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Abstract

The fermented black tea with teca fungus (FBTF) known to cure various diseases was prepared by culturing
tea fungus biomass in black tea with different kinds (sucrose, glucose, fructose and corn syrup) and con-
centrations (10-60% w/v) of saccharides. pH changes and total acid production of FBTF were investigated
during 14 days incubation at 5-45'C. The patterns of acid production in sucrose and fructose black tea solu-
tion were similar each other, and those in glucose and corn syrup black tea solution were similar each other
showing that tea fungus biomass utilizes fructose than glucose more efficiently. The optimum incubation tem-
perature for the formation and growth of tea fungus biomass, and the acid production was 3(0°C. Low con-
tents of total aids (0.19%-0.2%) were produced in 20% or higher concentrations of sucrose and fructose black
tea solution, while 1.8% and 0.68% were produced in the 10% of sucrose and fructose black tea solutions,
respectively. pH of FBTF dropped to 2.74-3.56 after 2 days of incubation of all the culture solution and kept

this level to 14 days incubation.
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Fig. 1. Photographs of the fermented black tea with
tea fungus in 10% sucrose black tea solution incubated
at 30°C left: o day incubation, right: 14 day incubation
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Table 1. pH changes of the fermented black tea with tea fungus in different saccharide solutions at 30°C during 14

days
Culture Days
media 0 1 2 4 6 8 10 12 14
Sucrose 10% 5.64 3.76 2.90 3.06 2.84 2.69 2.58 2.53 2.55
20% 5.64 3.74 2.89 3.06 2.80 2.66 2.55 2.59 2.57
30% 5.64 2.70 2.87 3.02 2.82 2.79 2.67 2.73 2.69
40% 5.53 4.14 2.84 3.01 2.87 2.76 2.66 2.71 2.69
50% 5.74 4.86 2.86 2.95 2.69 2.82 271 2.78 2.71
60% 5.96 491 3.67 3.44 2.87 3.03 2.95 3.10 3.05
Glucose 10% 5.64 339 3.04 2.98 2.93 2.71 2.80 2.89 2.75
20% 5.64 3.37 2.96 2.96 2.89 2.74 2.79 2.88 2.77
30% 5.64 3.51 2.88 291 2.84 2.74 2.85 2.83 2.73
40% 5.53 4.14 2.84 2.79 2.81 2.72 2.73 2.82 2.70
50% 5.74 4.11 291 2.77 2.87 2.76 2.73 2.80 2.72
Fructose 10% 5.64 2.96 293 2.75 2.86 2.84 2.70 2.74 2.53
20% 5.64 334 2.88 2.76 2.80 2.78 2.70 2.74 2.54
30% 5.64 3.31 2.81 2.76 2.83 2.78 2.70 2.73 2.54
40% 5.53 3.72 2.75 2.68 2.74 2.81 2.72 2.74 2.46
50% 5.74 4.09 2.74 2.64 2.81 2.81 2.78 2.81 2.50
60% 5.96 425 2.77 2.66 2.80 2.87 2.78 2.90 2.58
Com 10% 5.64 3.36 3.05 2.84 2.89 2.85 2.78 2.76 2.67
syrup 20% 5.64 2.97 2.95 2.70 2.72 2.73 2.73 2.72 2.60
30% 5.64 3.34 2.96 2.77 2.80 2.74 2.67 2.56 2.58
40% 5.53 3.37 2.93 2.84 2.90 2.92 2.82 2.81 2.66
50% 5.74 3.54 2.88 2.77 2.86 2.89 2.80 2.80 2.66
60% 5.96 3.89 2.90 2.73 2.76 2.90 2.82 2.82 2.67
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Fig. 2. Changes in total acidity of the fermented black

tea with tea fungus in sucrose black tea solution in-

cubated at 30°C W—M; 10% Sucrose, +—+:; 20%

Sucrose, *—*; 30% Sucrose, C—{1; 40% Sucrose, X—

X; 50% Sucrose, A—aA; 60% Sucrose
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Fig. 3. Changes in total acidity of the fermented black
tea with tea fungus in glucose black tea solution in-
cubated at 30°C B—B; 10% Glucose, +—+; 20% Glu-

cose, *—x*; 30% Glucose, —_1; 40% Glucose, X—X;
50% Glucose, A—aA; 60% Glucose
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Fig. 4. Changes in total acidity of the fermented black
tea with tea fungus in fructose black tea solution in-
cubated at 30°C m—M; 10”’ Fructo%e +—+; 20%
Fructose, *—*; 30% Fructose, I —L7; 40% Fructose, X—
X 50% Fruclnse, A—A; 60% Fructose
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Fig. 5. Changes in total acidity of the fermented black
tea with tea fungus in corn syrup black tea solution in-
cubated at 30°C WM—M; 10% Corn syrup, +—+; 20%
Corn syrup, *—*; 30% Corn syrup, L—1{; 40% Corn syr-
up, X—X; 50% Corn syrup, &—a: 60% Corn syrup
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Fig. 6. Total acidity of the fermented black tea with
tea fungus in 10% sucrose black tea solution in-
cubated at various temperature
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Fig. 7. pH of the fermented black tea with tea fungus
in 10% sucrose black tea solution incubated at various
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