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Research progress on the influence of black tea fermentation

conditions on the tea pigment formation
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Abstract: The research progress of the influence of fermentation

E
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temperature, fermentation humidity, fermentation time and ex-
ogenous additives on the formation of black tea pigment were re-
viewed. The future research and development trend of black tea
pigment formation was prospected.
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Figure 1
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Formation pathway and influencing factors

of tea pigment
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