
 

  

 

   

  

 

 

 

 

  

    
RANK COUNTRY PERCENTAGE 

OF TOTAL 

EXPORT 

 

1 Germany 27,81%  

2 Japan 21,60%  

3 Netherlands 8,73%  

4 UK 7,89%  

5 USA 6,38%  

 

Contentment in a cup of Rooibos 

Newsletter March 2021 

Although Finland, Denmark and Switzerland are perceived as the happiest 

countries in the world, South Africa has a distinct advantage with Rooibos being 

imbedded in our culture.  

assists in lowering blood glucose 

levels. Recent research even 

suggests that if you focus too much 

on trying to feel good all the time, 

you’ll actually undermine your ability 

to feel good at all, as you might just 

need more polyphenols in the form 

of six cups of Rooibos a day. 

 

In a recent poll, about 80% of South 

Africans indicated their happy place 

as relaxing with a cup of Rooibos in 

the hand, and a third noted that they 

mindfully reflect on the day’s 

activities while sipping Rooibos.  

Researchers at the Queens 

University in Belfast conducted a 

Polyphenol Intervention Trial in 2020 

to assess the effect of a high 

polyphenol diet (HPD) compared to a 

low polyphenol diet (LPD) on aspects 

of psychological well-being. Ninety-

nine mildly hypertensive participants 

aged 40–65 years were enrolled in a 

randomised for eight weeks. The 

participants in the HPD group 

reported a decrease in depressive 

symptoms and improvements in 

general mental health status.  

As Rooibos is known 

for its phenolic and 

antioxidant aspects, 

this is a double win 

for South Africans’ 

happiness index. 

The polyphenols 

bind to free radicals 

before the free 

radicals can cause 

harm, such as aging. 

The polyphenols in 

Rooibos include 

flavonoids such as 

aspalathin, 

nothofagin, 

quercetin, rutin, 

isoquercitrin, 

orientin, 

isoorientin, luteolin, 

vitexin, isovitexin, 

and chrysoeriol. 

Currently, Rooibos 

is the only known 

natural source of 

aspalathin. 

 

Rooibos global 
Inside every South African cupboard, 

you will find a handful of Rooibos tea 

bags. It is a staple on any household 

grocery list, and when visiting friends 

and family you’ll be almost 

guaranteed that they will have the 

aromatic tea ready for a brew. 

The goodness of enjoying a cup of 

Rooibos and its unique cultural 

heritage is spreading globally. 

Exports grew steadily from 6 552 

tons in 2013 to 7 693 tons in 2019. 

Germany, Japan and the Netherlands 

remain the largest importers of 

Rooibos, closely followed by the UK 

and USA. Cross-border and 

intracontinental exports have 

increased exponentially since 2016 

Rooibos, closely followed by the UK 

and USA. Cross-border and 

intracontinental exports have 

increased exponentially since 2016 

when African countries entered the 

top 10 for the first time.  
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flavonoids such as aspalathin, 

nothofagin, quercetin, and 

chrysoeriol amongst others.  

Rooibos is the only known natural 

source of the flavonoid aspalathin. 

Flavonoids provide health benefits 

through cell signaling pathways and 

antioxidant effects. Aspalathin also 

assists in lowering blood glucose 

levels. 

 
increased exponentially since 2016 

when African countries entered the 

top 10 for the first time.  
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meaning that it ring-fences the 

specific characteristics unique to 

Rooibos, and thereby create a 

template against which other 

samples can be measured for 

authenticity purposes. The 

methodology implemented in the 

present study has the potential to be 

successfully applied for routine 

authentication of rooibos teas. 

 

Zuzanna Małyjurek, Beata Zawisza 

and Beata Walczak from the 

University of Silesia in Poland 

teamed up with Dalene de Beer and 

Elizabeth Joubert from the 

Agricultural Research Council in 

Stellenbosch to investigate the 

authentication of rooibos based on 

its elemental composition. The 

methodology presented in this study 

combines Energy-Dispersive X-ray 

Fluorescence Spectrometry (EDXRF) 

for elemental analysis and a one-

class classification approach, which 

is well suited for authentication and 

origin verification problems. 

Previously, elemental composition 

of plant material highly depends on 

soil on which the plant has been 

grown, but also on some other 

factors such as, e.g., atmospheric 

pollution, or plant metabolism. 

 

task the best. For rooibos tea, the 

highest classification outcomes were 

obtained by nonlinear One Class 

Partial Least Squares (OC-PLS) and 

the machine learning technique 

named Support Vector Domain 

Description (SVDD).  

For background information, the 

SVDD is used for single-class 

classification and outlier detection 

meaning that it ring-fences the 

specific characteristics unique to 

Rooibos, and thereby create a 

template against which other 

samples can be measured for 

authenticity purposes. The 

methodology implemented in the 

present study has the potential to be 

successfully applied for routine 

authentication of rooibos teas. 

Visit the SA Rooibos Council’s website for more information: www.sarooibos.co.za 

Authentication of Rooibos  

In 2014, Rooibos received status as the first geographical indication (GI) for a South African product other than wine and 

spirits. Techniques to determine the authenticity of Rooibos to prevent adulteration or mislabeling did not exist before and 

the elemental composition of the plant for origin and authentication verification has been dependent on the soil in which 

it has grown.  

To maintain food safety and quality standards of GI products, food authentication can be used to protect consumers 

against such as adulteration, mislabelling, fraud or counterfeiting of products on the market. 
grown, but also on some other 

some other factors such as, 

e.g., atmospheric pollution, or 

plant metabolism. 

In this study, several linear and 

nonlinear classification 

techniques were tested in 

order to find the model that 

handles the authentication 

task the best. 

The Energy-Dispersive X-ray Fluorescence 

Spectrometry (EDXRF) process 

HOMEMADE ROOIBOS CHAI 

TEA 

4 Cups of water 

3 Cinnamon sticks 

3 Peppercorns 

2 Whole cloves 

Honey to taste 

 

 

4 Teabags of rooibos tea 

Pinch of allspice 

Pinch of nutmeg 

Pinch of ground ginger 

Make your own Rooibos chai tea to celebrate the arrival of autumn. You will need the following ingredients: 

4 cups of water 

3 cinnamon sticks 

3 peppercorns 

2 whole cloves 

4 teabags of rooibos tea 

pinch of allspice 

pinch of nutmeg 

pinch of ground ginger 

agave nectar or honey to taste 

1. In a small saucepan, add the water, cinnamon sticks, peppercorns, and 
whole cloves. Bring to a boil. Reduce heat and let it simmer for 5 minutes. 

2. Rinse a 5-cup (1.25 L) teapot with boiling water; discard. Add the spice 
mixture, including the spices, to the teapot. Add the teabags, allspice, 
nutmeg, and ginger. Stir gently. Cover the teapot and let the tea steep 
for 3 minutes. Serve immediately. 

3. Add some agave nectar or honey if desired. 


