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ABSTRACT 
 
 

Kombucha is a low alcoholic beverage with high content of bioactive 

compounds derived from plant material (tea, juices, herb extracts) and metabolic 

activity of microorganisms (acetic acid bacteria, lactic acid bacteria and yeasts). 

Currently, it attracts an increasing number of consumers due to its health-promoting 

properties. This review focuses on aspects significantly affecting the bioactive 

compound content and biological activities of Kombucha tea. The literature review 

shows that the drink is characterized by a high content of bioactive compounds, 

strong antioxidant, and antimicrobial properties. 

Factors that substantially affect these activities are the tea type and its 

brewing parameters, the composition of the SCOBY, as well as the fermentation 

parameters. On the other hand, Kombucha fermentation is characterized by many 

unknowns, which result, inter alia, from different methods of tea extraction, diverse, 

often undefined compositions of microorganisms used in the fermentation, as well 

as the lack of clearly defined effects of microorganisms on bioactive compounds 

contained in tea, and therefore the health-promoting properties of the final product. 

The article indicates the shortcomings in the current research in the field of 

Kombucha, as well as future perspectives on improving the health-promoting 

activities of this fermented drink. 

 
Keywords: Fermented tea, Kombucha, Wuluh Blossom 



vii  

 
 
 
 
 
 
 

TABLE OF CONTENTS 

Plagiarism Statement ........................................................................................... ii 
Approval 1.......................................................................................................... iii 

Approval 2 .......................................................................................................... iv 

Abstract .............................................................................................................. vi 

Table Of Contens ............................................................................................... vii 
List Of Table ....................................................................................................... x 

Chapter I Introduction .......................................................................................... 1 
1.1 Background of Study ............................................................................. 1 

1.2 The Objectives of the Study ................................................................... 2 
Chapter II Literature Review ................................................................................ 4 

2.1 Wuluh Blossom ..................................................................................... 4 
2.2 Cinnamon .............................................................................................. 4 

2.3 Rock Sugar ............................................................................................ 5 
2.4 Scoby .................................................................................................... 6 

2.5 Kombucha ............................................................................................. 6 
Chapter III Methods ............................................................................................. 8 

3.1 Time and Place ...................................................................................... 8 
3.2 Ingredients and Utensills ....................................................................... 8 

3.3 Procesing Methods ................................................................................ 9 
3.4 Flow Chart........................................................................................... 10 

Chapter IV Result and Discussion ...................................................................... 11 
4.1 Product Result .......................................................................................... 11 

4.2 Nutrition Fact ........................................................................................... 12 
4.3 Food Safety and Packaging ....................................................................... 14 

4.4 Financial Aspect ...................................................................................... 18 

Chapter V Conclusion and Suggestion ............................................................... 22 

5.1 Conclusion ............................................................................................... 22 



viii  

5.2 Suggestion ................................................................................................ 22 

Bibliography ...................................................................................................... 23 

Appendix ........................................................................................................... 24 



ix  

 
 
 
 

LIST OF FIGURE 
 

Figure 3. 1 Flowchart Kombucha ...................................................................... 10 
Figure 4. 1 Nutrition Fact of Kombucha ............................................................ 14 
Figure 4. 2 Glass Bottles 250 ml........................................................................ 16 
Figure 4. 3 Logo................................................................................................ 17 



x  

 
 

LIST OF TABLE 

Table 3. 1 Ingredients for Kombucha tea with wuluh blossom ............................. 8 
Table 3. 2 Utensils for Kombucha tea with wuluh blossom .................................. 9 
Table 4. 1Nutrition Value Wuluh Blossom per 100gr ........................................ 12 
Table 4. 2 Nutrition Value Kombucha per 100 ml.............................................. 12 
Table 4. 3 Nutritional Value of Ingredients used in the recipe for kombucha ..... 13 
Table 4. 4 Start Up Capital ................................................................................ 18 
Table 4. 5 Labour Cost ...................................................................................... 18 
Table 4. 6 Packaging Cost ................................................................................. 19 
Table 4. 7 Utility Cost ....................................................................................... 19 
Table 4. 8 Raw Material Cost ............................................................................ 19 
Table 4. 9 Rent Cost .......................................................................................... 20 


