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Effect of Fermentation with Preponderant Fungi from Dark Tea on Tea Polyphenols of Green Tea Extracts

HUANG Qiu-gui, ZHANG Ling—zhi*, GONG Xue-mei, YANG Wei-qiong, ZENG Shu-ting
(College of Horticulture, South China Agricultural University, Guangzhou 510642, China)

Abstract: In this study, Aspergillus niger and Rhizopus isolated from Pu-erh tea and Eurotium cristatum isolated from
Fuzhuan tea were used for the fermentation of aqueous infusions of the sun-dried green tea as the raw material for Pu-erh
tea, respectively. Results showed that the content of tea polyphenols was significantly decreased with increasing
fermentation time. Aspergillus niger and Eurotium cristatum reduced the total flavonoid content by 72% and 31.76%,
respectively. On the contrary, Rhizopus increased the total flavonoid content by 94.92%. The contents of epiglloctechin
(EGC), epiglloctechingllte (EGCG), epicatechin (EC), epictechingllte (ECG) were significantly lowered, while catechin (C)
and gallic acid (GA) showed different variation patterns under the influence of different microbes. Theaflavins increased
firstly and then decreased by Aspergillus niger and Rhizopus, while Eurotium cristatum had the opposite effect. Thearubigins
content increased during the fermentation process. Theabrownins were increased significantly by Aspergillus niger and
Eurotium cristatum.
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Fig.1  Change in the content of tea polyphenols in tea infusion during

fermentation
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Fig.2  Change in the content of flavonoids in tea infusion during fermentation
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Fig.3  Change in the content of tea pigments in tea infusion during
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