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Message from the Guest Editor

The microbes involved in pile fermentation are crucial in
forming the sensory quality and biological functions of
dark tea. During pile fermentation, various indigenous
microbes propagate vigorously under high-humidity and
high-temperature environments and induce multiple
metabolic transformations with microbial action.
Consequently, the chemical profile of raw tea leaves
changes dramatically, endowing dark tea with unique
sensory qualities and multiple health-promoting benefits.
To date, our understanding of the microbial community
has advanced rapidly due to the breakthroughs and broad
application of microbiomes. Notably, a growing number of
core functional microbes have been isolated from dark tea
and applied in dark tea fermentation. The metabolic
functions and quality contribution of tea-derived microbes
have been revealed, and their mycotoxin risk in dark tea
manufacturing has been investigated, which provides a
theoretical basis for the improvement in quality and the
safe manufacture of dark tea.
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Message from the Editor-in-Chief

"Microorganism" merges the idea of the very small with the
idea of the evolving reproducing organism is a unifying
principle for the discipline of microbiology. Our journal
recognizes the broadly diverse yet connected nature of
microorganisms and provides an advanced publishing
forum for original articles from scientists involved in high-
quality basic and applied research on any prokaryotic or
eukaryotic microorganism, and for research on the
ecology, genomics and evolution of microbial communities
as well as that exploring cultured microorganisms in the
laboratory.
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