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Abstract: This research aims to assess the readiness of Siam Phromprathan Co., Ltd. In the production
of pineapple kombucha in terms of production facilities, raw materials, and sanitation.. The study
involved on-site inspections and evaluations of the food production facilities according to Good
Manufacturing Practice (GMP) guidelines, assessing the quantity and quality of organic pineapples of the
Nang Lae variety from Chiang Rai Province, training staff and operators in sanitation issues, and studying
the prototype recipe for pineapple kombucha by varying the ratios of sweet tea to pineapple juice at
three levels: 100:0, 50:50, and 0:100. The findings indicate that the establishment is ready for production
as follows: 1) Production Facility: The production area was improved and modified according to the
basic requirements outlined in the Ministry of Public Health Announcement (No. 420) of 2020.
2) Raw Materials: Data were gathered for kombucha production and for raw materials storage.
3) Sanitation: Staff and operators are knowledgeable about raw material handling, storage, and
sanitation according to GMP requirements. 4) Prototype Kombucha Recipe: The optimal ratio of sweet
tea to pineapple juice was found to be 50:50, consisting of 75% kombucha tea (F1), 12.5% sweet tea,
and 12.5% pineapple juice.

Keywords: Technical feasibility study, pineapple, kombucha
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Table 1. Prototype kombucha formulation with varying ratios of sweet tea to pineapple juice

Formula The ratio of sweet tea to

Ingredient quantities (mL)

pineapple juice Kombucha (F1) Sweet tea Pineapple juice
1 100: 0 300 100 0
2 50:50 300 50 50
0:100 300 0 100
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Figure 3. Post-renovation of kombucha production area Source: Siam Phomprathan Co., Ltd.
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Table 2. The physical and chemical quality of the pineapple kombucha product

Ratio of sweet tea to pineapple juice

Properties
100: 0 50: 50 0:100
pH 3.02 + 0.00° 3.30 + 0.00° 3.44 + 0.02°
Total soluble solid (°Brix) 158 +0.2° 14.8 + 0.1° 14.6 = 0.1°
Note : - Data represent in terms of means + standard deviations

- The superscripts with the different letters within the same row are significantly different (P<0.05)
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Table 3. The physical and chemical quality of commercially available kombucha products

Brand pH Total soluble solid (°Brix)
A (COriginal flavor) 3.21 £ 0.01 7.60 + 0.01
A (Malt flavor) 3.11 +0.01 8.90 + 0.01
B (Original flavor) 3.49 + 0.01 0.30 = 0.01
B (Lychee flavor) 3.50 + 0.01 4.07 + 0.06
C (Original flavor) 373 +£0.01 6.13 + 0.06
D (Original flavor) 4.22 + 0.02 7.27 + 0.06

Note : - Data represent in terms of means + standard deviations
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Table 4. Sensory score of Kombucha with varying ratios of sweet tea to pineapple juice (n=53)

Ratio of sweet tea to pineapple juice

Attributes 100: 0 50:50 0:100
Color™ 70+ 13 6.7+ 1.4 6.8+ 1.4
Odor™ 62+ 16 6.2+ 18 6.1+ 15
Flavor™ 6.8+ 15 6.7+ 18 6.5+ 1.7
Sweetness™ 6.9+ 1.6 68+ 1.4 6.6+ 1.4
Sourness™ 6.6+ 1.3 6.6 + 1.4 65+15
Fizziness™ 6.3+ 15 6.5+ 1.6 65+ 15
Overall liking 7.2+1.2° 70+ 1.3° 6.7 +1.4°

Note : - Data represent in terms of means * standard deviations

- The superscripts with the different letters within the same row are significantly different (P<0.05)

" indicates no significant difference (P>0.05)

Figure 4. Pineapple kombucha with varying ratios of sweet tea to pineapple juice
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