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Summary

Herbal tea sits in an unusual category

for modern consumers. Unlike a

pharmaceutical tablet, where a single

active molecule appears at a defined

dose, a herbal blend depends on

dozens of upstream steps that

shoppers rarely see — where the plant

was grown, how it was dried, what

happened during blending, whether

the next box will taste and behave like

the last one. This gap between what a

label promises and what actually

reaches the cup is why certification

literacy matters more than certification

logos. This article examines what

HACCP, ISO 22000, FSSC 22000, and

Certificate of Origin documentation

each verify inside a herbal tea supply

chain, using the four-tea Premium

Women's Cycle Tea Online

Shop collection as a working

reference. 

This article reflects general research

and traditional herbal use. It does not

constitute medical advice. Persistent or severe symptoms warrant consultation with a qualified

healthcare professional.

The Question Behind Every Herbal Tea Box

Three trust gaps separate a herbal product from its label. First, an identity gap: the herb
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described on the ingredient list should match the plant physically present in the sachet. Second,

a safety gap: contamination can enter at any point from field to sealed pouch — mold during

drying, pesticide residue from adjacent farms, metal fragments from milling equipment. Third, a

consistency gap: a good result from one purchase means little if the following batch drifts in

composition or purity.

Certifications exist to close these gaps, but each closes only part. Treating them as

interchangeable safety stamps is where most consumers lose the plot. A more useful mental

model is to see them as layers of a stacked system, each answering a different question about

the product in front of you.

What HACCP Actually Verifies in a Herbal Tea Supply Chain

HACCP — Hazard Analysis and Critical Control Points — is a documented risk-management

system. Its purpose is narrower than most consumers assume: it forces a manufacturer to

identify where hazards can enter a product and to control those specific points, called Critical

Control Points, with measurable thresholds and monitoring records.

Three hazard categories fall under HACCP scrutiny in herbal tea production. Biological hazards

cover microbial contamination — mold, aflatoxins from insufficient drying, bacterial load from

unclean water or equipment. Chemical hazards cover pesticide residues, heavy metal

accumulation from soil, and cleaning-agent traces on production lines. Physical hazards cover

foreign matter such as metal fragments from milling, glass, or stray plant debris that isn't part of

the formula.

In practice, this means specific stages of production — raw material intake, drying temperature,

sifting and metal detection, packaging seal integrity — carry documented thresholds and

inspection records. The honest boundary is worth stating clearly: HACCP does not verify that a

herb works, does not prove organic status, and does not by itself confirm the botanical identity

of the raw material. What it does prove is that the process reaching the sealed pouch has been

controlled against known contamination risks with paperwork to match.

This is where a multi-product cycle set differs from a single tea. A four-tea system produced

under one HACCP plan applies the same hazard controls across every SKU. The period-phase

blend and the sleep-phase blend pass through the same monitored drying, the same metal

detection, the same seal-integrity checks. Cross-product consistency of this kind is a system-level

property, not something a single ingredient endorsement can deliver.

HACCP, Organic, and COA — Three Different Answers

Consumers frequently stack certification claims without noticing that each answers a different

question.

HACCP answers whether the production process is controlled against known hazards. Organic

certification answers whether the raw plants were grown without synthetic pesticides and

fertilizers — but says nothing about drying, storage, or downstream processing, where

contamination can still occur. A Certificate of Analysis, or COA, answers what a specific batch

actually contained when lab-tested: heavy metal levels, microbial counts, pesticide residues. A

COA is a snapshot; HACCP is the system that keeps snapshots consistent between batches.

Relying on any single one creates blind spots. A fully organic herb can still develop mold during



humid drying. A clean COA on one batch tells a buyer nothing about the next batch unless a

documented system holds the line between them. The credible picture emerges when HACCP

process control, per-batch COA verification, and traceable origin sit on top of each other.

Where ISO 22000, FSSC 22000, and Certificates of Origin Fit

Above HACCP sits a broader food safety management framework. ISO 22000, and its more

industry-recognized derivative FSSC 22000, adds requirements that HACCP alone does not cover

— documented traceability across suppliers, formal recall procedures, ongoing management

review, and third-party audit cycles. FSSC 22000 also holds recognition under the Global Food

Safety Initiative, which matters for cross-border shipments. Neither, however, verifies clinical

efficacy or endorses any health claim tied to a specific herb.

Certificates of Origin add the geographic layer. For traditional Chinese herbs in particular,

growing region influences chemical profile: dong quai from Gansu carries different

characteristics than material sourced elsewhere; goji from Ningxia differs from generic bulk goji.

A COI documents where each batch originated but does not itself certify grade or purity — it

means the material is traceable, which is a prerequisite for any meaningful quality claim rather

than the claim itself.

For a cycle-phase set containing distinct botanicals across four teas, this traceability layer allows

sourcing to be verified plant by plant, harvest by harvest.

A Practical Reading Framework for Certification Labels

Four questions help any consumer read a herbal product's certification claims critically. Does the

brand hold a process-control certification such as HACCP or FSSC 22000, and is the scope stated?

Does the brand provide batch-level Certificates of Analysis on request, rather than a single dated

snapshot from years earlier? Does the brand disclose sourcing regions for its main botanicals?

And crucially, does the brand describe what these certifications actually prove, or does it imply

efficacy from what are, at their core, food safety documents?

The final question tends to separate careful brands from careless ones. A food safety

certification proves process integrity. It does not prove that a herb relieves symptoms — no food

safety cert can, because that isn't its scope.

About the Brand

Laicuherb (Xi'an Chinaherbs Commerce Co.,Itd) developed the Cycle Harmony collection as four

phase-specific blends produced under a single quality system. Ease Period Comfort Tea

addresses the menstrual phase with warming, comfort-oriented botanicals. Bloom Hormone

Balance Tea supports the follicular phase as the body rebuilds. Pure Energy Refreshing Tea maps

to the ovulatory window, emphasizing sustained clarity. Rest Calm Sleep Tea closes the cycle in

the luteal phase with wind-down ingredients traditionally associated with rest.

Each blend draws on Traditional Chinese Medicine formulation logic rather than isolated single-

ingredient claims — an approach explored in more depth in the reference article From Flow to

Rest: A Functional Cycle Tea Set Approach. Because all four teas move through the same HACCP-

controlled production line, the same hazard checkpoints, and the same batch documentation,

https://www.laicuherb.com/knowledge/from-flow-to-rest-a-functional-cycle-tea-set-approach
https://www.laicuherb.com/knowledge/from-flow-to-rest-a-functional-cycle-tea-set-approach


cross-tea consistency is treated as a manufacturing property rather than an aspiration.

The certification scope maintained across the collection includes HACCP process control, ISO

22000 / FSSC 22000 management-system coverage, and Certificate of Origin documentation for

source herbs. None of these are presented as proof of therapeutic effect; they are presented as

proof of what they actually cover — safe, traceable, consistent production.

Website: https://www.laicuherb.com/.

FAQ

Does HACCP mean an herbal tea has been tested to work?

No. HACCP verifies that production hazards are controlled at defined critical points. Efficacy is a

separate question that food safety certifications do not address.

Is HACCP better than organic certification?

Neither replaces the other. Organic addresses how the plant was grown; HACCP addresses how

the finished product was manufactured. A well-sourced tea benefits from both layers.

Should a Certificate of Analysis be requested before purchase, and what should it show?

Yes, particularly for a first order. A useful COA shows recent testing dates and covers heavy

metals, microbial counts, and pesticide residue relevant to the specific herbs involved.

Are all four Cycle Harmony teas produced under the same certification standards?

Yes. The set moves through one HACCP plan and one ISO 22000 / FSSC 22000 management

scope, which is the point of designing it as a system rather than four unrelated products.

Can a brand be trusted if it displays certification logos without scope details?

Cautiously. Logos without stated scope, issuing body, or certificate numbers are worth verifying

directly before treating as evidence.

Is the Cycle Harmony set suitable during pregnancy or while trying to conceive?

Several traditional herbs used in cycle-support blends — including dong quai and higher doses

of ginger — are not recommended during pregnancy. Anyone who is pregnant, may be pregnant,

nursing, or taking anticoagulants or hormone-sensitive medications should consult a qualified

healthcare professional before use.
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