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Introduction

Description Kombucha Powder is a dehydrated form of kombucha tea, a fermented beverage traditionally made by
fermenting sweetened tea with a symbiotic culture of bacteria and yeast (SCOBY). Kombucha is rich in
beneficial acids, probiotics, vitamins (especially B-vitamins), and polyphenols, which support gut health,
detoxification, and overall wellness. The powder is created by freeze-drying or spray-drying the liquid
kombucha, preserving its health benefits and making it a convenient, shelf-stable ingredient for various
applications.

Applications Kombucha Powder offers a convenient, versatile way to incorporate the health benefits of kombucha into
a variety of dietary supplements, functional foods, beverages, and skin care products. Its probiotic
content, detoxifying properties, and rich nutrient profile make it an appealing ingredient for promoting
wellness and healthy digestion.

Product Information

Appearance Brownish yellow powder

Usage and Packaging

Package 25KG/Drum with double plastic bag of foodstuff inside

Storage and Shipping Information

Storage 2 years under well storage situation and stored away from direct sun light
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