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Abstract: Black tea fungus is a traditional Chinese acidic beverage. In order to obtain its ability to
produce bacterial cellulose(BC) and the change of fermentation broth during fermentation, this study
tested production of BC, consumption of reducing sugar and pH value of BC in the process of

fermentation by fermenting and preparing BC with mixed strains of black tea fungus. The results
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showed that the content of reducing sugar decreases from 51. 16 g/L to 10. 55 g/L during
fermentation, and 4. 39 g/L of bacterial cellulose was obtained after 7 days of fermentation, along with
a decline of pH value from 4. 77 to 3. 08. Scanning electron microscope (SEM) showed that the
diameter of BC is between 100-500 nm. Thermogravimetric analysis showed that BC has the maximum
weight loss at 296 “C, with the weight loss rate topping 46%. The infrared spectrum revealed the
characteristic absorption peak of BC. The elemental analysis showed that BC is mainly composed of
three elements of C, H and O, which accord with the content of each element in cellulose and XRD
results showed that the crystallinity of BC is 80. 21% , which is a kind of cellulose material with high
crystallinity.
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Fig.1 Change of main indicators during fermentation of BC
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Fig.2 Scanning tunneling microscopy pictures of BC
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Fig.3 Thermogravimetric analysis of BC
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Table 1 Elemental analysis results of BC
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Fig.4 Infrared spectrum analysis of BC
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