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Effects on Growth in Solid Culture of Aspergillus japonicus Saito
var. japonicus,a Preponderant Microbe during the Post
Fermentative Process of Pu-Er Ripe Tea
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Abstract: As a preliminary study to understand the fermentative process of Pu-Er tea, the investigation on biological
characteristics of Aspergillus japonicus Saito var. japonicus, one of the dominant strains during the post-fermentation
process of Pu-Er tea,was conducted by experiments of different carbon source, nitrogen source,pH value and tempera-
ture. At the same time ,the morphologic characters and the growth rules of this strain were observed. Result indicated that
this fungus adapted well to a wide pH range and the optimal culture temperature was about 30 °C. The result also showed
that A. japonicus Saito var. japonicus was able to grow well in the medium with either ammonium sulfate or sodium nitrate
as the nitrogen source and maltose or com powder as the carbon source. The study will provide scientific guide for the
massive culture of this microbe as well as the standardization of Pu-Er tea producing technique.
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