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ABSTRACT 

AObjectives: The aim of this work is, to know the true essence and content of kombucha through the statistical 

analysis of the food classification and nutritional component of the world database of kombucha-registered trademarks, 

which has been provided to us by the OpenFoodFact Foundation. 

Method: To gain an understanding of kombucha, a study on the global market for this beverage has been conducted. A 

total of 2,818 kombucha brands are currently marketed and registered as of April 1, 2023. This research has been made 

possible thanks to the fact that OpenFoodFact. App provides us with detailed descriptions of the products, nutritional 

components, as well as Nutri-Score, Nova, and Eco-Score classifications for each registered trademark. 

Results: The statistical analysis of 2,673 brands from the 13 main Kombucha-producing countries reveals that, based on 

the Nutri-Score classification, 57% are deemed healthy (categories A, B, and C), while 43% are categorized as unhealthy 

(categories D and E). In terms of the Nova classification, 70% fall under the healthy categories (1, 2, 3), with the remaining 

30% classified as unhealthy, specifically falling into category 4 as ultra-processed. 

Conclusions: The world market kombucha study shows contradictory results depending on the chosen food classification 

and the country. Global basic advice for its consumption and specific tips for groups such as people with diabetes or 

cardiovascular disease are proposed. 
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INTRODUCTION 

Kombucha is the most popular fermented beverage 

traditionally produced by fermenting sweetened tea with 

a symbiotic culture of bacteria and yeast (SCOBY) [1]. 

Currently, industrial kombucha is commercially sold as a 

tea-type beverage in markets and is made by large 

multinational corporations [2-3]. Furthermore, it can also 

be prepared at home or by small local companies using 

the traditional way of preparation [4-5]. 

Today, consumers are looking for alternative drinks 

that, in addition to hydrating, are healthy. Kombucha is a 

fermented drink with a high concentration of bioactive 

substances, including polyphenolic compounds 

(catechins, theaflavins, flavanols), known for their anti-

inflammatory and antioxidant properties, as well as 

organic acids (gluconic and glucuronic acids, lactic), 

vitamins, minerals, and essential amino acids. [5-6]. 

Some of the possible health benefits of consuming 

kombucha include boosting the immune system, 

preventing cardiovascular diseases, and having 

antidiabetic properties among others [7-8]. 

Kombucha was not considered a probiotic 

fermented food until 2021, according to the statement of 

The International Scientific Association of Probiotics and 

Prebiotics (ISAPP) [9], which established kombucha as a 

reservoir of probiotic substances or considered a 

probiotic beverage. 

Nowadays, developing Nutrition 

classification schemes (NCSs) that are healthy and 

sustainable and take care of the ecological footprint is 

an important starting point to encourage the 

adoption of healthy and sustainable diets at the 

population level [10-11]. In this context, Nova and 

Sega classification criteria for food product processing 

take on a new role [12]. According to many authors [13], 

kombucha that incorporates additives in their 

composition should be considered ultra-processed 

products and labeled and classified in the 4 Nova 

category (UPFD). However, given the lack of a 

common global legislative framework and the 

divergence of legal recommendations in each country 

[14], most producers do not follow this regulation, and 

only a few of 

http://www.ffhdj.com/
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them, depending on the land, facilitate information 

about Nova Classification of their kombucha. 

The aim of this work is to understand the true 

nature and composition of kombucha through statistical 

analysis of the food classification and nutritional 

components within the global database of registered 

trademarks. This database has been generously provided 

by the OpenFoodFact Foundation (as of April 1, 2023), 

and we extend our gratitude for their collaboration in the 

development of this study 

(https://world.openfoodfacts.org/).  The results obtained 

from this analysis of the global Kombucha market will 

allow us to develop general advice for its consumption 

and specific tips for consumer groups such as diabetics 

and cardiovascular disease (CVD) patients. According to 

the Federal Food and Drug Administration (FDA) [15-16]   

and respecting the legislative framework of each country 

[14]. 

MATERIAL AND METHODS 

Information about the nature and production process of 

Kombucha: Kombucha is a slightly acidic and carbonated 

beverage that is crafted through the fermentation of 

select tea varieties sweetened by a blend of bacteria and 

yeast forming a symbiotic culture known as SCOBY. In 

recent years, it has surged in popularity, earning a 

notable place in the tea flavor market. Originating in 

China around 220 BC, Kombucha relies on traditionally 

sweetened black or green tea, specifically Camellia 

sinensis, as its fermentation substrate [1-2]. Its usage 

subsequently expanded to Europe, particularly in Russia 

and Germany, and it has gained increasing global traction 

[2]. Over numerous decades, it has been embraced 

worldwide for its advantageous therapeutic and 

prophylactic properties, with more recent recognition for 

its potential detoxifying and immune-boosting attributes 

[5]. Beyond the conventional use of black or green tea 

leaves, various studies explore alternative substrates, 

including red grapes, snake fruit, lemon balm, etc. [5]. 

Regardless of the chosen substrate, the Symbiotic 

Culture of Bacteria and Yeast (SCOBY) emerges as a 

pivotal factor in Kombucha preparation, playing a crucial 

role in initiating the fermentation processes. 

Another important aspect of this Review to gain a 

comprehensive view of the nature and health benefits of 

the kombucha drink has been to highlight the fact that 

there are different types of kombucha, on the market: 

Artisanal kombucha: Artisanal kombucha is meticulously 

crafted either by hand at home or in small local 

enterprises, employing the traditional method of 

preparing green or black tea with a 5-10% sucrose 

content. The process involves fermenting the tea mixture 

with a Symbiotic Culture of Bacteria and Yeast (SCOBY) at 

room temperature for 7-10 days. Strict adherence to 

basic hygiene protocols is maintained to prevent cross-

contamination, including the use of sterile containers and 

utensils. Additionally, temperature and final pH levels are 

carefully controlled throughout the fermentation process 

[4-5]. Numerous factors such as fermentation time, tea 

type, sugar quantity, temperature, as well as 

geographical location, culture, and climate contribute to 

the unique microbiological composition of kombucha. 

The resulting product remains unpasteurized and free 

from additives. Packaged in recyclable glass containers, it 

requires refrigeration for preservation and is ideally 

suited for the local proximity. 

Industrial Kombucha: Industrial Kombucha is 

sold commercially as a tea drink flavor in 

supermarkets produced by large multinational 

corporations (PepsiCo, Coca Cola, Danone, Tesco, 

Amazon Fresh, Unilever) [2-3,13,17]. Industrial 

production is supervised by the Kombucha-Brewers 

Institution (KBI), which is known as a non-profit trade 

association of kombucha producers around the 

world, which promotes or advises what methods to 

use in industrial manufacturing, mainly in the EE. UU 

[14], such as final chemical sterilization (with added 

sulfite) or temperature pasteurization of the drink 
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and the addition of preservatives, sweeteners, flavorings, 

colorings, etc., to enhance its commercial appeal.  

(Code of Practice v 3.0, Kombucha brewers.org), 

losing, in this case, part of the probiotic characteristics 

and functionality of this drink, to enhance its 

commercialization, while preserving its antioxidant 

properties, organic acids, vitamins, etc. Finally, this 

product, packaged in glass/cans, or plastic containers, 

should be kept in a refrigerator. Commercial kombucha 

also has several other complex industrial processes, not 

equivalent to domestic processes. 

Open Food Facts Database OpenFoodFact:  The 

OpenFoodFacts database was used to obtain information 

about nutritional components and food classification 

using the Nutri-Score, Nova, and Eco-Score systems 

(https://world.openfoodfacts.org). 

OpenFoodFacts.app is a collaborative project of 

globally traded food products. This database is licensed 

under an Open Database License (ODBL) and contains 

nutritional data (nutritional ingredients, allergens, etc.) 

and all the information that can be found on product 

labels. For this study, data was collected from the 

OpenFoodFacts database on April 1, 2023. Duplicates or 

different presentations for products of the same 

composition and brand were removed.  

Food Nutrient Quality Classification System Nutri-Score: 

The Nutri-Score classification system proposed by the 

group of independent French scientists led by Serge 

Hercberg [18] suggests frontal labeling based on 

nutritional quality according to five different letters (A, B, 

C, D, and E) associated with a specific color for each one. 

This score calculation was developed from the United 

Kingdom Food Standards Agency nutrient profiling 

system. Nutri-Score is the front-facing nutritional labeling 

system used by several European countries, including 

France, Belgium, and Spain, to provide users with clearer 

nutritional information [19-22]. It serves as a useful 

starting point to help consumers make healthier choices. 

Nutri-Score acts like a nutritious traffic light: it is a 5-

letter, color-coded grading system, with dark green A 

being the most nutritious and red E the worst, going 

through B, C, and D. The A/B/C classification is for 

recommended foods, while the D/E classify products as 

having poor nutritional quality.  

Nutri-Score is criticized for not considering aspects 

that are important both in the quality of the product and 

in its impact on the health of the consumer, such as the 

presence of certain additives, the level of processing, etc. 

[23].  It should be noted that to improve the calculation 

of Nutri-Score, an independent scientific committee 

reviews the basis of the algorithm. This Review is based 

on scientific and public health considerations, not 

commercial interests. 

NOVA food classification: Carlos Monteiro created the 

Nova classification and was the first to classify foods due 

to their degree of processing and the additives they 

incorporated [24-26]. The Nova food classification 

proposes four categories: minimally processed foods 

(MPF), processed culinary ingredients, processed foods 

(PF), and ultra-processed foods and drinks, known by 

their acronym in English (UPFD). This food classification 

approach has been incorporated into major international 

diet and health reports and adopted by national 

governments within policies on dietary food guidelines 

[27-29].  

Nova classification is a relatively simple and crude 

system of classifying foods based mainly on their degree 

of processing and the number of food additives they 

contain. It is in stark contrast to many existing food 

classification systems based on the nutritional qualities of 

their composition.  

Concerning kombucha, the Nova classification 

establishes that when alcoholic beverages are identified 

as food and are produced by fermentation of group 1 

foods (white or black tea), they are classified in principle 

as Group 3 of processed foods (PF). However, kombucha 

is a product of complex fermentation, which many times 

http://www.ffhdj.com/
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in the large industry ends with chemical or temperature 

pasteurization, with the addition of food additives to 

improve its presentation and conservation. Thus, 

clarification is needed for which group it is assigned, as 

we can observe when studying the various classifications 

of kombucha in each country according to its peculiar 

food legislation. 

Statistical analysis: The statistical analysis has been 

conducted using the Stata v.14.0 calculation program. 

We have chosen the non-parametric statistical tests 

given the heterogeneity and diversity of formulation and 

presentation of kombucha from the various countries 

studied. The non-parametric tests that have been used 

are Mann-Whitney, chi-squared(chi2), Spearman's 

correlation, and IQR range (interquartile 25-75%). All 

statistical tests with a p score less than 0.05 have been 

considered as significant [30]. 

RESULTS 

The database for the statistical analysis of the 

2,818 different brands of kombucha registered in 54 

countries has been provided to us by OpenFoodFact.app 

(The Open Knowledge Foundation), on April 1st , 2023. 

The original database has been previously treated 

to delete duplications and errors and, in our 

case, eliminate countries that did not have at least 10 

kombucha brands registered in the app (Andorra, 

Luxembourg, Brazil. etc.). The same products have 

also been eliminated with various presentations, 

leaving a final database of 2673 brands, with the 

thirteen most important kombucha-producing 

countries (Fig 1). 

 Figure 1. World distribution of Kombucha registered brands 

New variables have been created in this database, 

in the case of Nutri-Score classification, such as the binary 

variable (0,1): labeled as “NutriHealth" is considered (0) 

when it presents A/B/C categories and (1) when it 

presents a D or E categories. In the case of the Nova 

classification, the binary variable (0,1) labeled as” 

NovaHealth" has also been created when the product 

had a 1/2/3 category (0) and (1) when it had a 4 ultra-

processed category. 

To analyze the prebiotic nutritional character of 

kombucha, we studied the distribution of the Nutri-Score 

categories of the 1463 registered brands of kombucha, 
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which have provided their nutritional composition to the 

app to develop the Nutri-Score scale of the product. The 

preliminary results show that 57% of kombucha can be 

placed in the healthy categories (A/B/C) and 43% can be 

placed in the unhealthy categories (D or E). Given the 

heterogeneity of the nutritional composition of all the 

products from the various countries, Table 1 shows the 

medians of the nutritional components that present 

significant differences between the categories and the 

calculation of their interquartile IQR range (percentile 25-

75%), according to their classification categories. The 

results can be deemed statistically robust as they analyze 

1,463 registered trademarks, representing over 55% of 

the total 2,673 brands (as of April 1, 2023). 

Table 1.  Significant Nutritional Components of Kombucha (NutriScore) 

NutriScor Categories 
A/B/C Median (IQR) 

NutriScore Categories 
D/E Median (IQR) Mann-Whiney 

Z 
p 

n 833(57%) 630(43%) 

Energy (Kcal) 11.3 (8.0-14.0) 19.0 (16.9-24.0) -26.81 0.0001* 

Carbohydrates (g/100ml) 2.6 (1.9-3.4) 3.4 (2.5-5.0) -25.58 0.0001* 

Sugars 
(g/100ml) 

2.3 (1.1-2.9) 4.0 (3.6-4.6) -26.23 0.0001* 

IQR-Interquartile range(25-75%); *diference significative(p<0.05) 

To examine the nature of kombucha processing 

from the perspective of the Nova classification, we have 

analyzed the distribution of Nova among the 581 

registered kombucha brands that have contributed 

information to the app worldwide (constituting only 22% 

of the brands)..  The preliminary results obtained show us 

that 70% are considered healthy (categories 1,2 or 3), and 

30% are unhealthy (category 4). Table 2 shows the 

nutritional components that could present significant 

differences between the categories and the calculation of 

their IQR range according to their classification category. 

Table 2. Table 2. Significant Nutritional Components of Kombucha (Nova) 

Nova Categories 
1/2/3 Median (IQR) 

Nova Categories 
4 Median (IQR) 

Mann-Whiney 
  Z p 

n 410(70%) 171(30%) 

Energy (Kcal) 15 (12.0-18.2) 16 (8.94-20) -0.255 0.798 

Carbohydrates 
(g/100ml) 

3.38 (2.81-4.26) 3.75 (2.61-4.9) 1.06 0.288 

Sugars 
(g/100ml) 

2.92 (2.11-3.8) 3.75 (2.61-4.9) -0.985 0.325 

IQR-Interquartile range (25-75%) 

Furthermore, the peculiarities of kombucha 

classified in “category 4” of Nova” of ultra-processed 

foods and drinks (UPFD) have been carefully analyzed. It 

is observed that 57% of the kombucha have some 

additives that classify them as ultra-processed, and the 

remaining 43% have other causes, such as sugar greater 

than 3 g/100 ml, saturated fat greater than 3 g/100 ml, 

salt greater than 0.7 g/100 ml, energy greater than 14 
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kcal, or some industrial procedure for processing the 

product, such as (chemical sterilization, temperature 

pasteurization, etc.), that also classifies them as 

“category 4” (UPDF).The most used additives in this drink 

are carbon dioxide at 27%, steviol glycoside at 26%, 

erythritol at 21%, citric acid at 10%, and several others 

with another 16%. 

DISCUSSION 

Firstly, if we analyze the production of kombucha 

worldwide, the United States emerges as the leading 

producer, accounting for 1,063 registered kombucha 

brands (40%).  Hence, world production trends mainly 

come from the USA. If we consider Europe (EU), the total 

retail sum of all Countries, also presents an important 

production with a registered 1174 brands (44%) (Fig 1), 

of which the output of France stands out with 558 brands 

(48%), Spain with 275 registered brands (23%) and the 

sum of the rest of the countries together (UK, Italy, 

Germany, etc.) is already minority (29%). Finally, in the 

"Others" section, Canada, Australia, and New Zealand 

have been included, totaling 436 registered trademarks 

(16%).  

The distribution analysis of the Nutri-Score 

categories of the 1463 global registered brands shows us 

that 57% of the kombucha can be considered healthy 

(A/B/C categories), and 43% consider them unhealthy D 

or E categories (Table 1). Afterward, the analysis of the 

nutritional contents of the kombucha from Nutri-Scorn's 

A/B/ C categories showed us an increase significantly in 

the carbohydrate content observed, especially sugars, 

from 2.9 g/100 (A/B/C categories) to 3.26 g/100 ml on the 

(D/E) categories(p=0.0001). Therefore, consuming 

categories D and E kombucha is not advisable, especially 

for people with carbohydrate metabolism problems, 

such as type 1 or 2 diabetes and metabolic syndrome. 

Moreover, following an examination of recent clinical 

trials investigating the daily consumption of kombucha in 

both type 2 diabetics (T2D) and healthy adults, where no 

significant increase in glucose levels was observed [31-

32], kombucha might emerge as a viable alternative for 

diabetics contending with the challenge of adhering to a 

routine of consuming only water. However, additional 

research such as human clinical trials is required to 

confirm these findings. 

The distribution analysis of kombucha by its Nova 

processing classification shows us that only 581 

registered kombucha brands from 2673 as of April 1st, 

2023,  have provided the information to the app 

worldwide for the calculation of the Nova categories 

(only 22% of the brands). The results indicate that 70% 

fall under the category of considered healthy (categories 

1/2/3), while 30% are categorized as unhealthy "category 

4 ultra-processed food" (UPFD).The analysis of the 

nutritional components by Nova food classification 

shows us that there are no significant differences(p>0.05) 

between the important nutritional components (Table 2). 

In addition, the particularities of the kombucha 

classified in group 4 of Nova have been analyzed in-

depth. We can see that 57% of the kombucha in 

"category 4" are due to the presence of additives that are 

especially visible in USA products; the remaining 43% 

indicate other causes, as some industrial procedures to 

improve its product´s conservation (temperature 

pasteurization, chemical sterilization, etc.) that also 

classifies them, as categorized 4 ultra-processed foods 

(UPFD). 

The most used additives in kombucha drinks are 

carbon dioxide at 27%, steviol glycoside at 26%, erythritol 

at 21%, citric acid at 10%, and several others at another 

16%. In addition, 23% of drinks have two additives, 

steviol and erythritol, 17% of the kombucha only 

incorporate carbon dioxide as an additive, and 3% have 

more than three additives. Additionally, food additives 

such as steviol glycoside, erythritol, citric acid, and 

various others have only been identified through the 

Nova classification when explicitly listed on the product 

label. In addition, using any of these food additives, 
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especially the polyol sweetener Erythritol (E968), is 

controversial. Erythritol has a controversial history, 

approved in Europe in 2003 by the EFSA (European Food 

Safety Authority). This stems from the publication of side 

effects linked to its consumption, including 

gastrointestinal problems in 2010 [33], induced 

anaphylaxis in 2013 [34], and notably, a recent global 

collaborative scientific article directly associating the 

intake of erythritol (at a daily intake of 30 g) with an 

increased risk of cardiovascular events [35]. Although 

some authors have pointed out that the study has several 

methodological inconsistencies [36-37], other 

researchers indicate that this study is important evidence 

that should already be enough for the authorities to re-

evaluate their policy regarding artificial sweeteners' 

cardiovascular and metabolic risks [38]. Additional 

research is required to confirm this finding. 

Furthermore,   it is important to highlight the fact of 

the Nova rating, that only 22% of the global average of 

registered kombucha brands give us information about 

Nova. In the USA market, the percentage of Nova rating 

is 34%, and only 10% in Europe. Respect the difference 

observed between the two markets; this fact may be due 

to a greater coincidence of the American client regarding 

healthy products, so the US market is directed to cover 

these needs (39), or perhaps due to the stricter 

legislation in the USA than in Europe with multiple 

different legal countries frameworks regarding the 

production and labeling of kombucha. [14]., These figures 

are surprising in the current global context of maximum 

consumer information on additives and industrial 

processes of the product. Therefore, people with 

cardiovascular problems shouldn't consume kombucha 

with Nova “category 4" (UPFD) or any other kombucha 

not valued by the Nova or Siga classifications [24],[40], 

for the risk of containing erythritol.  

In a nutshell, kombucha constitutes a paradox from 

the point of view of its food classification (Nutri-Score, 

Nova) since kombucha is based on a product considered 

natural, such as green or black tea, which is fermented 

with an ecological consortium of a symbiotic culture of 

yeasts and acetic bacteria (SCOBY). Still, due to the 

complex industrial process and the presence of additives 

allowed by legislation, it is considered by Nova in some 

countries as an ultra-processed product (UPFD), advising 

against its consumption. Hence, some Spanish authors 

highlight that given the widely demonstrated negative 

effect that consumption of UPDF has on health [39], the 

front labeling of products with the Nutri-Score should at 

least be accompanied by a complementary label 

indicating the level of processing, such as NOVA or Siga 

classification, to allow customers to choose based on 

their personal health and nutritional priorities [23].On 

the other hand, concerning the "harmful character" of 

kombucha, some testimonial cases of hepatotoxicity, 

metabolic acidosis, and cardiotoxicity have been 

reported [41-43]. Pregnant or breastfeeding women who 

have weakened immune systems should avoid kombucha 

tea. According to the Center for Disease Control (CDC) 

[43], excessive consumption (>340 grams,>12 oz daily) of 

kombucha poses a risk to the health of the drinker. 

Therefore, it is essential to recommend this limit to avoid 

adverse reactions [15].   

The FDA's recognition of toxicity and reported 

clinical cases involving kombucha's adverse effects 

(hepatotoxicity, metabolic acidosis, cardiotoxicity) are 

key factors preventing its classification as a functional 

beverage Additionally, its non-compliance with the FCC's 

definition poses a significant barrier. According to the 

FCC, functional foods must contain biologically active 

compounds in defined, effective, and non-toxic amounts, 

offering clinically proven health benefits. These benefits 

should leverage specific biomarkers to enhance overall 

health, diminish chronic disease risk, and manage 

associated symptoms (Step 3 risk from a safety 

perspective). Moreover, kombucha falls short of meeting 

the criteria outlined by the Japanese Food for Specific 

Health Uses (FOSHU). The 'specific health use' claim 
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under FOSHU mandates a comprehensive review of 

safety and efficacy. Consequently, kombucha is ineligible 

for accreditation from the FCC and is unable to secure 

international official certification as a functional beverage 

(46-47).  

Furthermore, in a recent review by Hati S. and 

Prajapati JB (2022) on probiotic use for enriching dairy 

products, various fermented probiotic products, such as 

probiotic yogurt, fermented milk, bifidus products, kefir, 

koumiss, and probiotic cheese, are mentioned. Notably, 

kombucha is excluded as a probiotic fermented product 

for enrichment due to insufficient evidence. Health 

promotion claims for kombucha are primarily based on 

chemical analyses and animal/cell culture models (48)." 

Finally, suppose the additives added to commercial 

kombucha constitute a personal health problem: in that 

case, an alternative option is to make the drink at home, 

which can be an easy and economical solution, using the 

traditional way of elaboration, green or black tea with 5-

10%  sucrose and fermenting the mixture with (SCOBY) at 

room temperature for 7-12 days, following standard 

basic hygiene rules to avoid cross-contamination 

(containers and sterile utensils) and controlling 

temperature and final pH (4,5,15 ). Another viable 

ecological solution is to go to the local kombucha 

producers in our cities, who sell in bulk the product made 

by hand with the traditional formula without pasteurizing 

or additives, as it is a local, low-volume, and proximity 

production; in addition, this option allows the client to 

use their recyclable glass container [45]. On the other 

hand, industrial kombucha is a positive option for health. 

It constitutes a good alternative to consuming sugary 

drinks for regular people, provided that the consumption 

of both kombucha (home artisanal or industrial) does not 

exceed the intake of 340 grams/12 oz per day, according 

to the CDC [41]. 

In summary, kombucha produced at home and by 

hand in small businesses appears as the healthiest option 

to be considered by consumers, with additional 

nutritional values at the same time; the fact of promoting 

the local industry and the recycling of glass products and, 

in short, boost the local circular economy and for all these 

reasons the consumption of kombucha would be strongly 

recommended for health and this drink could be 

considered an eco-friendly beverage. 

CONCLUSIONS 

Kombucha can be considered in our study as a probiotic 

drink according to the Nutri-Score food classification, and 

its consumption is recommended from the point of view 

of antioxidant, anti-inflammatory, mineral, and vitamin 

content. However, for people who have problems with 

carbohydrate metabolism (Diabetes 1, 2, metabolic 

syndrome), it is advisable to limit the consumption of 

kombucha with Nutri-Score (D/E) categories since these 

kombucha have a higher sugar content. 

The analysis of only 22% of the kombucha on the 

market valued and labeled with Nova food classification, 

shows us that 54% of the kombucha with Nova value 

"category 4" (UPFD) have the presence of additives. In 

addition, the use of erythritol, as a sweetener in 21% of 

the kombucha studied and the recent publication of its 

relationship with cardiovascular disorders; Hence, its 

consumption is not recommended for people with 

cardiovascular diseases (CVD) or the intake of any other 

kombucha whose product label is not assessed by the 

Nova or Siga food classifications for the risk of containing 

erythritol. 

Kombucha produced at home and in an artisan way 

in small local or proximity companies appears as the most 

advisable option from the food and healthy point of view, 

with additional nutritional values and without food 

additives. At the same time, it promotes a local recycling 

industry and creates an eco-friendly circular economy. 

In summary, kombucha has emerged as one of the 

most popular and positive alternatives to sugary drinks, 

touted for its health benefits. However, it’s important to 

note that, as per the FFC (Functional Food Center and 

http://www.ffhdj.com/
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FOSHU (The Japanese Foods for Specific Health Uses), 

kombucha should not be classified as a functional drink, 

as it does not align with the established criteria for 

functional beverages [46-47]. This study offers 

fundamental guidance on its consumption while also 

addressing the limitations it poses for specific population 

groups, such as individuals with diabetes or 

cardiovascular diseases (CVD). 
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