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Factors Affecting on the Cellulose Yield and Acidity in Kombucha Fermentation
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Production of cellulose and acids was determined according to sugar type and organic acids in
kombucha. Kombucha was fermented in tea extract(black/green) or SH medium by tea fungus broth for
12days. Titrable acidity and cellulose yield showed higher value in tea extract containing both 25% SH
and 5% sucrose. Tea extract containing 50% SH was not suitable for the production of cellulose and
acids. Titrable acidity and cellulose yield were increased by addition of yellow or brown sugar. In
particular, production of cellulose and acids were greatly enhanced by the fortification of honey(5 °Brix).
Cellulose yield was 3.2g (dry wt/¢89 cm culture flask) after growing for 12days. Cellulose production
was inhibited by the addition of citric acid. Cellulose in kombucha including 0.037N of citric acid was not
produced. Addition of acetic acid increased the acidity and cellulose production. On the other hand,
addition of sodium phosphate slightly enhanced the acid production but decreased the cellulose yield.
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