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ABSTRACT

This study was to research the preparing of Kombucha using blanching water of Fammulina velutipe (BWFV).The quality and

polysaccharide content of the Kombucha were measured. The red tea was first prepared using tea: sugar: water at the ratio of 1: 5:

200. Then 900 mL of red tea and 100mL of commercial kombucha was added to made up to 1L. The BWFV was standardized by

adjusting its soluble solid content to 2 °Brix diluted with distilled water. This standardized BWFV was used for water substitution at

10%, 50%, 100% level during the traditional Kombucha batch production. Each experimental Kombucha batch was kept in room

temperature for 12 day’s fermentation. The change of pH, soluble solids, reducing sugar, total sugar, titratable acid and

polysaccharide were monitored. Variation level of BWFV, including 5%, 10%, 20%, 30% of the total volume of water substitution,

were used for preparing Kombucha for comparison based on chemical analysis and sensory evaluation. Based on our results, the

more BWFV added, the more polysaccharide it will be produced in the Kombucha. Unfortunately, the consumer's acceptance and

anti- oxidative activities both will be lower when more BWFV added. By using 10 days fermentation process, the 100% substitution

BWFV treatment can both have maximum polysaccharide yield and acceptable sensory evaluation scores. The reducing power in

Kombucha increased when more BWFV were added. The adding of BWFV was recommended to increase its functionality of

Kombucha by increasing the polysaccharides content in the drink.
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