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Kombucha, a plant-based beverage originating
from China over 2000 years ago, is primarily | &
known for its health benefits attributed to ' /’ | \\ L , , ,
catechins (polyphenols) present in Camellia / / S Y (indicating active fermentation) — Figure 1 and 2.
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The fermentation of green tea by a colony of bacteria and Fermentation days
yeast cultured on a cellulose film called SCOBY (Symbiotic e Densty/10h —8—ensiyf22h Fermentation day:
Culture of Bacteria and Yeasts) produces kombucha, ‘ Figure 1 Figure 2
Including numerous biochemical changes and generating B mage: Google images
bioactive compounds that are crucial for health. The fermented drink exhibited a notable 31% decrease in pH (Figure 3) and a

substantial 65% increase in vitamin C levels (which increased by 17% (p < 0.01) after
the second fermentation cycle) compared to green tea (Figures 4 and 5).
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CONCLUSION

~ 4 8 g/lL - Green tea
80g/L - sugar

Thus, the study results indicate that fermentation leads to the formation of important
organic acids and significantly increases vitamin C levels in unflavored kombucha
obtained from the first and second fermentation cycle.
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