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Abstract; Fermentation is the key to the formation of
characteristics and quality of black tea. It is very important to
evaluate the fermentability of black tea quickly and accurately. In
this paper, the application of artificial sensory evaluation

technology, biochemical component detection technology,
intelligent biomimetic technology, data fusion technology and
intelligent biomimetic equipment in the evaluation of black tea
fermentation quality in recent years was reviewed, and the
development trend of intelligent biomimetic technology in the
evaluation of black tea fermentation in the future was prospected.
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detection; pattern recognition; intelligent bionic technology
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Table 1 Advantages and disadvantages of intelligent bionic technology in black tea fermentation
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