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Table 1 Microbial composition in kombucha
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Fig.1 Main metabolic activities of yeasts, acetic acid bacteria
and lactic acid bacteria during a kombucha fermentation
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Table 3 Different fermentation raw materials of kombucha fungus beverage
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Table 4 The contents of the catechins in several kinds of tea
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Research progress of kombucha beverages prepared from different raw
materials and their nutritional function

WANG Qian' ,WU Xiaoya' , TIAN Wenxin' ,HOU Chenzi' ,ZHANG Baoshan'*,ZHAO Yu'’"

1(College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xi'an 710119, China)
2 (Research Center of Fruit and Vegetable Deep-Processing Technology, Shaanxi Normal University, Xi’an 710119, China)

ABSTRACT Traditional kombucha is a functional beverage fermented by tea fungus and sweetened tea. With the growing diversified
needs of consumers, a variety of new kombucha beverages with different flavors and health benefits have emerged. This paper summarizes
different raw materials used in kombucha beverages, including tea, fruits and vegetable juices, herbs, dairy products as well as its by-
products, and also the corresponding fermentation process, nutritional compositions and functions. This review will provide useful refer-
ences for developing and selecting new raw materials and formulas for kombucha beverage. It will also provide a theoretical basis for devel-
oping kombucha beverages with special flavors and specific nutritional functions, in order to promote the development of kombucha bever-
age industry chain.

Key words kombucha; microbial composition; raw material; nutrition; function
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