References

Abuduaibifu, A., & Tamer, C. E. (2019). Evaluation of physicochemical and bioaccessibility properties
of goji berry kombucha. Journal of Food Processing and Preservation, 43(9), el4077.
https://doi.org/10.1111/JFPP.14077

Agcam, E., Akyildiz, A., & Diindar, B. (2018). Thermal Pasteurization and Microbial Inactivation of Fruit
Juices.  Fruit Juices: Extraction, Composition, Quality and Analysis, 309-339.
https://doi.org/10.1016/B978-0-12-802230-6.00017-5

Ahmed, R. F., Hikal, M. S., & Abou-Taleb, K. A. (2020). Biological, chemical and antioxidant activities of
different types Kombucha. Annals of Agricultural Sciences, 65(1), 35-41.
https://doi.org/10.1016/J.AOAS.2020.04.001

Amarasekara, A. S., Wang, D., & Grady, T. L. (2020). A comparison of kombucha SCOBY bacterial
cellulose purification methods. SN Applied Sciences, 2(2), 240. https://doi.org/10.1007/s42452-
020-1982-2

Anantachoke, N., Duangrat, R., Sutthiphatkul, T., Ochaikul, D., & Mangmool, S. (2023). Kombucha
Beverages Produced from Fruits, Vegetables, and Plants: A Review on Their Pharmacological
Activities and Health Benefits. Foods, 12(9), 1818. https://doi.org/10.3390/FO0ODS12091818/S1

Angela, C., Young, J., Kordayanti, S., Virgina Partha Devanthi, P., & . K. (2020). Isolation and Screening
of Microbial Isolates from Kombucha Culture for Bacterial Cellulose Production in Sugarcane
Molasses Medium. KnE Life Sciences. https://doi.org/10.18502/KLS.V512.6444

Antolak, H., Piechota, D., & Kucharska, A. (2021). Kombucha Tea—A Double Power of Bioactive
Compounds from Tea and Symbiotic Culture of Bacteria and Yeasts (SCOBY). Antioxidants 2021,
Vol. 10, Page 1541, 10(10), 1541. https://doi.org/10.3390/ANTIOX10101541

Aryal, S., Baniya, M. K., Danekhu, K., Kunwar, P., Gurung, R., & Koirala, N. (2019). Total Phenolic
Content, Flavonoid Content and Antioxidant Potential of Wild Vegetables from Western Nepal.

Plants, 8(4), 96. https://doi.org/10.3390/plants8040096

48



Bishop, P., Pitts, E. R., Budner, D., & Thompson-Witrick, K. A. (2022). Kombucha: Biochemical and
microbiological impacts on the chemical and flavor profile. Food Chemistry Advances, 1, 100025.
https://doi.org/10.1016/j.focha.2022.100025

Broadbent, A. D. (2017). Colorimetry, Methods. Encyclopedia of Spectroscopy and Spectrometry, 321—
327. https://doi.org/10.1016/B978-0-12-803224-4.00014-5

Buck, R. P., Rondinini, S., Covington, A. K., Baucke, F. G. K., Brett, C. M. A., Camdes, M. F., Milton, M. J.
T., Mussini, T., Naumann, R., Pratt, K. W., Spitzer, P., & Wilson, G. S. (2002). Measurement of pH.
Definition, standards, and procedures (IUPAC Recommendations 2002). Pure and Applied
Chemistry, 74(11), 2169-2200. https://doi.org/10.1351/PAC200274112169

Cardoso, R. R., Neto, R. O., dos Santos D’Almeida, C. T., do Nascimento, T. P., Pressete, C. G., Azevedo,
L., Martino, H. S. D., Cameron, L. C., Ferreira, M. S. L., & Barros, F. A. R. de. (2020). Kombuchas
from green and black teas have different phenolic profile, which impacts their antioxidant
capacities, antibacterial and antiproliferative activities. Food Research International, 128,
108782. https://doi.org/10.1016/).FOODRES.2019.108782

Carmona-Hernandez, J. C., Taborda-Ocampo, G., & Gonzdlez-Correa, C. H. (2021). Folin-Ciocalteu
Reaction Alternatives for Higher Polyphenol Quantitation in Colombian Passion Fruits.
International Journal of Food Science, 2021. https://doi.org/10.1155/2021/8871301

Chakravorty, S., Bhattacharya, S., Chatzinotas, A., Chakraborty, W., Bhattacharya, D., & Gachhui, R.
(2016). Kombucha tea fermentation: Microbial and biochemical dynamics. International Journal
of Food Microbiology, 220, 63—72. https://doi.org/10.1016/].ijfoodmicro.2015.12.015

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. https://doi.org/10.1046/1.1365-
2672.2000.01188.X

Chen, H., Yu, F., Kang, J., Li, Q., Warusawitharana, H. K., & Li, B. (2023). Quality Chemistry, Physiological
Functions, and Health Benefits of Organic Acids from Tea (Camellia sinensis). Molecules, 28(5).

https://doi.org/10.3390/MOLECULES28052339

49



Chen, Y., Huang, J., Hu, J., Yan, R., & Ma, X. (2019). Comparative study on the phytochemical profiles
and cellular antioxidant activity of phenolics extracted from barley malts processed under
different roasting temperatures. Food & Function, 10(4), 2176-2185.
https://doi.org/10.1039/C9FO00168A

Choudhury, A. K. R. (2014). Colour measurement instruments. Principles of Colour and Appearance
Measurement, 221-269. https://doi.org/10.1533/9780857099242.221

Chu, S.-C., & Chen, C. (2006). Effects of origins and fermentation time on the antioxidant activities of
kombucha. https://doi.org/10.1016/j.foodchem.2005.05.080

Coelho, R. M. D,, Almeida, A. L. de, Amaral, R. Q. G. do, Mota, R. N. da, & Sousa, P. H. M. de. (2020).
Kombucha: Review. International Journal of Gastronomy and Food Science, 22, 100272.
https://doi.org/10.1016/].ijgfs.2020.100272

de Miranda, J. F., Ruiz, L. F., Silva, C. B., Uekane, T. M., Silva, K. A., Gonzalez, A. G. M., Fernandes, F. F.,
& Lima, A. R. (2022). Kombucha: A review of substrates, regulations, composition, and biological
properties. Journal of Food Science, 87(2), 503-527. https://doi.org/10.1111/1750-3841.16029

Essawet, N., Cvetkovic, D., Velicanski, A., Canadanovic-Brunet, J., Vulic, J., Maksimovic, V., & Markov,
S. (2015). Polyphenols and antioxidant activities of Kombucha beverage enriched with
Coffeeberry® extract. Chemical Industry and Chemical Engineering Quarterly, 21(3), 399—409.
https://doi.org/10.2298/CICEQ140528042E

Fruits, Vegetables & Grains Safety. (n.d.). Retrieved April 1, 2023, from http://www.bccdc.ca/health-
info/prevention-public-health/fruits-vegetables-grains-safety

Fu, C., Yan, F., Cao, Z., Xie, F., & Lin, J. (2014). Antioxidant activities of kombucha prepared from three
different substrates and changes in content of probiotics during storage. Food Sci. Technol,
Campinas, 34(1), 123-126.

Gamboa-Gdémez, C. ., Gonzdlez-Laredo, R. F., Gallegos-Infante, J. A., Larrosa Pérez, M. del M., Moreno-
Jiménez, M. R., Flores-Rueda, A. G., & Rocha-Guzman, N. E. (2016). Antioxidant and Angiotensin-

Converting Enzyme Inhibitory Activity of Eucalyptus camaldulensis and Litsea glaucescens

50



Infusions Fermented with Kombucha Consortium. Food Technology and Biotechnology, 54(3).
https://doi.org/10.17113/ftb.54.03.16.4622

Guidance for Industry: Juice Hazard Analysis Critical Control Point Hazards and Controls Guidance, First
Edition | FDA. (n.d.). Retrieved April 1, 2023, from https://www.fda.gov/regulatory-
information/search-fda-guidance-documents/guidance-industry-juice-hazard-analysis-critical-
control-point-hazards-and-controls-guidance-first

Hammel, R., Karakilic, V., & Shaw, F. (2016). The affect of temperature and pH on the food safety of
kombucha tea.

Ibraheem, N. A., Hasan, M. M., Khan, R. Z., & Mishra, P. K. (2012). ARPN Journal of Science and
Technology:: Understanding Color Models: A Review. ARPN Journal of Science and Technology,
2(3). http://www.ejournalofscience.org

IvaniSova, E., Menhartova, K., Terentjeva, M., Harangozo, L., Kantor, A., & Kacaniova, M. (2020). The
evaluation of chemical, antioxidant, antimicrobial and sensory properties of kombucha tea
beverage. Journal of Food Science and Technology, 57(5), 1840. https://doi.org/10.1007/513197-
019-04217-3

Jakubczyk, K., Katdunska, J., Kochman, J., & Janda, K. (2020). Chemical Profile and Antioxidant Activity
of the Kombucha Beverage Derived from White, Green, Black and Red Tea. Antioxidants, 9(5).
https://doi.org/10.3390/ANTIOX9050447

Jakubczyk, K., Kupnicka, P., Melkis, K., Mielczarek, O., Walczynska, J., Chlubek, D., & Janda-Milczarek,
K. (2022). Effects of Fermentation Time and Type of Tea on the Content of Micronutrients in
Kombucha Fermented Tea. Nutrients, 14(22). https://doi.org/10.3390/NU14224828

Jayabalan, R., Malbasa, R. V., Loncar, E. S., Vitas, J. S., & Sathishkumar, M. (2014). A Review on
Kombucha Tea—Microbiology, Composition, Fermentation, Beneficial Effects, Toxicity, and Tea
Fungus. Comprehensive Reviews in Food Science and Food Safety, 13(4), 538-550.

https://doi.org/10.1111/1541-4337.12073

51



Jayabalan, R., Marimuthu, S., & Swaminathan, K. (2007). Changes in content of organic acids and tea
polyphenols during kombucha tea fermentation. Food Chemistry, 102(1), 392-398.
https://doi.org/10.1016/J.FOODCHEM.2006.05.032

Jayabalan, R., Subathradevi, P., Marimuthu, S., Sathishkumar, M., & Swaminathan, K. (2008). Changes
in free-radical scavenging ability of kombucha tea during fermentation. Food Chemistry, 109(1),
227-234. https://doi.org/10.1016/).FOODCHEM.2007.12.037

Jaywant, S. A,, Singh, H., & Arif, K. M. (2022). Sensors and Instruments for Brix Measurement: A Review.
Sensors, 22(6), 2290. https://doi.org/10.3390/s22062290

Jiménez-Gonzalez, 0., & Guerrero-Beltran, J. A. (2021). Diospyros digyna (black sapote), an
Undervalued Fruit: A Review. ACS Food Science & Technology, 1(1), 3-11.
https://doi.org/10.1021/acsfoodscitech.0c00103

Kaewkod, T., Bovonsombut, S., & Tragoolpua, Y. (2019). Efficacy of Kombucha Obtained from Green,
Oolong, and Black Teas on Inhibition of Pathogenic Bacteria, Antioxidation, and Toxicity on
Colorectal Cancer Cell Line. Microorganisms 2019, Vol. 7, Page 700, 7(12), 700.
https://doi.org/10.3390/MICROORGANISMS7120700

Kallel, L., Desseaux, V., Hamdi, M., Stocker, P., & Hassan Ajandouz, E. (2012). Insights into the
fermentation biochemistry of Kombucha teas and potential impacts of Kombucha drinking on
starch digestion. FRIN, 49, 226-232. https://doi.org/10.1016/j.foodres.2012.08.018

Kalsum, U., Apriyadi, T. E., Estiasih, T., Srianta, |., Zubaidah, E., Blanc, P. J., & Widyastuti, E. (2018). In
vivo evaluation of snake fruit Kombucha as hyperglycemia therapeutic agent. In International
Food Research Journal (Malaysia).

Kayisoglu, S., & Coskun, F. (2020). Determination of physical and chemical properties of kombucha teas
prepared with different herbal teas. Food Science and Technology, 41, 393-397.
https://doi.org/10.1590/FST.12720

Kedare, S. B., & Singh, R. P. (2011). Genesis and development of DPPH method of antioxidant assay.

Journal of Food Science and Technology, 48(4), 412. https://doi.org/10.1007/513197-011-0251-1

52



Klawpiyapamornkun, T., Uttarotai, T., Wangkarn, S., Sirisa-ard, P., Kiatkarun, S., Tragoolpua, Y., &
Bovonsombut, S. (2023). Enhancing the Chemical Composition of Kombucha Fermentation by
Adding Indian Gooseberry as a Substrate. Fermentation, 9(3), 291.
https://doi.org/10.3390/FERMENTATION9030291/S1

Kurutas, E. B. (2016). The importance of antioxidants which play the role in cellular response against
oxidative/nitrosative stress: current state. Nutrition Journal 2016 15:1, 15(1), 1-22.
https://doi.org/10.1186/512937-016-0186-5

Lawag, I. L., Nolden, E. S., Schaper, A. A. M, Lim, L. Y., & Locher, C. (2023). A Modified Folin-Ciocalteu
Assay for the Determination of Total Phenolics Content in Honey. Applied Sciences 2023, Vol. 13,
Page 2135, 13(4), 2135. https://doi.org/10.3390/APP13042135

Li, R., Xu, Y., Chen, J.,, Wang, F., Zou, C., & Yin, J. (2022). Enhancing the proportion of gluconic acid with
a microbial community reconstruction method to improve the taste quality of Kombucha. LWT,
155, 112937. https://doi.org/10.1016/J.LWT.2021.112937

Lim, T. K. (2012). Diospyros digyna. In Edible Medicinal And Non-Medicinal Plants (pp. 425-427).
Springer Netherlands. https://doi.org/10.1007/978-94-007-1764-0_57

Lobanova, A. V, Strelnikov, L. S., Dolya, V. G., & Strilets, O. P. (2016). Studying the properties of the
microbial consortium “Kombucha” and creation new products on their basis.

Ly, B. C. K., Dyer, E. B., Feig, J. L., Chien, A. L., & Del Bino, S. (2020). Research Techniques Made Simple:
Cutaneous Colorimetry: A Reliable Technique for Objective Skin Color Measurement. Journal of
Investigative Dermatology, 140(1), 3-12.e1. https://doi.org/10.1016/J.J1D.2019.11.003

Malbasa, R. V. (2004). Investigation of antioxidant activity of tea fungus beverage.

Malbasga, R. V., Lonéar, E. S., Vitas, J. S., & Canadanovi¢-Brunet, J. M. (2011). Influence of starter
cultures on the antioxidant activity of kombucha beverage. Food Chemistry, 127(4), 1727-1731.

https://doi.org/10.1016/j.foodchem.2011.02.048

53



Mannino, G., Serio, G., Bertea, C. M., Chiarelli, R., Lauria, A., & Gentile, C. (2022). Phytochemical profile
and antioxidant properties of the edible and non-edible portions of black sapote (Diospyros
digyna Jacq.). Food Chemistry, 380, 132137. https://doi.org/10.1016/j.foodchem.2022.132137

Merino-Sanchez, L., Romero-Luna, H. E., Garcia-Barradas, O., Mendoza-Lépez, M. R., Jiménez-
Fernandez, M., Merino-Sanchez, L., Romero-Luna, H. E., Garcia-Barradas, O., Mendoza-Lépez, M.
R., & Jiménez-Fernandez, M. (2022). Physicochemical and antioxidant changes of black sapote
(Diospyros digyna, Ebenaceae) during on-tree fruit development. Acta Botdnica Mexicana,
128(129). https://doi.org/10.21829/ABM129.2022.2032

Molole, G. J., Gure, A., & Abdissa, N. (2022). Determination of total phenolic content and antioxidant
activity of Commiphora mollis (Oliv.) Engl. resin. BMC Chemistry, 16(1), 48.
https://doi.org/10.1186/s13065-022-00841-x

Moo-Huchin, V. M., Estrada-Mota, |., Estrada-Ledn, R., Cuevas-Glory, L., Ortiz-Vazquez, E., Vargas, M.
de L. V.y, Betancur-Ancona, D., & Sauri-Duch, E. (2014). Determination of some physicochemical
characteristics, bioactive compounds and antioxidant activity of tropical fruits from Yucatan,
Mexico. Food Chemistry, 152, 508-515. https://doi.org/10.1016/j.foodchem.2013.12.013

Munteanu, I. G., & Apetrei, C. (2021). Analytical Methods Used in Determining Antioxidant Activity: A
Review. International Journal of Molecular Sciences 2021, Vol. 22, Page 3380, 22(7), 3380.
https://doi.org/10.3390/1JMS22073380

Nielsen, S. S. (Ed.). (2017). Food Analysis. https://doi.org/10.1007/978-3-319-45776-5

Not-quite-chocolate-pudding fruit: why black sapote is “utterly unexpected and delightful” | Fruit | The
Guardian. (n.d.). Retrieved March 24, 2023, from
https://www.theguardian.com/food/2020/oct/10/not-quite-chocolate-pudding-fruit-why-
black-sapote-is-utterly-unexpected-and-delightful

Nyhan, L. M., Lynch, K. M., Sahin, A. W., & Arendt, E. K. (2022). Advances in Kombucha Tea
Fermentation: A Review. Applied Microbiology 2022, Vol. 2, Pages 73-103, 2(1), 73-103.

https://doi.org/10.3390/APPLMICROBIOL2010005

54



OZYURT, H. (2020). Changes in the content of total polyphenols and the antioxidant activity of different
beverages obtained by Kombucha ‘tea fungus.’ International Journal of Agriculture, Environment
and Food Sciences, 255-261. https://doi.org/10.31015/jaefs.2020.3.3

Pathare, P. B., Opara, U. L., & Al-Said, F. A. J. (2012). Colour Measurement and Analysis in Fresh and
Processed Foods: A Review. Food and Bioprocess Technology 2012 6:1, 6(1), 36-60.
https://doi.org/10.1007/511947-012-0867-9

Renard, C. M. G. C., & Maingonnat, J. F. (n.d.). 6 Thermal Processing of Fruits and Fruit Juices.

Sadeer, N. B., Montesano, D., Albrizio, S., Zengin, G., & Mahomoodally, M. F. (2020). The versatility of
antioxidant assays in food science and safety—chemistry, applications, strengths, and limitations.
Antioxidants, 9(8), 1-39. https://doi.org/10.3390/ANTIOX9080709

Samanta, S. (2022). Potential Bioactive Components and Health Promotional Benefits of Tea ( Camellia
sinensis). Journal of the American Nutrition Association, 41(1).
https://doi.org/10.1080/07315724.2020.1827082

Senthil Kumar, R. S., Murugesan, S., Kottur, G., & Gyamfi, D. (2013). Black Tea: The Plants,
Processing/Manufacturing and Production. Tea in Health and Disease Prevention, 41-57.
https://doi.org/10.1016/B978-0-12-384937-3.00004-5

Sreeramulu, G., Zhu, Y., & Knol, W. (2000). Kombucha Fermentation and Its Antimicrobial Activity.
Journal of Agricultural and Food Chemistry, 48(6), 2589-2594.
https://doi.org/10.1021/jf991333m

Srihari, T., & Satyanarayana, U. (2012). Changes in free radical scavenging activity of kombucha during
fermentation. Journal of Pharmaceutical Sciences and Research, 4(11), 1978—-1981.

Tejedor-Calvo, E., & Morales, D. (2023). Chemical and Aromatic Changes during Fermentation of
Kombucha Beverages Produced Using Strawberry Tree (Arbutus unedo) Fruits. Fermentation

2023, Vol. 9, Page 326, 9(4), 326. https://doi.org/10.3390/FERMENTATION9040326

55



Tomovska, J., Gjorgievski, N., & Makarijoski, B. (2016). Examination of pH, Titratable Acidity and
Antioxidant Activity in Fermented Milk. Journal of Materials Science and Engineering A, 6, 326—
333. https://doi.org/10.17265/2161-6213/2016.11-12.006

Tyl, C., & Sadler, G. D. (2017). pH and Titratable Acidity. 389-406. https://doi.org/10.1007/978-3-319-
45776-5_22

Villarreal-Soto, S. A., Beaufort, S., Bouajila, J., Souchard, J.-P., & Taillandier, P. (2018). Understanding
Kombucha Tea Fermentation: A Review. Journal of Food Science, 83(3), 580-588.
https://doi.org/10.1111/1750-3841.14068

Wang, X., Wang, D., Wang, H., Jiao, S., Wu, J., Hou, Y., Sun, J., & Yuan, J. (2022). Chemical Profile and
Antioxidant Capacity of Kombucha Tea by the Pure Cultured Kombucha. LWT, 168, 113931.
https://doi.org/10.1016/J.LWT.2022.113931

Webster, A., Scherer, S., Fabri, K., Doudican, H., & Felder, M. (2019). Saccharomyces cerevisiae
ferments monosaccharides faster than disaccharides. In JUBLI (Vol. 2).

Webster, D. (2003). PH — PRINCIPLES AND MEASUREMENT. Encyclopedia of Food Sciences and
Nutrition, 4501-4507. https://doi.org/10.1016/B0-12-227055-X/00913-5

Yahia, E. M., & Gutierrez-Orozco, F. (2011). Black sapote ( Diospyros digyna Jacg.). In Postharvest
Biology and Technology of Tropical and Subtropical Fruits (pp. 244-251e). Elsevier.
https://doi.org/10.1533/9780857092762.244

Yavari, N., Assadi, M. M., Larijani, K., & Moghadam, M. B. (2010). Response Surface Methodology for
Optimization of Glucuronic Acid Production Using Kombucha Layer on Sour Cherry Juice.
Australian Journal of Basic and Applied Sciences, 4, 3250-3256.

Yavari, N., Assadi, M. M., Moghadam, M. B., & Larijani, K. (2011). Optimizing Glucuronic Acid Production
Using Tea Fungus on Grape Juice by Response Surface Methodology.

Yavari, N., Mazaheri-Assadi, M., Mazhari, Z. H., Moghadam, M. B., & Larijani, K. (2017). Glucuronic Acid
Rich Kombucha-fermented Pomegranate Juice. Journal of Food Research, 7(1), 61.

https://doi.org/10.5539/jfr.v7n1p61

56



Yuliana, N., Sari, G. L., Widiastuti, E. L., Suharyono, S., & Setiawan, T. (2022). The Sensory of Kombucha
Cacao Pulp (Theobroma cacao) Fermented Using Symbiotic Culture of Bacteria and Yeast (Scoby)
as a Starter. https://jurnal.untidar.ac.id/index.php/icanfs/article/view/6587

Zubaidah, E., Dewantari, F. J., Novitasari, F. R., Srianta, I., & Blanc, P. J. (2018a). Potential of snake fruit
(Salacca zalacca (Gaerth.) Voss) for the development of a beverage through fermentation with
the Kombucha consortium. Biocatalysis and Agricultural Biotechnology, 13, 198-203.
https://doi.org/10.1016/j.bcab.2017.12.012

Zubaidah, E., Dewantari, F. J., Novitasari, F. R., Srianta, I., & Blanc, P. J. (2018b). Potential of snake fruit
(Salacca zalacca (Gaerth.) Voss) for the development of a beverage through fermentation with
the Kombucha consortium. Biocatalysis and Agricultural Biotechnology, 13, 198-203.
https://doi.org/10.1016/j.bcab.2017.12.012

Zubaidah, E., Ifadah, R. A., & Afgani, C. A. (2019). Changes in chemichal characteristics of kombucha
from various cultivars of snake fruit during fermentation. /IOP Conference Series: Earth and

Environmental Science, 230(1). https://doi.org/10.1088/1755-1315/230/1/012098

57



	References

