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Kombucha is a probiotic tea-based drink with an increasing worldwide consumption. Knowledge on its composition is scarce, especially about micronutrients. As such, the present study evaluated 5-methyltetrahydrofolate content by HPLC-DAD, total phenolic compounds, total flavonoids, total carotenoids, antioxidant activity by colorimetric methods, and physicochemical composition of green tea kombucha on fermentation days 1, 3, 7, 14 and 21. The vitamin content found on day three was 39.12 ± 1.32 µg/mL (liquid) and 45.78 ± 8.42 µg/mL (SCOBY); and 50.87 ± 3.56 µg/mL (liquid) and 54.88 ± 3.89 µg/mL (SCOBY) on day twenty-one. Total phenolic compounds increased with fermentation; However, flavonoids and carotenoids were degraded by the process. The information on 5-methyltetrahydrofolate is unprecedented and highly relevant for food guidelines. Lastly, the best fermentation time to obtain 5-methyltetrahydrofolate and the bioactive compounds is between the days 7 to 14. Further analyses are also encouraged to understand the bioavailability of the vitamin.
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