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Table 1 Preparation of black tea by enzymatic
fermentation of sun-dried tea
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Table 2 Active substance content of fermentation tea
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Fig. 1 Changes of reducing sugar content in tea leaves with

different times of fermentation
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Fig.2 Effect of fermentation time on FA content in tea
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Fig.3 Effect of fermentation time on XOS content in tea
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Table 3 Sensory evaluation of fermented tea under different conditions
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Effects of ferulic acid esterase on fermentation process of sun-dried tea

LEI Linchao, ZHAO Mingshuang, LONG Xuanrong, CHEN Peiqin, LI Xialan "

(College of Chemical Engineering, Huaqiao University, Xiamen 361000, China)

ABSTRACT The effects of ferulic acid esterase on active components of sun-dried tea during fermentation were

studied. After 8 days enzymatic fermentation, the levels of water extract, reducing sugars, ferulic acid and xylooligo-

saccharides increased, while pH and free amino acid decreased in comparison to sun-dried tea. Ferulic acid esterase

(75 U/mL) and xylanase (75 U/mL) resulted the contents of ferulic acid and xylooligosaccharides raised up to 838.9

and 3.78 wg/g, respectively, which were 20.9% and 38.6% higher than the control, respectively. Therefore, feru-

lic acid esterase and xylanase are beneficial to improve the quality of the tea and increase the added value during sun-

dried tea fermentation. This study provides a theoretical basis for revealing health benefits of fermented tea.
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