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Antibacterial and Antioxidant of Kombucha Fermentation Process
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Abstract

Kombucha is a fermented tea beverage which is traditionally prepared by fermenting
sweetened black or green tea (Camellia sinensis L.) with symbiotic consortium of bacteria and yeasts
(SCOBY) and incubating under aerobic conditions for 7-14 days. Aim of this research is to evaluate
antibacterial activity and antioxidant activity of kombucha which made from black tea in during
fermentation process against Bacillus subtilis, B. cereus, Salmonella sp., Stayphylococcus aureus and
Escherichia coli by agar well diffusion method. The result showed that the beginning of kombucha
fermentation inhibited B. subtilis and B. cereus with showed antibacterial index, Al of 0.16+0.19 and
0.83+0.33, respectively. No antibacterial effect against Salmonella sp., S. aureus and E. coli were
showed. According to the antibacterial activity of 14 days kombucha brewing, have shown an ability
to inhibit the growth of bacteria and also has antimicrobial activity against a spectrum of organism.
The maximum activity was founded at 14 days of kombucha fermentation organism against all
isolates, the Al value was 0.73+0.18,1.30+0.24,1.20+0.53 and 1.91+0.28, respectively. The
antioxidant activity was determined using the DPPH and ABTS methods. Kombucha samples exhibited

increasing antioxidant activity during in the fermentation process by inhibiting 52.9+2.35 % of DPPH
(equivalent to ascorbic acid of 236.53 [lg/ml). The 14 days of kombucha sample showed highest

antioxidant activity by inhibiting 57.60+0.65 % of DPPH (equivalent to ascorbic acid 257.30 [lg/ml)
and showed 16.28 +0.20 mM Trolox Equivalent Antioxidative Capacity for ABTS assay. Remarkable
high phenolic content was found in 14 days kombucha brewing 0.99+0.44 mg gallic acid equivalents
per milliliter.

Keywords: Antibacterial, Antioxidant activity, Kombucha, Fermentation process
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