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Progress of Exogenous Enzymes Application in Black Tea Processing
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Abstract: Black tea is the most important in the world tea production, and is very popular in the world tea market. China
has abundant tea resources, especially unused tea leaves in summer and autumn, and there are a few new ways to develop
them, such as processing black tea or deep processed products. Application of exogenous enzymes with good functional
characteristics, can improve the quality of summer and autumn black teas, and their deep processed products. This article
reviews that, the current status and existing problems of exogenous enzymes application in black tea processing in recent
years, as well as the types and acting mechanisms of frequently-used exogenous enzymes, transformation of tea components
catalyzed by exogenous enzymes during withering, rolling, and fermentation in black tea processing. Utilizing exogenous
enzymes to promote the synthesis of theaflavins, a unique component of black tea, and the quality changes in deep-
processing of black tea, are also summarized. Exploring the enzymatic processing methods, could promote the efficient
utilization of tea resources, and regulate quality of summer and autumn black tea, as well as their deep-processed products,
in the future.
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Fig.1 Basic process of black tea manufacturing
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Fig.2 Main functions of tannase in tea drinks
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Fig.3 Formation pathway of theaflavins
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Fig.4 Enzymatic degradation of plant cell wall and release of

bioactive substances*”!
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