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Abstract: Eurotium cristatum which produces golden particles, is the dominant fungus playing a key role in the
“flowering” process and in the quality of Fu-brick tea. It can produce a variety of active enzymes and active metabolites,
which have multiple biological effects, such as improving the quality of tea, antibacterial, hypoglycemic, regulating
intestinal flora, antioxidant and other effects. As an important resource microorganism, Eurotium cristatum has been widely
used. In this paper, the basic biological characteristics, rich enzyme system, diverse active metabolites, safety of Eurotium
cristatum, as well as the changes of substances and biological activities in the processing of tea, beans, cereals, and Chinese
herbs by Eurotium cristatum fermentation are reviewed. The existing problems and future research directions are analyzed
and prospected, in order to provide reference for its in-depth research and development.
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Fig.1 Colonial morphology and microscopic characteristics of Eurotium cristatum™”
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Table 1 Comparison of characteristics of different tea varieties before/after fermentation by Eurotium cristatum
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Table 2 Comparison of characteristics of different food varieties before/after fermentation by Eurotium cristatum
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2, AT EAR 2R A i M TR T g R it
Xiang 257 30 3 #O A A QL 24 H R EL A T SRl S
WAL gl B A B Al 5 B H B G, R
115 FhZ2 3 AAMEY), P 48 P&ty b BSHm,

14 Fl 228 g ORI, 31 Fi ok R 22 e R b o
FrAE, FOrR Y 27 e B B A S W R e O R TR
PR A, 23 o ok el S BACHE TR A PR S . D il
HOUERASIR A5 ISR R 2k, FliR =T
P LI A B 5 S R SR I 00 0l [ A K I < ARAE
(FF) L AR . 459 ToR, RIS IR
R Z S RN, SRR . TR R, &
PR PR BRI 5 e B i e, 2528t RAGR
FNEFUAT B | BESS ZFRAT R BRHEZLAT B A S L
HERFAEE AL D PR A Y R RS A S A
B =L ASHPES LR P2y, 458 A8, AL
TEE R A B HEAT R HILKS VU -2 A i i 2 v 1) HoAth 2
BT AL IR A NS H Rd KA FR S5 4
A e O B P R ) 20 o SRR R RO TR A PR AT B8P v
TARACY R RS BT AR TE A A A SRR R
AETT o DAANIRIAE A P A T [T 285 A e A [l 27 1l

3 TEFEBRERE KA R 25 S MR L
Table 3 Comparison of characteristics of different Chinese herbs before/after fermentation by Eurotium cristatum
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