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Abstract: Eight kinds of microbial species were found in eight samples of Pu-erh tea with different storage time, which were Aspergillus

niger, Penicillium chrysogenum, Rhizopus sp., Trichoderma sp., Aspergullus glaucus, Saccharomyces sp., Actinomycetales and Bacterium.
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Table 1 Resources of Pu-erh tea with different store time
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Fig.1 Aspergillus niger within Pu-erh tea
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Fig.2 Aspergullus glaucus within Pu-erh tea
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Fig.3 Penicillium chrysogenum within Pu-erh tea
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Fig.4 Rhizopus sp. within Pu-erh tea
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Fig.5 Trichoderma sp. within Pu-erh tea
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Fig.6 Saccharomyces sp. were isolated from Pu-erh tea
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Fig.7 Actinomyces were isolated from Pu-erh tea
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Fig.8 Bacterium were isolated from Pu-erh tea

4 g

ANFIE S AR 2 A R R %, A
ZREIBEI AR R . R ERE IS
FHE CEME. KeMmE. RE. B, KE. 779
HES) BERE, 415 GRS 2R, THaRsT
B AREED . R . DAY N B AR
W IWEEYD, RIINEUR R AR AR . 1445

108

FE T, T, R R AP
FRHERE A M AR )

AHIFFCIN A R B AN R I R 2 v B —
WA, LGRS T, R
AR EE o S N TIF G LE 2V ¢ i) €1 PR T
At 5 {0 [ R VIR T AR R A W 1 43T 5 AR
o

(%5160 71D



