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RESULTS 

Microbial analysis:  
Culturing of the imported kombucha on sucrose sweetened black tea decoction 

resulted in a sour acetic beverage containing up-surface homogenous floating 
pellicles. Pellicle thickness increased in linear with aging (Fig.1). It reached 34mm at 
the end of 15 days fermentation period. 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

Figure (1): The tea fungus culture showing up-surface zoogleal fibrous pellicles floating 
on vinegary liquid. 

 
In contrast with the homogeneity in microbial combinations of pellicles in case 

of the imported kombucha culture, the local induced culture (successfully obtained 
from ripe organic-cultured tomato fruits of cultivar Alisa) had pellicles mixed in its 
microbial combinations in the early stages of fermentation. It was observed that the 
thickness of pellicle in these early stages did not exceed 2-3mm with dominance of 
spore-forming fungi in its mixed microbial structure. Thereafter, homogeneity in the 
microbial combinations took place by successive sub-culturing in the used enriched 
and acidified substrate.  

Survey of the microbial structure of the imported kombucha culture revealed 
that the most dominant bacteria showed the morphological and the physiological 
characteristics of the acetic acid Acetobacter and Gluconobacter genera, while the 
dominant isolated yeast genera were identified as Saccharomyces and Pichia spp. 
After 2 weeks fermentation period, the ratio of the acetic acid bacteria and the yeasts 
reached 1:16. On the other hand, the microbial components in the local induced tea 
fungus culture showed variation along with successive sub-culturing. Firstly, scarce 
colonies of bacteria and true yeasts were recorded, meanwhile yeast-like and true 
fungi were dominant. Afterwards, the up-surface growing fungi were enclosed in a 
thin floating yeast-bacterial biofilm. At this time, ethanol could be smelt and acetic 
acid bacteria could be detected. After three subsequent sub-culturing in 4.5pH 
acidified substrate, the microbial consortia likely to that of the imported kombucha 
culture, solely were present. 
















