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ABSTRACT  

Kombucha butterfly pea tea and lychee is made from kombucha,scoby, 

butterfly pea Tea, black tea, sugar, and lychee, which are added to water and 

fermented for a total of 8 days. Unlike kombucha in general, this kombucha does 

not only use ordinary black tea but is added with butterfly pea flower tea which 

contains antioxidants that are good for the body. Then, in the second fermentation, 

pieces of lychee fruit are added which add Vit C and add a sweet taste to the 

kombucha. The nutritional value of kombucha butterfly pea tea and lychee is 60 

calories / serving with a size of 200 ml. The selling price of this kombucha is 

IDR 31,000 / bottle. 
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