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Resear ch on identification, function and safety of Aspergillus Niger, a
preponder ant fungus during the fer mentative process of Pu'er tea
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(1. Department of Tea Science, College of Horticulture, South China Agricultural University, Guangzhou 510642, China;
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ABSTRACT: Objective To understand the function and safety of Aspergillus niger during the fermentative
process of Pu'er tea. Methods The preponderant fungus S6 was separated and purified from Pu'er tea in the
plate method, and it was Aspergillus niger through the use of molecular identification. Then Aspergillus niger,
following suspension 10"/mL, was inoculated on the sun-dried green tea with 35% water, cultured for 25 d with
30 , then the sensory, security, physical and chemical evaluations of fermented sample were operated
according to GB 22111-2008. Results The research results showed that compared with CK, the content of the
tea sample in fermentation of Aspergillus niger was the abrownins, redness and brightness. It was achieved the
third standard and was changed significantly in the fermented sample with sweet aroma, black brown tang,
velvety flavor, and the content of ochratoxin was 3.80 pg/kg under the limitation of home and abroad.
Conclusion  Aspergillus niger is one of preponderant fungus during the fermentative process of Pu'er tea, and
plays a very important role to the formation of Pu'er tea quality with high safety.
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Fig.2 PCR and evolutionary tree
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The sensory evaluation of the fermented sample
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Fig. 3 The fermented sample and the sensory evaluation
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Table2 The component analysis of the fermented sample

CK
% 48.16+1.61 45.18+1.51
% 25.00+0.83 10.44+0.35
% 2.54+0.08 4.3940.15
% 5.35+0.18 4.82+0.16
ng/kg 0.00+0.00 3.80+0.13
6.04+0.20 2.50+0.08
2.99+0.10 18.90+0.63
-7.01+£0.23 -19.45£0.65
4.21+0.14 21.9540.73
10.00+0.33 21.89+0.73
pH 7.07+£0.24 7.20+£0.24
+
323 BHmERBEAGLN
HPLC
, 2 3.80
ng/kg( 5 ng/kg) ,
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