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Manufacture of Kombucha from lotus root
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ABSTRACT

This research investigates the production of Kombucha from dried lotus root with
different drying temperatures (50, 55, and 60 degrees Celsius) using probiotic microorganisms.
The study examines the optimal drying conditions of the raw material, with three different
drying temperatures at 50, 55, and 60 degrees Celsius for 48 hours. The pH, sweetness value,
number of microorganisms, antioxidant activity, and flavonoid content were analyzed after 15
days of fermentation. It was found that the pH of the samples decreased continuously, while
the sweetness value increased and decreased in some samples. The highest microbial count
was found in the Kombucha from dried lotus root dried at 50 degrees Celsius, with a
statistically significant difference at a 95% confidence level, reaching 8.7x107 cfu/ml on day 15
of fermentation. Additionally, Kombucha from dried lotus root at 55 degrees Celsius showed
the highest free radical inhibition percentage using the DPPH method, with a statistically
significant difference at a 95% confidence level, reaching 90.03%. It also had the highest
flavonoid content at 342 mgCE/mIDW, with statistical significance at a 95% confidence level.
Furthermore, Kombucha from dried lotus root at 50 degrees Celsius showed free radical
inhibition and flavonoid content similar to that of Kombucha from dried lotus root at 55
degrees Celsius. Based on the experiment, Kombucha from lotus root dried at 50 degrees

Celsius is suitable for further product development.
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ABNYYIINTINTL
Sample Day / (cfu/ml)
(Lotus root) 0 3 6 9 12 15
T 50 1.35x10°%  4.1x10°°  3.0x10°¢  25x10°¢  35x107°  8.7x10°°
T 55 13x10°%  24x10 7% 1.1x10'®  6.3x107°  7.0x10°¢  8.0x10°°
T 60 12x10°%  8.0x10°° 62x107°  75x10'*  2.8x107°  2.1x10°€

* Means within the same column follow by different letters showed significantly different
between treatments by Scheffe' test at P < 0.05
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