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Abstract:

Fermented tea, known commercially as kombucha, is a
functional, acidic, low-carbonation, low-alcohol beverage obtained
by fermenting sweetened black or green tea using a symbiotic starter
of bacteria and yeasts called scopy. This study aims to produce
kombucha and study the effect of the most important fermentation
factors, such as the amount of sucrose, the amount of tea, the
fermentation temperature, in addition to the fermentation time, on the
physicochemical and sensory properties of the final product. The
experiments were designed and treated statistically using the full
factorial experimental design methodology with four factors and two
levels, by using the statistical program (Statgraphic plus v19).

In this research, kombucha samples were prepared using
sweetened black tea while changing the factors referred to above. The
pH, dissolved solids (Brix) and percentage of alcohol in the samples
were measured during the fermentation process. A test for total
phenols and antioxidant capacity (DPPH) was also performed before
and after fermentation. . The results showed that the Brix and pH
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values decreased in all samples after fermentation, while the
percentage of alcohol in the samples increased in the first days of
fermentation and decreased later as the fermentation process
continued. The antioxidant capacity and total phenolic content in the
kombucha sample also increased after fermentation, and as a result of
the sensory analysis of the kombucha samples, sample C (amount of
sugar 75g/1, amount of tea 6.5g/1, fermentation temperature 25°C, for
7.5 days) obtained the highest degree of acceptability.

The results concluded that kombucha tea can be produced
according to sample standards (C) to obtain a refreshing functional
drink that contains an alcohol content of 1.041%-1.052% and is rich
in phenolic compounds (102.17mg/l) and antioxidants (86.65%).

Keywords: kombucha tea, sensory evaluation, antioxidant
capacity, alcoholic fermentation.
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