See discussions, stats, and author profiles for this publication at: https://www.researchgate.net/publication/310334629
Antioxidant activity of Kombucha beverage

Article - December 2014

CITATIONS READS
0 154
1 author:

Usama Ramadhan
University of Basrah
21 PUBLICATIONS 11 CITATIONS

SEE PROFILE

Some of the authors of this publication are also working on these related projects:

roject  ISOlation View project

et Schiff base complex View project

All content following this page was uploaded by Usama Ramadhan on 16 November 2016.

The user has requested enhancement of the downloaded file.

ResearchGate


https://www.researchgate.net/publication/310334629_Antioxidant_activity_of_Kombucha_beverage?enrichId=rgreq-53e378d80c7ea365e64fadb1e3b77d02-XXX&enrichSource=Y292ZXJQYWdlOzMxMDMzNDYyOTtBUzo0Mjg5NTEzMTIwNDgxMjhAMTQ3OTI4MTM3MDcxMg%3D%3D&el=1_x_2&_esc=publicationCoverPdf
https://www.researchgate.net/publication/310334629_Antioxidant_activity_of_Kombucha_beverage?enrichId=rgreq-53e378d80c7ea365e64fadb1e3b77d02-XXX&enrichSource=Y292ZXJQYWdlOzMxMDMzNDYyOTtBUzo0Mjg5NTEzMTIwNDgxMjhAMTQ3OTI4MTM3MDcxMg%3D%3D&el=1_x_3&_esc=publicationCoverPdf
https://www.researchgate.net/project/Isolation-5?enrichId=rgreq-53e378d80c7ea365e64fadb1e3b77d02-XXX&enrichSource=Y292ZXJQYWdlOzMxMDMzNDYyOTtBUzo0Mjg5NTEzMTIwNDgxMjhAMTQ3OTI4MTM3MDcxMg%3D%3D&el=1_x_9&_esc=publicationCoverPdf
https://www.researchgate.net/project/Schiff-base-complex?enrichId=rgreq-53e378d80c7ea365e64fadb1e3b77d02-XXX&enrichSource=Y292ZXJQYWdlOzMxMDMzNDYyOTtBUzo0Mjg5NTEzMTIwNDgxMjhAMTQ3OTI4MTM3MDcxMg%3D%3D&el=1_x_9&_esc=publicationCoverPdf
https://www.researchgate.net/?enrichId=rgreq-53e378d80c7ea365e64fadb1e3b77d02-XXX&enrichSource=Y292ZXJQYWdlOzMxMDMzNDYyOTtBUzo0Mjg5NTEzMTIwNDgxMjhAMTQ3OTI4MTM3MDcxMg%3D%3D&el=1_x_1&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Usama_Ramadhan?enrichId=rgreq-53e378d80c7ea365e64fadb1e3b77d02-XXX&enrichSource=Y292ZXJQYWdlOzMxMDMzNDYyOTtBUzo0Mjg5NTEzMTIwNDgxMjhAMTQ3OTI4MTM3MDcxMg%3D%3D&el=1_x_4&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Usama_Ramadhan?enrichId=rgreq-53e378d80c7ea365e64fadb1e3b77d02-XXX&enrichSource=Y292ZXJQYWdlOzMxMDMzNDYyOTtBUzo0Mjg5NTEzMTIwNDgxMjhAMTQ3OTI4MTM3MDcxMg%3D%3D&el=1_x_5&_esc=publicationCoverPdf
https://www.researchgate.net/institution/University_of_Basrah?enrichId=rgreq-53e378d80c7ea365e64fadb1e3b77d02-XXX&enrichSource=Y292ZXJQYWdlOzMxMDMzNDYyOTtBUzo0Mjg5NTEzMTIwNDgxMjhAMTQ3OTI4MTM3MDcxMg%3D%3D&el=1_x_6&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Usama_Ramadhan?enrichId=rgreq-53e378d80c7ea365e64fadb1e3b77d02-XXX&enrichSource=Y292ZXJQYWdlOzMxMDMzNDYyOTtBUzo0Mjg5NTEzMTIwNDgxMjhAMTQ3OTI4MTM3MDcxMg%3D%3D&el=1_x_7&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Usama_Ramadhan?enrichId=rgreq-53e378d80c7ea365e64fadb1e3b77d02-XXX&enrichSource=Y292ZXJQYWdlOzMxMDMzNDYyOTtBUzo0Mjg5NTEzMTIwNDgxMjhAMTQ3OTI4MTM3MDcxMg%3D%3D&el=1_x_10&_esc=publicationCoverPdf

e ———
YV E/d Y G gils (1)° aal) B gdasle dlas

ISSN 1991- 8690 YA4Y - AT gal) adb il

Kombucha il 8ausM 5aliaall ddladl)
sl Jese dyyua " aula el

D eadl aals - Apeall aslall sl IS sl ple o
" peall daala - Alapal) BS )

¥ ala Gl

s DAY

Apaalall oy o Cingliis b Axs Bl lagaal) bl Jlaal dpadlall 4a )y cusd 885 Kombucha 4pasis g)) Cadl 1 (4 &S
66.666 all5aY) 5l dad J8 cuilSy bkl i Jolan e 3805 SO AFEAY) 58l palaia¥) cada i WS 2.42 N 2.37 o
Ll A3jie Jo [ aile aaly 585 ve 170.833 Wdlels «3S5l (uin vie 91.666 Aaslall dially 43jlie Jofprle 0.25 385 xie
oSl Joladd ans sm pae ) Gandl il il LS L Ly 5850 (el vie 191,666 Ayl

Antioxidant activity of Kombucha beverage
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Abstract

This study include kombucha culture and growing . Messuring of pH have been done.The range of pH value was
between 2.37 - 2.42 throught seven days . Three concentration of kombucha beverage have been teasted to messure
the absorption power and reducing power , the lower value of reducing power of kombucha was 66.666 at 0.25mg/ml
concentration while for controle was 91.666 at the same concentration .The hightest value of reducing power of
kombucha was 170.833 at one mg/ml concentration while for controle was 191.666 at the same concentration .

The result show no toxicity of kombucha beverage .
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