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Evaluation of quality characteristics of Kombucha by mixing corn
silk and Mulberry leaf Society
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This study was conducted to confirm the applicability of corn silk and mulberry leaves as functional materials of
kombucha by combining corn silk with flavonoids and phenolic compounds centered on maysin, anti-drug and
antioxidant mulberry leaves centered on GABA. Comparative analysis of general quality characteristics, functional
ingredients, antioxidant activity and anti-drug were conducted during the 15-day fermentation period. The analysis
showed that the addition of 2% mulberry leaves showed no significant difference in pH and acidity, but the cellulose
thickness increased significantly from 0 to 84, and that the greater the content of corn whiskers, the greater the
content of the mulberry leaves, the greater the tendency of the L value, and the greater the content of the mulberry
leaves, the more significant the a and b values. The total flavonoid and phenol content also showed a difference of
about five times as the mulberry leaf content increased compared to corn beard, and DPPH, ABTSradical erasing
and reducing force and anti-drug activity also showed the same tendency. Based on the above results, it was
confirmed that mulberry leaves were excellent and applicable in manufacturing by mixing corn beard and mulberry
leaves as a functional material of kombucha.
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