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Effect of Solid—State Fermentation with Eurotium cristatum on the Quality and
Chemical Compositions of Docynia indica Tea
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(1. College of Life Science, Sichuan Normal University , Chengdu 610101, China ;2. Faculty Gengraphy Resource
Science, Sichuan Normal University , Chengdu 610101, China )

Abstract: To compare the differences of sensory quality and chemicalcompositionsbetween native
and solid-state fermented Docynia indica tea by Eurotium crisiatum in this paper. After a 7-day
fermentation, the soup of fermented tea was bright orange-yellow,and tasted mellow sweet with a
unique smell. Furthermore,there were some quality differences between two teas proved by
electronic tongue. The content and composition of amino acids amino acids were determined by

automatic amino analyzer and chemicalcompositionswere determined by High Performance Liquid
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Chromatograph (HPLC). The results indicated that the content of total amino acids decreased , while
the content of flavor amino acids and essential amino acids increased. The HPLC fingerprints showed
that the
chemicalcompositions of Docynia indica tea,had reduced from 251.87 mg/g to 198.25 mg/g. As the

chemicalcompositions had changed obviously. Phlorizin,which is the main
phlorizin'sdegradation product, phloretin increased significantly from 2.4943 mg/g to 19.619 mg/g at
the same time. Accordingly,it proved that the fermentation can improve the sensory quality and
change the chemical compositions of Docynia indica tea,which indicate the fermented Docynia
indica tea hasa greater value of development and application.

Keywords: Docynia indica tea,solid-state fermentation,sensory evaluation,amino acids,chemical

composition
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Table 4 Changes of amino acid of native and fermented
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Table 5 Changes of chemical compositions of native and

fermented Docynia indica tea
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2.16 14.765 22.181 +7.416
2.815 0 5.286 A5.286

2.89 6.474 6.653 +0.179
16.845 68.170 0.000 A68.170
29.708 0.000 15.924 A 15924
30.706 28.260 72.505 +44.245
31.261 0.000 33.409 A 33.409
31.529 265.218 93.106 -172.112
32.689 55.509 47.068 -8.441
35.055 0.000 26.533 A26.533
35.646 20117.010 17268.380 —2848.630
39.771 47.936 56.040 +8.104
42.905 64.053 144.584 +80.531
46.835 195.871 149.387 —46.484
48.072 341.634 2552.192 +2210.558
50.216 353.300 442.438 +89.138
51.712 0 12.369 A 12369
52.335 111.544 0 A111.544
56.76 0.000 54.427 A 54427
57.938 165.542 60.199 -105.343
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Fig. 6 Chromatogram of phlorizin and phloretin in
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