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Fig. 1 Colonies of Eurotium amstelodam and other fungi in the factory environment
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Fig. 2 Colony morphology of Eurotium amstelodam in Czapek’s culture after 5 days incubation

A TERE B REFE M T H %  Spore germination of Eurotium cristatum ; B. B HE 22 X T3 B AT The formation of hyphae and
ascocarp in early stage ;C. FHERIE AT H 24 #H i Hyphae curling before ascocarp formation; D. [l 8l 7J£ i The formation of
Aspergillus spore; E, 458 K 4 #44F Closed capsule and golden spore; F. 4] %7 0 24 B il #1 F  Spores are released by rupture of
the capsule
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Fig. 3 The growth cycle of Eurotium cristatum

WA — Bk H — R A — R R . rDNA D1/D2 X J¥ 81| i 17 2 5 L X AU
2.2 HTFEYMFERE 100% . RGKBEWRILEEHELI. 26 At ulE

Xof BRI 5 €15 ] 8 8 PCR 4738 7= ) i 58 )7 BEH) 26S rDNA D1/D2 X J¥ 5l 5 % % 5 K
BT ARG ) Mega 6. 0 B fFEXF 26 ¥R 09 26S  JN938912. 1, U29549. 1, JF922030. 1 HI



. 142 - o4t & ok

¥ 28 %

AY213699. 1 #4 Eurotium amstelodami 3] B
T R — 3% - R A 100 %6, i 1 0F 5% b 43 B 45 21 1Y)
TR R e S A T (I 4)

W 0 AT BB TS 741 22 IR B0 9 8805 48
F Mega 6. 0 &4, i%& | Penicillium restrictum

AY354256. 1 AR 7 5 A4E R AhEE (Outgroup) #)
RERBER AR ERY 26 BB E R ITS J7 41
5 GenBank #1835 8 KC466532. 1 #4 Euroti-
um amstelodami ) ITS £ 5] BAEFR# (K 5) ., [F]
WM 9900, B oy B Mk O i 58 B T

5-D1/D2

1-D1/D2

17-D1/D2

10-D1/D2

26-D1/D2

3-D1/D2

12-D1/D2

24-D1/D2

19-D1/D2

U29549.1 Eurotium amstelodami
4-D1/D2

9-D1/D2

7-D1/D2

8-D1/D2

21-D1/D2

1001 11-p1/D2

6-D1/D2

25-D1/D2

23-D1/D2

JN938912.1 Eurotium amstelodami
JF922030. 1 Eurotium amstelodami strain
2-D1/D2

22-D1/D2

20-D1/D2

16-D1/D2

18-D1/D2

15-D1/D2

14-D1/D2

13-D1/D2

EF652074.1 Aspergillus intermedius
AY213699.1 Eurotium amstelodami strain
“EF652036.1 Aspergillus penicilliodies
LN482433.1 Aspergillus amstelodami

5 4 3 2 1

0

B 4 26 HREFHEY 26S rDNA ) D1/D2 X FF 5 4L 5§ 53 47
Fig. 4 Phylogenetic tree of 26 strains based on D1/D2 region of 26S rDNA

3 3t it

AT K AR 22 2 2 % W % 2 vl 0 Bk
VEAT AN B S L 4% S 2 WD) R A P i 2
A g TSSO TE T L A S AR P
P AR LAY B A D RE B T A4 06 R
B AR A

Mao %72 | Ji 24551 fl Hong %% 43 % 1E
PARZE LG R T R [ % b Al A o
G TR T L 32 00 S S8 MO B R AR AE AR B 2 o L 3
T AEAE V2206 AV AR AT 25 10 £ 6 T 771

TERETE IR AL 4 K — B m et F 107
SR T P IR L (E L AR K 7 i R
BLSERFE. 3R K . b 25 11 4 7 ok 1 14 m S £
P PR RBAR, 2 4 A R 1 A O IR 30 L 9 B AR 25 1

A 7 LR o Ok 2 B Y BN AL . Al L
SE S ARV B AT B A TTRERS F AR KR 2k 7™
RIS R WZH X ) BR8P i 5 T2 AE TR RE S K
PR AR PR AR R AR e S R . AR T G R O 3
A A ST T 48 7 2 M DXAR 8 BAR 2% A 7 3R 5T TP Y
BT GRATIR O Z R IE R Z AT R
SE o ASIFFEIE I 0 RS BAR S AE 7 BB R ¢ 4
PR AT 23 B M S W 2 M DXRR 2 S A 7 BRI
HH < G AR TR O TR R T . HLAE P AN TR X
AN R] T B 1) ek 5 1 28 b s [ — Fof

A 9T i 3% W e 5% A T A 55 EG B R 2 A
PDA Bigr ik b A AR BLIG A AR, A %2 1R 8
Fedk R R W AE PDA b2 5 A i 0 2k
Yoo 3% L BE 5 15 IR AR o AN R A OGRS
7 AR I A ) S B CH B AT RS AR 1 (R



14

TR GAF IR A7 3B g R

R A 22 1 A . 143 -

RIAFAE—E KRR

99

10-ITS
12-ITS
14-ITS
9-ITS
21-ITS
8-ITS
5-1TS
23-ITS
24-ITS
KC466532.1 Eurotium amstelodemi
2-1TS
13-ITS
4-ITS
19-ITS

7-1TS
18-ITS
26-ITS
17-ITS
20-ITS
3-1TS
16-ITS
22-ITS
11-ITS
1-ITS
6-1TS
15-ITS
25-ITS

LN482410.1 Aspergillus cristatus
AY354256.1 Penicillium restrictum

0.05 0.04 0.03 0.02 0.01

B 5 26 #%&E8 ITS FF 51 i 4k &t

Fig. 5 Phylogenetic tree of 26 strains based on Internal Transcribed Spacer (ITS) sequence
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Identification of Eurotium amstelodam Isolated from

Jingyang Fu Tea and Its Processing Environment

MENG Lingyuan', SHI Dongni' , SHENG Huanjing' ., GE Wupeng',
HE Yufeng”, MAO Minhui’* and YANG Baowei'

(1. College of Food Science and Engineering, Northwest A&F University, Yangling Shaanxi 712100, China;
2. Jinghe Market Service and Supervision Administration Bureau of Xixian New District, Jingyang Shaanxi 713700, China;

3. Jinghe Metro Urban Management Bureau of Xixian New District,Jingyang Shaanxi 713700, China)

Abstract Twenty six presumptive Eurotium amstelodam isolates that recovered from raw tea, semi-
processed Fu tea,Fu tea products,swabs of the environment,air in two Fu tea processing factories,and
soil of the surroundings of the factories by streak and coating method,in Jiangyang,Shaanxi province,
were identified in this study to reveal the diversity of Eurotium amstelodam in this district. The 26
strains were preliminarily identified as Eurotium amstelodam via observing colony and mycelia mor-
phological characteristics by microscope. After the sequences of D1/D2 region and the internal tran-
scribed spacer (ITS) of 26S rDNA in 26 presumptive Eurotium amstelodam strains were amplified, se-
quenced and compared with those submitted in NCBI database, phylogenetic tree was made and con-
firmed these 26 strains were all Eurotium amstelodam. Our results exhibited that Eurotium amstelo-
dam existed in various environments of Fu tea processing factories in Jingyang, Shaanxi,and the iso-
lates in these environment settings were highly similar, which supported the possibility for Fuzhuan
tea industrial producing by Eurotium amstelodam inoculation.

Key words Fuzhuan tea; Eurotium amstelodam ; Isolation and identification
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