.
For a second infusion, halve the steeping time,

Phczboml(zﬂ . / 1/4 cup) boiling water in

Dnmmll-‘duptnlm-h-

3 senvings.
| Place 180 ml (611. az. / 3/4 cap) boiling water
ina pot or a cup to coal water (Image 1). Place
= 6;(:/5mlnunth)ul-uhh
teapot (Image 2). When the water cools down

Jid on and Jet it steep for about 2 minutes,
Drvide umang 3 teacaps, a little at 2 time into

Houjicha/Bancha,/
Genmaicha

Brews 3 servings
In & large teapot, place 10 g (1/3 02 / 21hq\)

1o leaves anx pour 400 ml (13 11, oz, ; 12/3
Plice the

cup) boiling water into it (Image 1).
Tid an and Jet it steep for about 30 seconds,
Divide among 3 cups and serve,

Pomegran

ate Bubbly Wit

Servis 6
960 ool (12 . ow. /1 3/2 cup) each
cld-bnw senchs tes (nipe
follows) / 100% pomegranaly

h -

rfllhl (mm mint Jsaves for
parmiy

Divide thy &

g

Bop with sencha tea, s uuh
Mdesimd Serve imnedat
A 4 cupe): Place 1 3ve (4 cup)
waster (bring it 50 boil then coct down ¥ usiog tap winer) and 15-20 g seecha lesves (1/2
4o /3 ) 3
et it weep at roam tespersture for 2-3 hoars, then chill in the fridge.

T rake ool by K¥hoprs

Servem 6
\mﬂlrcmnm'un-u'b
whale doves, 10 whole black
peppervoms, 12-15 cacdamom
pods, &7 sloes fresh ginger root)
/ 1.5 Btrv (6 cope) water

J 6 thep hougicha leaves

(good 2 cups) milk,

60 mil (6 thep) haney, o

Lightly crush the spioes with a
- tor and pestie or with the back
ofa knife on a cetting board. Combrise with the water i 2 synoepan and bring it to a
boil over high beat. Rednee the heat 1o low, cover and simmer foc utes. Remove
fom Beat and let it infese for 10 minoies. Retums 1on boll over medium heat, add the
foe Joves and sesmer for 12 minmes. Add the milk and beat 10 2 neer boil, then
semove from beat. Strain, sweeten with the hooey, and serve werm.

IGreen Tea

Serves 6
Juzlqu:lnmdumlmuhre
chocolire,

2y
/ mgum / L |L~,|(m.nxxxfﬁr»)
wugar | 3 thep matcha, phos some for

d J120ml (4l ox ap)
boiling water / 10-12 savoladi biscuis
or spooge fogers l)m.n::lnh"-.atrs)
each broken =00 3-4 pieces

Dizsolve the maticha in bo ’
na and set aside ){eh!hew:nz

chocolirte i a small heatprood bowi aloeg <

with 1 tahlespoom of the cream, u.muam!rldﬂhebdz Leave it to coal
In alege bowd, w‘-kmm}m!.u-chmemdmr until sugar s dissobved. Add the
chocolrte micture litthe by Etthe and mix sntithoroughly blended. In a sepacate bowd,
vzp'.:rwx.zsnuru.-n.xem

form, and geatly fold imo the cheese and chocolate mixture until deed xmd smooth.
1f the mixture seems t00 runny, refrigerate for a few b

spoon. Dip a balf of the Savolardi pieces in the matcha mixe: o
large dish or individual serving glasses, &;rxnmwahumm-dmundm
miture. Repeat the whole process with the remaining halves of fingees and creem
mincture. Cover and chill in the fridge until set, or 2-3 hours, Dot with the extra
mastcha just before serving,

Gyokuro. Leaves
| y%arabrﬁcat
(Gyokuro Ohitashi)

Serves 2 s an appetise \

&7 thep gyokuro tea leaves after \

beewing {2 thep dried, before beewing) N

J 11/2 1p soy sauce | yudoe of 1/4 Hme

J/ 50 g (about 2 oz ) fresh-cooked cr

tinnad crabmess, roughly tom ’

Ulse gyolauro tea leaves after brewing tiviee 5o that they bave lost intense bitterness. Ina
small bowl, combéne the ten lesves with soy sauce and juice of lime, and 10ss grotly.
Divide In small serving bowds and sop with the crabmess.

[Pasta with Green Tea Pesto

Servs 46

4 thep s evies aftir
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Sesllli ar other shoet pasta

Place all the ingredients cacept for pasta & & food peocessor or & bender, and process
watd amoothly puresd. Sak to taste. Meanwhile, cook the pasta until al dente
accoeding 10 package instrocticns. Gently 1oss the pasta with the pesto sed serve
cmenodisaely aloeg with the choose.

' Ton Chazuke)

000 g (aboet 21b / 4 cup)

ke 2] ovwer st o ik, Placn n o bowd and semson well with the
mwflnm!ﬂllhwmmmﬂ”ﬁ* lnlhme-m-

browned on the surface and cooked through. Let 2 cool sightly, then ant
inch) thick sioes. Divide the warm rioe semong serving bowds rrd kn
e shoes. Pour over the warm tea and garmish. Serve immedbately.
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