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Abstract  

 This research aimed to investigate the optimal sugar concentration for commercial low sugar 

kombucha production from RD 43 rice.  The fermentation qualities and sensory attributes of kombucha 

using different concentrations of sugar (0, 2, 4, 6, 8, and 10%) from RD 43 wort and pure starter culture of 

Dekkera bruxellensis and Komagataeibacter intermedius were evaluated. The fermentation was carried out 

by preparing an initial cell suspension of 1.5x10
8
 cell/ml with a ratio of Dekkera bruxellensis: 

Komagataeibacter intermedius as 1:1 for 2% of inoculum size. The fermentation condition was a static 

culture at ambient temperature for 15 days and samples were taken every 3 days until 15 days for 

fermentation quality analysis.  The results showed that using a low starting sugar concentration of 2-6% 

could reduce the residual sugar in the final product. The chemical quality of kombucha differed according 

to the initial sugar concentration.  The sensory test indicated that RD 43 kombucha from 4% initial sugar 

had the score in the level of moderately like. The obtained results from this study should be beneficial for 

entrepreneurs not only to reduce costs and help to prevent the secondary fermentation in the bottle but also 

to increase the value of rice. The low sugar kombucha from RD 43 rice could be commercialized in the 

future. 
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1.  Introduction 

Kombucha is a very popular drink nowadays. It has a global market value of US$1.5 billion in 

2018. It has a market growth of 23% from 2014 to 2018 and is likely to continue growing. The global 

market value is expected to reach $3.5-5.0 billion in 2025 (Kim & Adhikari, 2020). Kombucha is a living 

beverage filled with the activities of many enzymes. It has a slightly sour taste and refreshing carbonation 

after complete fermentation. The remaining alcohol content is a low-level amount of 0.5-1 percent, and the 

total sugar content is vary depending on the style of fermentation and raw materials (Ebersole et al., 2017).  

To ensure that the quality of the product will not change over its shelf life by secondary fermentation in the 

bottle, there are commercial low-sugar kombucha products sold in the United States. The common 

ingredients of kombucha are sugar and black tea. The process begins by adjusting the sugar concentration to 

3-10%. Kombucha fermentation breaks down sucrose into glucose and fructose for conversion to alcohol 

and many organic acids.  Besides organic acids, many types of intermediate substances are beneficial to the 

body such as glucuronic acid, oxalic acid, butyric acid, lactic acid, tartaric acid, malic acid, and citric acid 

including glucuronidase, which have activities associated with antimicrobial and antitoxic effects for 

chemotherapy (May et al., 2019; Srinivasan et al., 1997). Kombucha also contains D-saccharic acid 1,4 

lactone (DSL), a substance that promotes the liver's detoxification and carcinogenicity (Martinez et al., 

2018.; Zhiwei et al., 2010). Consuming kombucha can lower blood cholesterol levels (Aleei et al., 2020). It 

also helps strengthen the inhibition of alpha-amylase enzyme activity in the plasma and pancreas resulting 

in an increase in insulin levels and glucose tolerance as well as a suppression of blood sugar levels (Aloulou 

et al. 2012). A survey of Thai people's health by the Public Health Systems Research Institute between 2009 

and 2014 found that Thai people had more diabetes at any age, from 6.9 percent to 8.9 percent. The 
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concerning groups are adolescence and working age (Aekplakorn et al., 2011).  According to sugar content 

in kombucha, Ebersole (2016) reported that kombucha products in general retail five of the eight 

manufacturers in the United States contain sugar of more than 20 percent, which are different from the 

average stated on the product label.  Moreover, many commercial products contain an alcohol content of 4-

11 percent (by volume) above the requirement of no higher than 0.5% non-alcohol beverages (United States 

Federal law), which is unhealthy for consumers especially children and pregnant women (Chan et al., 2021; 

Ebersole et al., 2017). Malbasa et al. (2008a) concluded that 7% sucrose content was the optimal 

concentration for kombucha fermentation.  

The study on the effect of Dekkera and Komagataeibacter ratio on the quality of kombucha with 

different sugar content was reported in 2020 (Puangwerakul and Soitongsuk, 2020). It was found that when 

using a ratio of 1:1, both microorganisms showed good growth and fermentation activity at all sugar 

concentrations (10, 12, 14, 16, 18, and 20 percent), but the fermentation did not end in a period of 6 days.  

The kombucha quality on day 6 had an alcohol content of 2.25-4.83% and acetic acid content of 2.46-

3.87%.  It was concluded that it is not necessary to use a sugar concentration higher than 10% because 

using 10% sugar can produce excess acetic acid and alcohol content including more remaining sugar in 

kombucha drinks.  However, it is not clear how much sugar concentration is suitable for good kombucha 

fermentation and is accepted by consumers for commercial application. Therefore, this study aimed to 

answer these questions 

 

2.  Objectives 

               To evaluate the effect of different sugar concentrations on the fermentation of kombucha from RD 

43 rice varieties and the organoleptic properties of the product 

 

3.  Materials and Methods 

   RD 43 paddy rice (harvested in November 2021) from Nong Sarai Farmer Community Enterprise 

Group Kanchanaburi was used to prepare rice malt as the method of the previous research (Mueanfan & 

Yupakanit, 2020).  The paddy rice was stored for 4 weeks until passed the dormancy period. Before use, the 

paddy rice was soaked in water at 30 C for 60 hours to obtain 95% germination. All chemical agents are 

analytical grade derived from Merck (Darmstadt, Germany). 

 

3.1 Preparation of kombucha starter 

Dekkera bruxellensis and Komagataeibacter intermedius were prepared by the method described 

by Puangwerakul and Soitongsuk (2020). D. bruxellensis 1 loopful was cultured in YM liquid medium, it 

was shaken at 190 rpm at ambient temperature for 24 hr. The cells were then counted and diluted with 0.1% 

peptone solution to prepare an initial number of 1.5x10
8
 cells/ml. For the preparation of K. intermedius, 1 

loopful was cultured in liquid GYE medium, it was shaken at 190 rpm at ambient temperature for 48 hr. 

The cells were then counted and diluted with 0.1% peptone solution to prepare an initial number of 1.5x10
8
 

cells/ml. 

The starter culture was composed of D. bruxellensis and K. intermedius at a ratio of 1:1. It was 

prepared in 2% inoculum size of 300 ml of the fermented flask by pipette of 3.0 ml of yeast cell solution 

and 3 ml of bacterial cell solution into the fermentation flask. 

 

3.2 Wort preparation 

                10 kilograms of RD 43 malt were mixed with 50 kilograms of water in a 65 L-mashing machine 

(BrewZilla 65L-Gen3.1.1, Australia). The temperature programs were performed as follows; 52 C for 30 

min, 63 C for 60 min, 78 C for 60 min and held at 79 C for 5 min.  Then, it was cooled to 20 C, adjusted 

weight to 60 kilograms, and filtered through a filter press to obtain the clear wort, which had the quality 

following the EBC benchmark. The clear wort was then diluted to 8, 6, 4, 2, and 0 Brix with double 

distilled water. 
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3.3 Fermentation 

  The 300 mL of clear RD 43 wort with different sugar concentrations were filled in a 500 mL 

sterilized fermentation glass bottle, the lids were closed and the bottles were cooled down to ambient 

temperature.  The starter of yeast and bacteria were added and the glass bottles were closed with sterilized 

cotton cheesecloth, then they were incubated at ambient temperature for 15 days. 

 

3.4 Quality analysis during fermentation 

                 Samples were taken on days 0, 3, 6, 9, 12, and 15 to measure quality parameters as followed: 

Brix with a hand refractometer, alcohol content by Vinometer, total acidity as acetic acid was determined 

by titration method with 0.1 normal NaOH solution with phenolphthalein as an indicator, and thickness of 

the biofilm in millimeters by using a measuring tape. 

Sensory evaluation of RD 43 kombucha samples was carried out by 10 trained tasters who had 

experience and were familiar with kombucha beverages. The 9 scale point –Hedonic was designed as 1-9 

scores for evaluation on aroma, taste, and overall preferences by 1 = dislike extremely, 2 = dislike very 

much, 3 = dislike moderately,  4 = dislikes slightly, 5 = neither like nor dislike, 6 = like slightly, 7 = like 

moderately, 8 = like very much, and 9 = likes extremely.  

 

3.5 Statistical analysis 

All assays were performed in triplicate and the data were recorded as means ± standard deviation. 

The obtained data were analyzed by one-way ANOVA and tests of significance were carried out using 

Duncan's New Multiple Range Test (DMRT) with SPSS for windows version 12.0. 

 

4.  Results and Discussion 

The effect of different sugar concentrations on Brix, alcohol, and acetic acid content including 

bio-cellulose thickness are shown in Figures 1-4 

 

 
Figure 1 Changes in Brix throughout the fermentation period (15 days).  Data with different superscripts A, B, C, D, 

E, and F represent a significant difference (p ≤ 0.05) of Brix of the same treatment (initial sugar concentration)  

during the fermentation period.  Data with different superscripts a, b, c, d, e, and f represent a significant difference (p ≤ 

0.05) of Brix of each treatment on the same fermentation day. 
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Figure 2 Changes in acetic acid contents throughout the fermentation period (15 days).  Data with different superscripts 

A, B, C, D, E, and F represent a significant difference (p ≤ 0.05) in the acetic acid content of the same treatment (initial 

sugar concentration) during the fermentation period.  Data with different superscripts a, b, c, d, e, and f represent a 

significant difference (p ≤ 0.05) in the acetic acid content of each treatment on the same fermentation day. 

 

 
Figure 3 Changes in alcohol content throughout the fermentation period (15 days). Data with different superscripts A, 

B, C, D, E, and F represent significant differences (p ≤ 0.05) in alcohol content of the same treatment (initial sugar 

concentration) during the fermentation period.  Data with different superscripts a, b, c, d, e, and f represent a significant 

difference (p ≤ 0.05) in the alcohol content of each treatment on the same fermentation day. 
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Figure 4 Changes in biofilm thickness throughout the fermentation period (15 days).  Data with different superscripts 

A, B, C, D, E, and F represent a significant difference (p ≤ 0.05) in biofilm thickness of the same treatment (initial sugar 

concentration) during the fermentation period.  Data with different superscripts a, b, c, d, e, and f represent a significant 

difference (p ≤ 0.05) in biofilm thickness of each treatment on the same fermentation day. 

 

It was found that during fermentation sugar content decreased while alcohol content increased.  

The change in alcohol content was influenced by differences in the initial sugar content that yeast and 

bacteria used for growth and fermentation activities (Dufresne and Farnworth, 2000; Sievers et al., 1995; 

Reiss, 1994). However, using starting sugar concentration of 2-8% for RD 43 kombucha fermentation 

provided alcohol content rapidly when compared to using starting sugar concentration of 10%. A similar 

result was obtained in a previous investigation of kombucha properties using a 10% sugar concentration for 

fermentation (Muhialdin et al., 2019). It was noticed that during 3 days of fermentation alcohol content 

increased rapidly because at the beginning of kombucha fermentation (day 0 – day 3) and total yeast count 

was higher than acetic acid bacteria (Katarzyna et al., 2017). The role of yeast in the fermentation process is 

to convert sugar into alcohol and carbon dioxide.  According to acetic acid content, maximum acetic acid 

production was on day 6 and day 12 when using starting sugar concentrations of 10% and 2-8% 

respectively.  This indicated the kombucha fermentation using starting sugar concentration of 10% was 

more quickly than that using other starting sugar concentrations.  Similar results were reported by several 

researchers (Lannino et al., 1988; Sievers et al, 1995; Chen and Liu, 2000; Zhang et al., 2011).  The 

increase of acetic acid reached the maximum level and then tended to be stable until the end of fermentation 

in accordance with the report of Katarzyna et al, (2017).  They also showed that the main organic acid in 

kombucha was acetic acid which was found on the 3
rd

 and the 10
th

 day higher than the total yeast count.  

The role of acetic acid bacteria in the fermentation process was to metabolize alcohol produced by yeast 

into acetic acids and create a new biofilm of cellulose layers. RD 43 kombucha fermentation using 2-4% 

starting sugar concentration produced 0.3% acetic acid which was the same amount of acetic acid content in 

the commercial product (Noronha et al., 2022).  Considering the biofilm thickness formation, the thickness 

increased as the starting sugar concentration increased. Malbasa et al. (1995) also reported that biomass 

yield during kombucha fermentation was closely related to sucrose levels.  The high sugar level affected the 

high biomass utilization and synthesis. 

After 15 days of fermentation, kombucha samples from different starting sugar concentrations 

were tested for consumer acceptance with 10 trained tasters using the 9-point hedonic scale method. 

Characteristics of kombucha samples were dark brown colored, little sparking, sour and unique aroma 
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which were different among the samples. The result showed that aroma, taste, and overall liking of 

kombucha from starting sugar concentration of 4-10% were accepted in the level of moderately like (score 

= 7), followed by kombucha from 2% sugar which had the level score of slightly likes (score = 6) as shown 

in Table 1.  It was noticed that kombucha starting with 0 Brix was not accepted by the tasters because they 

evaluated the sample with the same score of 1 point. 

 

Table 1 Sensory evaluation of RD 43 kombucha from different initial sugar concentrations by 10 trained 

tasters 

Note: The data are mean ± standard deviation with different superscripts in the same row showing statistically 

significant differences (p ≤ 0.05). 

 

For commercial production, the use of 4% initial sugar concentration received the highest score in 

all attributes, thus this concentration was chosen for the production of low sugar kombucha. Aside from the 

sensory quality, another advantage of using 4% initial sugar was the low cost of the raw materials. 

 

5.  Conclusion 

The chemical and sensory qualities of Kombucha fermentation from RD 43 wort depended on the 

initial sugar concentration. Using a low sugar level of 2-10%, the fermentation time was shortened to 9-15 

days. This could reduce the potential for undesirable microbial contamination, a major problem in long-

term kombucha fermentation. For the sensory test, it was found that kombucha fermented with an initial 

sugar concentration of 4 % had the same sensory acceptance score as kombucha fermented with a sugar 

concentration of 10% at the level of moderately like. Future studies should be carried out to determine and 

evaluate the metabolites in kombucha for selling points of health benefits.  

 

6.  Acknowledgements 

The authors would like to convey our appreciation for a research support grant from Rangsit 

University. We are also deeply grateful to Nong Sarai Farming Community Enterprise Group, 

Kanchanaburi Province for supporting the control of barley during this research. 

 

7.  References 

Aekplakorn, W.,  Chariyalertsak, S.,  Kessomboon, P.,   Sangthong, R., Inthawong, R.,  Putwatana, P., 

Taneepanichskul, S.(2011). Prevalence and management of diabetes and metabolic risk factors in 

Thai adults: the Thai National Health Examination Survey IV, 2009. DOI: 10.2337/dc11-0099. 

Aleei, Z., Doudi, M., Setorki, M. (2020). The protective role of kombucha extract on the normal intestinal 

microflora, high cholesterol diet caused hypercholesterolemia, New Zealand white rabbits, 604-

614.  

Aloulou, A., Hamden, K., Elloumi, D., Ali MB., Hargafi, K., Jaouadi, B., Ayadi, F., Elfeki, A and Ammar, 

E. (2012). Hypoglycemic and antilipidemic properties of Kombucha tea in alloxan-induced 

diabetic rats. BMC Complementary and Alternative Medicine, 12: 63. 

Chan, M., Hong Sy, Finley, J., Roberson, J.& Brown, P.N. (2021). Determination of ethanol content in 

kombucha using headspace gas chromatography with mass spectrometry detection: single-

laboratory validation. Journal of AOAC IMTERNATIONAL, 104(1), 122-128. 

Attributes Score 

0% 2%  4%  6%  8%  10%  

Aroma 1.000.00C 5.850.25B 6.930.20A 6.900.25A 6.990.28A 6.860.25A 

Taste 1.000.00C 5.990.20B 6.950.26A 6.970.20A 7.160.29A 7.000.25A 

Overall liking 1.000.00C 5.760.20B 6.930.27A 6.910.27A 7.150.30A 6.950.21A 

https://pubmed.ncbi.nlm.nih.gov/?term=Aekplakorn+W&cauthor_id=21816976
https://pubmed.ncbi.nlm.nih.gov/?term=Chariyalertsak+S&cauthor_id=21816976
https://pubmed.ncbi.nlm.nih.gov/?term=Kessomboon+P&cauthor_id=21816976
https://pubmed.ncbi.nlm.nih.gov/?term=Sangthong+R&cauthor_id=21816976
https://pubmed.ncbi.nlm.nih.gov/?term=Inthawong+R&cauthor_id=21816976
https://pubmed.ncbi.nlm.nih.gov/?term=Putwatana+P&cauthor_id=21816976
https://pubmed.ncbi.nlm.nih.gov/?term=Taneepanichskul+S&cauthor_id=21816976


RSU International Research Conference 2022 

https://rsucon.rsu.ac.th/proceedings                                29 APRIL 2022 

 

[459] 
 

Proceedings of RSU International Research Conference (2022) 

Published online: Copyright © 2016-2022 Rangsit University 

 

Chen C.& Liu, B.Y. (2000). Changes in major components of tea fungus metabolites during prolonged 

fermentation. Journal of Applied Microbiology, 89 (5), 834-839. Doi: 10.1046/j.1365-

2672.2000.01188. 

Dufresne, C., & Farnworth, E. (2000). Tea, kombucha, and health-a review. Food Research International, 

33.409-421. Doi:10.1016/S0963-9969(00)00067-3. 

Ebersole, B. (2016). Analysis of sugar in kombucha tea by high performance liquid chromatography. 

Technical Report. DOI:10.13140/RG2.2.24141.23522. 

Ebersole,B., Liu,Y.,Schmidt, R., Eckert,M.& Brown,P.N. (2017). Determination of ethanol in kombucha 

products: single-laboratory validation,first action 2016.12. Journal of AOACIMTERNATIONAL, 

100(3), 732-736. 

Katarzyna, N., Sionek, B., & Scibisz, I. (2017). Acid contents and the effect of fermentation condition of 

kombucha tea beverages on physicochemical, microbiological and sensory properties. CyTA-

Journal of Food. 15(4), from 

https://www.tandfonline.com/doi/full/10.1080/19476337.2017.1321588/full/10.1080/19476337.20

17.1321588 

Kim, J. & Adhikari, K. (2020). Current trends in kombucha: marketing perspectives and the need for 

improved sensory research. Beverges. 6(15) ; doi : 10.3390/beverages6010015 

Lannino D., Couso, N.I. & Dankert M.A. (1988). Lipid-linked intermediates and the synthesis of acetan in 

Acetobacter xylinum. Microbiology.134 (6), 1731-1736 

Mueanfan and Yupakanit, (2020). Malt and wort characteristics of Thai rice varieties cultivated in 

Kanjanaburi province. 

Maibasa, R.V., Loncar, E.S., & Djuric, M. (2008). Comparison of the products of kombucha fermentation 

on sucrose and molasses. Food Chemistry, 106,10391045.doi:10.1016/j.foodchem.2007.07.020 

Martinez, L.J., Valenzuela. S.L., Jayabalan, R., Huerta, O.J.& Escalante-Aburto, A.A. (2018). Review on 

health benefits of kombucha nutritional compounds and metabolites. CyTA J. Food. 16, 390-

399.doi: 10.1080/19476337.2017.1410499. 

May, A., Shrinath Narayanan, Joe Alcock, Arvind Varsani, Carlo Maley, & Athena Aktipis. (2019). 

Kombucha: a novel model system for cooperation and conflict in a complex multi-species 

microbial ecosystem, PeerJ, ; 7: e7565. doi: 10.7717/peerj.7565 

Noronha, M. C.& Cardoso, R R.& Almeida, T. D.& Carmo, A. V.& Azevedo, L.& Maltarollo, V. G.& 

Junior, J. R.& Eller, M. R.& Cameron, L. C.& Ferreira, M. S.& Barros, F A. (2022). Black tea 

kombucha: Physicochemical, microbiological and comprehensive phenolic profile changes during 

fermentation, and antimalarial activity. Food Chemistry 384 (2022) 132515 

Puangwerakul Y. 2020. Production of Kombucha using pure culture fermemtation. Fermentation 

Technology Part2 (In Thai). 2020. Rangsit university Publisher. PathumThani.2563, 82-89 

Reiss, J. (1994). Influence of different sugars on the metabolism of the tea fungus. Zeitschrift fur 

Lebensmittel Untersuchung und Forschung. 198, 258-261. 

Sievers M., Lanini C., Weber A, Schuler- Schmid U, Teuber M. (1995). Microbiology and fermentation 

balance in a Kombucha beverage obtained from a tea fungus fermentation. Systematic and Applied 

Microbiology, 18 (4), 590-594. Doi; 10.1016/S0723-2020(11)80420-0 

Srinivasan, R., Smolinske, S.P. & Green D. (1997). Probable gastrointestinal toxicity of kombucha tea, is 

this beverage healthy or harmful?. Journal of General Internal Medicine. 12, 643-645. 

Zhang H., Zhang Z & Xin X., (2011). Isolation and identification of microorganisms from kombucha 

fungus culture. Journal of Beijing Union University (Natural Sciences) 2,11. 

Zhiwei, Y., Zhou, F., Ji, B.,Li, B., Luo, Y., & Li, Y. (2010).  Symbiosis between microorganisms from 

kombucha and kefir: potential significance to the enhancement of kombucha function.  Appl 

Biochem Biotechnology.160, 446-455.  

https://www.tandfonline.com/doi
http://dx.doi.org/10.7717/peerj.7565

