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Abstract: Various microbes are involved in the fermentation of pu-erh tea.., among themAspergillus niger plays a crucial role in this
process. Therefore, some consumers worry about the contaminationyof pu-erh tea with aflatoxins (AFs). In this study, the effect of Yunnan
large-leaf Camellia sinensis extract on the growth of A. flavus AS3.4408 was studied by measuring the colony diameter, spore germination, and
mycelial dry weight. The effect of Yunnan large-leaf Camellia sinensis extract on the biosynthesis of AFs was studied using ultraviolet
fluorescence analysis and HPLC. Tea containing Yunnan large-leaf Camellia sinensis extract was inoculated with A. flavus AS3.4408 and the AF
content in the tea was measured in order to evaluate the safety of pu-erh tea.  The results showed that the growth and AF production of A. flavus
AS3.4408 were significantly inhibited by the Yunnan large-leaf Camellia sinensis extract in a dose-dependent manner. After A. flavus AS3.4408
was inoculated into the tea containing the Yunnan large-leaf Camellia sinensis extract, the strain grew well. However, the AF B,, B,, G;and G,
were not detected by HPLC, indicating that AF biosynthesis was inhibited by some components of Yunnan large-leaf Camellia sinensis.
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Fig.1 Effect of tea extract on growth of A. flavus AS3.4408
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Table 1 Effect of tea extract on growth of A. flavus AS3.4408
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1d 2d 3d 4d

0% 3.9540.14°% 325740.29°% 80.8742.57"% 140.6147.58"%
0.1% 3.9740.08"% 31.4542.00°% 72.7940.95%° 124.72419.345°
0.2% 3.0440.03"%° 26.3640.015° 65.1442.49% 122.21411.10%°

0.5% 2.2040.318% 20.41+11.37%° 42.13410.83% 104.38+419.12°
1% 1.4040.03% 14.9841.33% 39.3247.34%¢ 81.75418.42™
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2 ZEMHEEWIRT SRR ES AS3. 4408 EIE TR RIS
Fig.2 Effect of tea extract on fluorescence intensity of A. flavus
AS3.4408
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Fig.4 Effect of tea extract on mycelial growth and AF
production of A. flavus AS3.4408
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