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Research Progress on the Influencing Factors of the Fungal Fermentation of Fu Tea

DING Shuai-tao'?, LIU Kai-li'?, ZHU Xiao-fang'? et al (1. Xianyang Jingwei Fu Tea Co., Lid., Xianyang, Shaanxi 712044
2. Engineering Technology Research Center of Fu Tea,National Forestry and Grassland Administration, Xianyang, Shaanxi 712044)
Abstract Fu tea is one kind of peculiar post-fermented tea in China,and the fungal fermentation is the unique process of Fu tea manufactur-
ing. During the process of fungal fermentation, the biochemical components of Fu tea has drastic and complex changes within the action of
damp-heat , microbiological and enzyme,the comprehensive changing and coordination of the biochemical components lays an important material
foundation for the formation of unique quality flavor and health benefits of Fu tea. In order to provide the exploration direction and reference for
the rational control of the fungal fermentation of Fu tea in actual production,the internal and external environment factors effecting the fungal
fermentation of Fu tea is mainly reviewed in this article,and the research trend technology of the fungal fermentation of Fu tea is prospected.
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