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Kombucha is a fermented tea produced by a symbiotic culture of bacteria and yeast (SCOBY). Its fermentation yields organic acids (acetic, gluconic, glucuronic), polyphenols, and B-vitamins, which confer antioxidant, antimicrobial, and gut-modulating activities. In vitro and animal studies indicate potential benefits in reducing oxidative stress and supporting detoxification, though human clinical trials remain scarce.

Globally, the kombucha market is mature in North America and Europe, with high consumer awareness but increasing competition. In China, the category is emerging: despite a strong tea culture, the fermented, slightly sour taste is novel to most consumers. However, rising health consciousness and the “new-style tea” trend are driving growth. Major challenges include consumer education, cold-chain logistics, and unclear regulatory standards.

This presentation summarises current scientific evidence on kombucha’s functional properties and compares consumer trends between China and overseas. It also addresses translational challenges from lab to production, such as fermentation consistency, shelf-life stability, and safety compliance. The talk offers a balanced academic overview of kombucha as a subject of scientific study and a growing commercial sector.
