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The healthy beverage of kombucha - A key for the eternal health and the remedy for the whole 
body
Mirjana Menkovska
Sts. Cyril and Methodius University, Macedonia

Today we are more often witnesses of a progressively returning to the natural healing methods, to the remedies and foods 
of natural origin. This is one of the reasons of the great popularity of the healthy beverage known as kombucha. kombucha 

represents a symbiotic community of yeast mushrooms and lactic acid bacteria nourishing with sugar in green or black tea 
and producing valuable substances such as glucuronic, lactic and pholic acid, vitamin C and B group vitamins, amino acids, 
and antibiotic components. Originating from the far East, kombucha today like in the past centuries is used around the world 
as an refreshing beverage, also as a remedy for treatment of numerous diseases. Being a main topic of numerous scientific 
papers, as well as the statistics from a survey over a group of several hundred people from all over the world who share their 
experiences with kombucha on a daily basis, this healthy beverage has confirmed its healing action which is based on its 
marvelous composition. In this paper home and domestic industrial methods for preparing the beverage as well as other 
healthy products of kombucha tea mushroom are presented, revealing the key of its positive effects on the whole body in 
prevention and healing of diseases.
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