Kombucha Brewing
Kombucha Manual - Short Workshop Form
The kombucha culture (SCOBY) is likely to originate in Southeast Asia. To prepare a kombucha beverage you make strong
black tea, sweeten it with sugar and add the kombucha mother, letting it ferment for one to two weeks. The fermentation
is aerobic and develops well at temperatures between 15-25°C.
ingredient
water
black tea

amount scaling procedure
200 ml 20 % bring to a boil
5g
0.5 % add the tea to the water, let it steep for 5 minutes and strain into fermentation
vessel
light brown sugar
60g
6.0 % add the sugar to the tea, dissolve well
cold water
800 ml 80 % dilute the hot tea with the cold water and add the kombucha culture to the mix
komubcha SCOBY 20-100 g 2-10 %
close the container, so no insects can get in, but don’t seal it since the
fermentation is aerobic. don’t expose the fermentation to direct sunlight
The brew should be tasted regularly, starting at four days into the fermenation. Once it starts to get sour, you decide when
to harvest it, depending on your flavour preference. If you like to add flavour to your drink, you should do so before the
secondary fermentation, which makes the drink fizzy. However you can skip secondary fermentation too.

Secondary Fermentation
1. taste the beverage and as soon as it is close to your desired flavour, bottle it. The flavour should be bit sweeter than
desired because it will become more sour later on.
2. transfer the SCOBY to a new batch (or store refrigerated in fresh medium) and strain the brew through straining bag
to remove small pieces of SCOBY
3. pour the brew into bottles using a funnel, leaving around 10% of each bottle empty
4. seal with a screwcap, label the bottle and let it ferment at 20-25°C for one to two days
5. move the bottles to the fridge and let them age for a week or two

Flavouring
If you like you kombucha flavoured, there are various teas you can use. You can make an infusion of jasmine, adding 5 g
to 300 ml of boiling water, steeping it for 10 minutes. Strain the tea and add it to the brew, mixing properly before bottling.

