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Table 2: Total phenolic content (TPC) of Kombucha samples during fermentation (t,4- ty;5)-
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Two kombucha systems were fermented for 12 days, one system by & 300,0
using SCOBY (10g/L), sugar (10 % w/v) and a mixture (1% w/v) of equal 200,0
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climate. Physicochemical and microbiological analyses were performed | days - days ~ days
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Image 1. Kombucha samples (Sugar and Carob Syrup 10% w/v) observed by SEM during 6
fermentation (tdo-td12). SEM revealed an extended net of bacterial cellulose with bacteria 3,3
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RESULTS & DISCUSSION ; ..’-/
Both systems fermented the available sugars and produced a slightly 33 0 | : | 12
carbonated, aromatic and acidic (pH 3.12-3.39) probiotic beverage with a -O-Yeasttimi(iaLXsB) e O
low alcohol content (0.5-0.7% ABV). Yeasts and AAB remained at high | | | | L — L
probiotic levels (>7 logCFU/mL) and LAB at 4-5 logCFU/mL. The Graph 2: Alteration of microorganisms (LogCFU/ml) of Kombucha samples during

fermentation (tdo-td12).

CONCLUSION

Carob syrup can be used as an alternative and sustainable fermentable
substrate for the preparation of Kombucha and increases significantly its
bioactivity. Additional studies are needed to develop a product with the

kombucha produced with carob syrup had at the end of fermentation an
Increased polyphenol content, more than three times than the sugar-
based kombucha (773 mgGAE/L and 233 mgGAE/L respectively) and the
antioxidant activity was increased by 2.4 times. SEM revealed an
extended net of bacterial cellulose with bacteria and yeasts attached.
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