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Studies on Eurotium cristatum fungus growing affects quality tasting
ingredients of primary dark tea

LIU Wu-Chang, QIU Yun-Long, HUANG Jian-An, YU Li-Jun®, LIU Zhong-Hua*

(Key Laboratory of Tea Science of Ministry of Education, Tea Science Department, College of Horticulture and Landscape,
Hunan Agricultural University, Changsha 410128, China)

ABSTRACT: Objective To explore the changes of quality tasting ingredients of different tea of primary
dark tea fermented by Eurotium cristatum fungus, using Xiangfeicui, Bixiangzao and Mingfeng as 3 kinds of
tea cultivars primary dark tea as raw materials for Eurotium cristatum fungus growing by the best optimization
fermentation conditions. Methods The content of water extract, tea polyphenols, free amino acids, soluble
sugar and others tasting compositions of each kinds of primary dark tea and their fermented end-products were
detected by the national standard test methods, then their inter- and intra-groups variances were analyzed by
ANOVA. Results The content of water extract, tea polyphenols, free amino acids and alkaloid in Xiangfeicui
primary dark tea had the most notable transformation and declined in its fermented end-products comparing
with the primary dark tea. The content of tea polyphenols, free amino acids in Bixiangzao fermented
end-products had a significant declined compared with its primary dark tea. The content of tea polyphenols,
free amino acids and alkaloid in Mingfeng fermented end-products had a significant declined compared with its

primary dark tea, while the soluble sugar had a significant increased. Conclusion The most outstanding
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chemical qualities in fermented end-products were using Xiangfeicui cultivar primary dark tea as material for

Eurotium cristatum fermentation in these 3 tea cultivars. Xiangfeicui cultivar is the best choice for primary dark

tea fermentation, and Mingfeng cultivar has better quality for fermentation by Eurotium cristatum and obtains

good quality fermented end-products.
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