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Acetobacter pasturans
Acetobacter aceti
Axiliods
Acetobacter pasteurianus

Acetobacter xylinoides
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Achizosaccharomyces pombe
S. cervisia
Kloeckera apiculata
Saccharomyces ludwigii
Bretanomyces bucellensis
S. custersii
Brettanomyces lambicus
Zygosaccharomyces bailii
Zygosaccharomyces rouxii
Brettanomyces custersii
Pichia membranfaciencs

Torulopsis

Candida
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Kombucha and its beneficial properties on living
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Abstract

Kombucha is a fermented product obtained by the Kombucha fungus. This simple and relatively inexpensive
drink is a combination of regular tea infusion and sugar. This drink is fermented using kombucha fungus,
and its chemical structure changes during the fermentation process. Researchers believe that kombucha is a
dietary supplement. This valuable drink has been used in livestock diets and has improved their health and
increased their performance. Recently, it has been used as a valuable probiotic and functional feed in poultry
diets. It has also been reported to have a positive effect on their digestive system, balancing the microbial
population of the digestive tract and improving the intestinal function of poultry. Also, recent studies have
shown that the consumption of kombucha in honey bee colonies has increased egg laying of queen, population,
and performance of honey bee colonies. Therefore, kombucha can be considered as a valuable nutritional
supplement in the nutrition of living organisms, including honeybee colonies.
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