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Table 1 Experimental design for kombucha
formulation

Green Tea Extract Stevia Sucrose

(gr) @) (g  OMmPle
0 0 50 T
5 0 50 T1
15 0 50 T2
25 0 50 T3
0 0.05 40 T4
5 0.05 40 TS
15 0.05 40 T6
25 0.05 40 T7
0 0.1 30 T8
5 0.1 30 T9
15 0.1 30 T10
25 0.1 30 T11
0 02 10 T12
5 02 10 T13
15 02 10 T14
25 02 10 T15
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4. Bovin serum albumin
5. Coomassie Brilliant Blue G-250
6. 2,2'-azino-bis(3-ethylbenzothiazoline-6-sulphonic acid)
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chart 1 pH values of kombucha beverage containing green tea extract and stevia
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Chart 2 Influence of shelf life on the mean pH of kombucha samples containing green tea and stevia
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Chart 3 Acidity values of kombucha samples containing green tea and stevia
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Chart 4 Influence of shelf life on acidity of kombucha containing green tea and stevia
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chart 5 viscosity values of kombucha samples containing green tea and stevia
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Chart 6 Effect of shelflife on viscosity of kombucha samples containing green tea and stevia
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Chart 7 Antioxidant Activity of kombucha Samples Containing Green Tea and Stevia

Jol 5o 5 eSS el Olgs Lleg B8

Sls olas Slstae Al e ges s YL 641545
0 Bttt Rt R XS]

Y

sl Sl 5l (o pad US| 5T SSle (51365 0L
./. v/e0 c}a.»/‘)b aS .,Uab‘;a QL:..: “) l‘."}:"“\ﬁf‘"“ ‘5[? bJLA_Q


http://dx.doi.org/10.52547/fsct.18.114.333
https://fsct.modares.ac.ir/article-7-38244-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-15]

[ DOI: 10.52547/fsct.18.114.333 ]

Veoo b‘)f NA o‘)j.ﬁc\\i O)L&.Az

30
a
25
b
20 -
=
= 15 A
:
B 10
£
e
< 5 4
0 =
Day 1 Day 7 Day 14
B Series1 23.27 20.72 17.07
Time

Chart 8 shelflife on mean antioxidant activity of kombucha samples containing green tea and stevia extract
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chart 9 Protein content of kombucha samples containing green tea and stevia
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}u’.‘jj—"i“)é“):‘““—’j“‘“ J_..p).su;f‘l_}_ell._;u‘\_;jm).s;j_zf
S el 0l alae s Lal il e iyl Ss

Yiy

ol L Lo 500l i (e L OS5 6355

SSY sl Ol a8 L) 4 ol a5l


http://dx.doi.org/10.52547/fsct.18.114.333
https://fsct.modares.ac.ir/article-7-38244-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-15]

[ DOI: 10.52547/fsct.18.114.333 ]

ua.l:.&fﬂu Liji.w\jﬂ‘_glz o)LA&db}JB‘ﬁJU

RIBCOVIPRUPRVRT INCS

s Jfsliea /00 e s aS das e OLE S L el
S B sV bt sl ey b e Ol o i
L G sl elas o, SYO Ll e, Se/v0 S
£r ol)E oylacd SLad 53 Oljse o 2aS 5 W/ET liie
S VYA e Ly (bl p, ST 0/v0 G olSLw S

LA

s e sl el s g Lo 58 s sl pl Ol e
oomln SV a gl Bl s s e e
g pals L bl e o S S sl e
S Sl e S Ul ol 58 558

[olasl o a3y Glaadss s o W55 (sl selS

j}._.déL? °‘)L~4—9(_§}L—> ‘5t_?}~dks.)u:_~u‘ &::_.\N‘Q‘J'_:ﬁ

1200

1000 -

800

Acetic acid (ppm)
(g}

ZOO—I
0,

TO | T1 | T2 | T3 | T4 | T5

T6 | 17

T8 | T9 | T10|T11 | T12 | T13 | T14 | T15

|IMEAN 234./325.|445. 547 _|505. | 706.

913. /1005

595, 701.|960.|1033|560. | 654. | 806. | 901.

sample

Chart 14 acetic acid content of Cambodian samples containing green tea and stevia
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ARTICIE INFO ABSTRACT
Article History: Nowadays, increasing the level of awareness among consumers of dietary drinks has

led to the preparation and formulation of new products. The production of
Kombucha using 0, 1, 3 and 5 % of green tea extract and stevia in levels 0, 2, 4 and
6% were prepared. Kombucha tests such as acidity, pH, viscosity, colorimetric
indices, soluble protein, lactic acid and acetic acid measurements, antioxidant
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activity were monitored during days zero, seven and fourteen. The use of stevia in
pH and colorimetry was significant at 0.05. The results showed that the addition of

Keywords: e . e . PR

stevia significantly increased acidity, increased acetic acid and lactic acid, increased
Stevia, soluble protein and increased antioxidant activity compared to the control sample.
Kumbucha, The highest score of the final overal acceptability belonged to the treatments blank
Green tee extract. containing 10% sucrose,free stevia and free green tea extract, Treatment containing

10%sucrose, free stevia and 1% green tea extract, Treatment containing
10%sucrose, free stevia and 3% green tea extract, Treatment containing 8%sucrose,
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2%stevia and of 3% green tea extract, Treatment containing 8% sucrose +2% stevia

10.52547/fsct.18.05.27 and 5 % green tea extract . The highest antioxidant activity was determined by

treatment with 8% sucrose + 2% stevia + 5% green tea extract and the treatment

containing 6% sucrose + 4% stevia + 5% green tea extract. According to the results,

in order to increase the functional properties of Kumbucha and reduce the amount of

*Corresponding Author E-Mail: sucrose sugar in this product, the use of stevia and green tea extract is
fh5074@yahoo.com recommended.
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