TESTING KOMBUCHA PH LEVELS

A DROP IN PH IS A GOOD INDICATOR THAT THE BACTERIA
AND YEAST ARE AT WORK. WE RECOMMEND A TARGET PH OF
APPROXIMATELY 3.6 FOR YOUR FINISHED KOMBUCHA.

TIPS & TRICKS FOR SUCCESS

Want to learn more about fermentation?
Check out our website below for tips and

|‘ ‘|| ‘ll || |H||| |‘| tricks to becoming a fermentation pro!
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enalless
FRESH KOMBUCHA

IMPORTANT:
*MAKE SURE TO REFRIGERATE YOUR STARTER IMMEDIATELY UPON
RECEIPT, AND FEED IT WITHIN 24 HOURS. YOU MAY NOTICE A SHARP,
ASTRINGENT ODOR - THIS IS NORMAL. IT JUST NEEDS TO BE FED AFTER
ITS JOURNEY.

TIME NEEDED YIELD

7-30 DAYS ENDLESS

DIFFICULTY BATCHES

ENDLESS

EQUIPMENT NEEDED INGREDIENTS NEEDED

* 1 x Mesh Strainer * 1 x Endless Kombucha SCOBY starter
¢ 1 x Thermometer « tea bags or loose leaf tea
+ 1 x Package of Butter Muslin * White or Organic Cane Sugar
* 1 Quart Glass Jar « Water free of Chlorine and Fluoride,

* Rubber Band such as filtered or spring water




REFRESHING YOUR KOMBUCHA

LEARN
HOW TO

4. Apeat

ENDLESSLY

BATCH RATIOS

ONCE YOU HAVE BREWED YOUR FIRST BATCH, USE THE CHART
BELOW FOR SUBSEQUENT BATCHES OF KOMBUCHA.

HOT WATERcus | 2-3 | 6-7 13-14
77

MAINTAINING YOUR KOMBUCHA

*FOR GALLON-SIZED BATCHES, WE RECOMMENDING
BREWING 2-3 SMALLER BATCHES FIRST




