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Isolation and Identification of Aspergillus Species from the
Post Fermentative Process of Pu-Er Ripe Tea
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Abstract: The Aspergillus flora during the post fermentative process of Pu-Er ripe tea was studied. Seven Aspergillus spe-
cies, including A. wentii var. fumeus, A.penicilliodes, A.aureolatus, A.egyptiacus, A.foetidus, A.japonicus var.ja-
ponicus , and A . restrictus , were isolated and identified from the fermentative stacks of Pu-Er ripe tea produced from several
different places of Yunnan Province of China. It is noticed that the compositions of fungus flora in the post fermentative
process of different Pu-Er ripe tea produced from different places were different. The significance of Aspergillus species on
the production of Pu-Er ripe tea was primarily discussed.
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Ua ROR [ pRURTIE ey SN
1.2 HMMaE5%E

WESRF. AR PDA S5 3 AT AN 08, 85 5%
AR RS E 200, BABE 20 g, HAE 18 ¢,
BEER S 1, BHiBREE0.5g, EEAM 42, MKZE 1000
ml, KEHTH pH & 5.5,

R E . BRI g WHARRES, BTH#
ML, MXHEAEEKMSE 3R, BRENEBZTETHS® D
B, MIA 9 ml LRE/KHERE, 205 FIIAIRE (9 S50k e B
HITHRE, B 107, 1072, 107, 107, 107°% 5
ARERRE, AXHBRE R 1 ml Z5%EA TR
BN, 8y, BEHEBT BCAMHTFREER, 4~5d5H
ERITHEA TR

BRI LS EHE, IR B
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JE, RRAEAC W A B B R L AT IR R A AL, kR
H, HEHENWA KRS TSR IE R — 36 iy
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2 HR

MNodE . HEigl . EEMEG AR
A= BB , Sr B anfeiB e 7
—W M, ENTEAEHMEE] (Deuteromycoti-
na), Z2f84 (Hyphomycetes), #2f4 H (Hypho-
mycetales), M\ 1 Bl ( Moniliaceae ), i % J&
(Aspergillus) MIHHE ., ERMIES2E (K1) 7
SR

BEFhE AR (Aspergillus wentii Wegner
var. fumeus Qi & Sun): HV&HESF 5 K, HRE 19
~25mm, HUCIFERAAL T, BV IR B BR
RISMEIN 3 B, o R RGENH T, T
MM A B2, SNER B AN
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Fig. 1 Aspergillus species of Pu-Er tea during post fermentation process
A. Colony; B. Conidia; C. Conidial head
1. A.wentii var. fumeus; 2. A. penicilliodes; 3. A.aureolatus;
4. A.egyptiacus; 5. A.foetidus; 6. A.japonicus var. japonicus ;

7. A.restrictus
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EHEWE, 10K5, HKHR32~38mm, RE
Ay, MlBe, HERIIREG, SRS H
WZ; HERTF BRI ZRHE, HIR 100 ~500
pm; ST A AR A 2)2; BRI
BRI, EHAE 20 ~70 pm; JrA4 T BRIE B ER
¥, HiE5~7pum, BEHIEE,

FARMIE  (Aspergillus penicilliodes Speg.): B
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W% EREARNE, PO HEZEHT X, f
T B RS A K, R 22 B B
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o, FEREHWIZ; AT REEEEREME
B, K 50~150 pm; T4 B BERECUAE
Wiz, MRERRESERE, B8~ 16pum; 4
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H/Nf,

BB M & (Aspergillus egyptiacus Moub. &
Moust) : Hid%HisF 5 KAt, H#E 32 ~ 35 mm, K
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W, 10KE, EEAR 40~47 mm, 74 KE
SAH%, REFEINTERTEH, PHALH
o, SMFEILE G, TREMNZE; 4Tk
BRI ZEHMESE, H1E 30 ~80 pm; M ERTF
BAERAERYZ, B, EFRE, 5HiE
6~12um; FPAEMFRICSBERE, HIR3~4
pm, BEYEHE

B (Aspergillus foetidus Thom & Raper):
BTk FE 5 KAEt, FHAR25~28 mm, .0 HEE

fiE, mibAEERAROEZE, H%HN
HEO@ZE, BREEE M, 10K5, HEH
#£35~38mm, PLEREOETEMAEY K, H
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KERIE ERHE, HAR 50~ 200 pm; 43 EALFAE
AR TRBRIESOERIE, HE 20 ~ 40 pm;
MERFRIEBUEIRE, H4~6pm, BERH
Ko

H A< it % RS B ( Aspergillus japonicus Saito
var. japonicus ) : W IE¥i3R 5 K, H12 28 ~ 30
mm, FONBEHETE, MAANHEAELHE,
WER MR E A, 10 K5, AEKHEREFL,
S2ERABHZ, hONKANMATE, mAE%
R, MR ERIE ZHUNIE, B 40 ~
70 pm; SrAEALFREA BT T ERE SR ER
¥, BEf 10 ~ 50 pm; 74T BRIE BUEEKIE,
H#E 4~5pm, BEHH,

JRR K M (Aspergillus restrictus Smith) : &
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fF LR AL AR TAHY;
THEE BRI, HRE 5~ 15 pm; MEMRTHEE,
4~6pmx3~4pm, BEHLEE,

3 itig

I FENUREE, MBI E 5 R S AR
sy EEIR R AR AR, FkihE, B
WA H A A R AR B L T
FHEhrEelaR i, REME, Rihd, H
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