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(Pipturus albidus)



Mamaki
 Hawaiian endemic plant (Wagner, 1990)
 Hawaiian nettle without thorns
 Location: Typically found in the 

understory of the wet forest, on all islands 
except for Kaho’olawe and Ni’ihau.

Source: http://www.hawaiiannativeplants.com/ourplants/mamaki/
http://www2.hawaii.edu/~eherring/hawnprop/pip-albi.htm

http://www.hawaiiannativeplants.com/ourplants/mamaki/


Endemic
Found only in Hawaii



Mamaki Uses
 Dye for clothes
 Food for insects
 Medicine (tea/ tonic, or aspirin)

Source: http://www.hawaiiannativeplants.com/ourplants/mamaki/
http://www2.hawaii.edu/~eherring/hawnprop/pip-albi.htm

http://www.hawaiiannativeplants.com/ourplants/mamaki/


https://i.pinimg.com/564x/00/95/85/009585a17b5f42cdf68f5d1530d196b0.jpg
https://commons.wikimedia.org/wiki/File:Kapa_or_Tapa_cloth,_Hawaii,_possibly_collected_by_Captain_James_Cook,_before_1869_-
_Pacific_collection_-_Peabody_Museum,_Harvard_University_-_DSC05750.JPG

https://i.pinimg.com/564x/00/95/85/009585a17b5f42cdf68f5d1530d196b0.jpg


Photo by Will Haines. Courtesy UH.

Food for the Kamehameha Butterfly (endemic)



Kamehameha Butterfly Project

Kent Kobayashi & TPSS students





Mamaki: Research Foundation 
 Mamaki tea has significant levels of total & specific antioxidants
 UH CTAHR Research (Kartika et al. (2007) shows, three major 

polyphenols (phyto-chemicals) in mamaki leaves are 1: 
 Catechins are a type of antioxidant commonly found in red wine, 

chocolate, berries, and apples
 Chlorogenic acid is an antioxidant. commonly found in root vegetables 

such as carrots, radishes, turnips, and burdock
 Rutin is a flavonoid (plant compound) in the polyphenol family. Rutin

is commonly found in red wine, buckwheat, citrus, and tomato skin



Plant Compounds in Mamaki
 The concentrations of catechins and rutin in Mamaki 

leaves are higher than commercial tea leaves 2 ,3: 
Gyokuro green tea leaves
Chinese oolong tea leaves, and 
Kenya black tea leaves

 Purple leaf cultivars of mamaki had higher catechins 
(Karita et al.) than other mamaki varieties , however, 
total antioxidants vary over seasons and between 
cultivar selections 1.





Expand the Mamaki Tea Market in Hawaii
 Sought mamaki varieties from neighbor islands
 Grew out plants from seeds
 Installed an observational trial at the UH 

Research Station
 Selected lines with commercial promise



Forest & Kim Starr, Maui



Insert rose hunting

Native Nursery, Maui



Pat Conant & Randy Hamasaki,  Hawaii













Identify high yielding varieties with superior taste
Our field observations include:
Mamaki does better under shade than in full sun
Higher yielding plants do not have dark color veins
 Should we go for yield or antioxidants?

 Increased color in leaves results in bitter tea
 Increased antioxidants affect taste?



Photo source: http://www.naturallivingideas.com/10-amazing-benefits-of-matcha-green-tea/

Asian Teas (Green, Black, Oolong, and White) 



Photo source: Various online resources



















Wash



Dehydrate using a commercial dryer



Rolling boil system vs hot water steeping 





Taste Testing 
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1 Kartika, H; Li, Q X; Wall, M M; Nakamoto, S T; Iwaoka, W T; Major phenolic acids and total antioxidant activity in Mamaki leaves, 
Pipturus albidus. Journal of Food Science—Vol. 72, Nr. 9, 2007
2 Du Toit R, Volsteedt Y, Apostolides Z. 2001. Comparison of the antioxidant content of fruits, vegetables and teas measured as 
vitamin C equivalents. Toxicology 166:63–9. 
3 Sakakibara H, Honda Y, Nakagawa S, Ashida H, Kanazawa K. 2003. Simultaneous de-termination of all polyphenols in vegetables, 
fruits, and teas. J Agric Food Chem. 51:571–81.



School Experiments
 Fresh or Dried
 Hot or Cold

https://studiamirabilium.com/2011/08/25/small-victories/
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