Thierry Tran 
  
Rémy Romanet 
  
Chloé Roullier-Gall 
  
François Verdier 
  
Antoine Martin 
  
Philippe Schmitt-Kopplin 
  
Hervé Alexandre 
  
Cosette Grandvalet 
  
Raphaëlle Tourdot-Maréchal 
  
Polyphenols in kombucha: Metabolomic analysis of biotransformations during fermentation

à la diffusion de documents scientifiques de niveau recherche, publiés ou non, émanant des établissements d'enseignement et de recherche français ou étrangers, des laboratoires publics ou privés.

> < Impact of tea type on kombucha metabolome Evolution of metabolome after each fermentation phase

• Lower molecular diversity in Sugared Black Tea (SBT) than Sugared Green Tea (SGT).

• After fermentation, higher molecular diversity of Black Tea Kombucha (BTK) than Green Tea Kombucha (GTK). Black tea polyphenols underwent a stronger biotransformation.

89 formulae with significantly higher intensity at D7 compared to Sugared Tea (regardless of tea type)

• Increase in gallic acid, non-gallated and monogallated flavan-3-ols points towards degallation reactions of polygallated species.

Sugared

Tea D7

D12

Black Tea Kombucha (BTK) Green Tea kombucha (GTK)

Samples
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• Most biotransformations induced by kombucha fermentation occured during the first phase and involve polyphenols (regardless from tea type).

Venn Diagram

along fermentation steps of common formulae for black tea and green tea-based samples.

Ex.: Sugared Tea = common formulae for SBT and SGT