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Table I Characteristic aroma compounds and aroma types of dark tea
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Formation of quality and strategies for precise control
of processing in dark tea
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1.College of Horticulture and Forestry Sciences/ National Key Laboratory for Gemplasm Innovation &
Utilization of Horticultural Crops , Huazhong Agricultural University, Wuhan 430070, China;
2.College of Life Science and Technology, Huazhong Agricultural University, Wuhan 430070, China

Abstract Dark tea as a unique post-fermented tea in China is facing severe challenges in upgrading in-
dustry. The mechanism of forming the quality during the pile-fermentation process of dark tea was firstly
elucidated from the perspective of chemical foundations and key driving factors to promote the high-quality
development of the dark tea industry. Strategies for precise control were further thoroughly explored in re-
sponse to the bottleneck of traditional methods of processing. Key breakthroughs in technology in the future
including the integration of multi-omics, the construction of synthetic microbial communities, and the sys-
tems of intelligent processing are proposed. Deepening the application of microbial resources in the quality-
oriented regulation, the avoidance of safety risk, and the development of functional product to construct a
system of directed fermentation technology for specific quality, ultimately driving the dark tea industry to-
wards a new stage of standardization and value-added development.

Keywords dark tea; quality formation; pile-fermentation; directed fermentation; synthetic microbial

communities
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