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Research progress on Eurotium cristatum

CHEN Gui-mei

(Tea Research Institute , Shaanxi Cangshan Tea Co. Ltd. , Xianyang , Shaanzi 712044 ,China)

Abstract: Eurotium cristatum is predominate fungus in Fu-brick tea. It grows yellow cleistothecium

during floating technique, which is called “golden flower”,on special temperature and humidity conditions.

It is one of the important standards in Fu-brick tea. The naming, the suitable environment, the physiological

characteristics, functional properties and application were summarized, the current problems and the future

research were explained in this paper.
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Table 1 Fungi growing on each kind of material about E. cristatum
¥ Material KA B Fungi growing

145 White tea KA R A KN Golden flowers are owe even and small
225 Green tea K AL R 5], Wk /N Golden flowers are owe even and small
H 4% Oolong tea G AETR IS, /0 AT Golden flowers are flourish and widespread
M Dark tea S AT 0] Golden flowers are flourish and widespread
21 %% Black tea LA TR 0] Golden flowers are flourish and widespread
AEAE - Loquat leaf S E B Golden flowers are lesser and sporadic
S AR 53 AT Tk B

Ampelopsis grossedentata
A M Gingkgo leaf

KAt Eucommia ulmoides leaf
#2546 Chrysanthemum leaf

Golden flowers are lesser and located in the center of Fu-brick tea

GAEBD S il B b 1) 0 A T

Golden flowers are lesser, but the center are located more flowers than the surrounding
BB A Golden flowers are lesser and scatter

ARV, E B 434 Golden flowers are lesser and sporadic
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