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Resear ch progressin therelationship between microorganism in the
processing of Anhua dark tea and health care function
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ABSTRACT: With the development of technology, no matter the process of Anhua raw dark tea or the finished
tea product have been innovated and broken recently. The products become richer and richer and the quality
becomes higher and higher, which promote the great development of Anhua dark tea. Modern researches
indicate that the quality of Anhua Dark tea is formed with microorganism activities. Both the Pile-fermentation
processing of Anhua raw dark tea and the “fungus growing” of Fuzhuan brick tea are based on the activities of
microorganism. The microorganisms secrete a large number of hydrolytic enzymes when they use nutrition of
tea, which advance the transformation of the components in tea to form its quality. As the unique health
function adapting for the requirement, especially the function of lipid-lowering diet, improving the digestive
tract, preventing and curing cancer, it has become very popular favorite for customers. This paper summarized
the relationship between microorganism in the processing of Anhua dark tea and health care function. Finally,
we forecasted the study on the development direction of Anhua dark tea in the future.
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