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Abgract : The microbesfound in Pu- Er tea, microbes in reation to the pog fermentative procesing, microbesin relaion
to Pu- B tea quaity and the growth traits of main microbes were reviewed. It was pointed out that fundamental gudieson
the pod fermentative microbes of Pur B tea should be srengthened ; a bank of the pog fermentative microbesdf Pu- Er tea
should be egablished; and a sysemetic sudy on those microbeswith idertified impactson Pu B tea qudity should be gv-

en high priority.
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