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NEW YORK: The recent US kombucha craze has been fer-
menting for decades. All-natural, low-sugar, and packed with
supposed health benefits, the once-niche drink has invaded
grocery stores, supermarkets and cafes. US sales of the
cloudy, bubbly beverage reached $412 million in 2018 accord-
ing to Nielsen data, up 42 percent from the year before.

The now-ubiquitous fermented drink, whose exact origins
are unknown, is even stocked by the American retail giant
Walmart. Across the United States, it’s not uncommon to find
shops offering up to 10 different brands. For Alex Ingalls, who
founded Pilot Kombucha in 2015, the buzzing popularity of
the slightly alcoholic drink (the kind sold in stores only has
0.5 percent alcohol content) is due to “a mix of things.”

A “hardcore base” that has drunk kombucha for years was
likely drawn to its supposed health benefits, particularly for
the digestive system, she said, though there has been no clini-
cal study on the matter. The claim is based on the fermenta-
tion process used to make kombucha, which contains probi-
otics: live micro-organisms that can help the growth of intes-
tinal bacteria. However Ingalls mainly sees the kombucha
wave as the result of its major advantage over sodas and even
juice: low sugar levels. “These days, everyone is very con-
scious about sugar intake,” she said.

“They’re trying to drink less soda and even less diet soda,”
whose ingredients have raised eyebrows over the years.
“Since I don’t drink so much soda, when I settle on something
flavor-y... I think kombucha is a pretty good alternative,” said
Renata Ontman, after a class on kombucha-making at the
Brooklyn Brainery recreation center. The course was taught
by Cheryl Paswater, founder of the kombucha company
Contraband Ferments. “I always try to eat as healthy as I can,
and I think (of it) as a sort of snack in the afternoon,” said

Sarah Gilberg, who also attended the class, adding that the
fizzy beverage makes her feel “energized.”

‘Room for everybody’ 
Four years after founding her company, Ingalls produces

about 97,200 gallons of kombucha per year, which she sells at
400 different locations throughout the area. Hers was one of
the first New York-area brands, and she will soon open her
first office in Red Hook, Brooklyn, anticipating that her pro-
duction levels will triple. Pilot Kombucha not only has compe-
tition from kombucha giants such as GT’S, an established
probiotic drink-maker, but also from PepsiCo, which bought
kombucha brand KeVita in 2016, and Coca-Cola, which
recently invested in kombucha maker Health-Ade.

“I think there’s enough room for everybody” in the market,
said Ingalls, a former chef. In her opinion, kombucha is going
to be like craft beer — which also took bars and supermar-
kets by storm — “where everybody has different variations
and riffs on certain styles.” The home-brewing process for
kombucha is much simpler than that for beer, though, and the
rapid growth in sales has been matched by a proliferation of
amateur fermenters across the United States.

“I don’t want to spend money on it,” said Gilberg, who
took the kombucha class, noting that bottles cost $3-$4
apiece. Rather than continue to buy kombucha twice a week,
she wanted to learn how to make her own. “We do a lot of
community workshops... classes at libraries, kids classes,” said
Paswater. “People want to know more. People want to under-
stand, whether they’re doing it themselves or not,” she added.
Paswater, who has been fermenting her own kombucha for
more than a decade, does not necessarily see a big difference
between homemade and mass-produced kombucha. “There

are some things that are kombucha-like that are coming on
the market that I question a little bit as far as ingredients or

even some of the marketing... but there’s also a lot of amazing
kombucha out there,” she said.  — AFP 

All-natural and low-sugar: Once niche 
kombucha drink takes the US by storm

Nations agree 
landmark UN 
climate report 
after marathon talks
GENEVA: Negotiators from 195 countries yester-
day finalised the most comprehensive scientific
assessment yet of how the land we live off affects
climate change, after marathon talks in Geneva,
sources told AFP. The land use report from the
Uni ted Nat ions ’  In tergovernmenta l  Pane l  on
Climate Change (IPCC),  running over 1,000 pages
compiled by 108 scientists drawing from thousands
of data points, is expected to spell out the stark

choices facing a warming planet with a growing,
hungry population. Experts from around the world
have spent  the  last  few days  por ing over  the
report’s summary for policymakers — a concise run-
down of the science containing a range of possible
solutions and trade-offs. A key sticking point during
negotiations was the role of bioenergy — power
derived from burning plant matter — and to what
extent such schemes should be rolled out to combat cli-
mate change. 

Bioenergy, and other largely untested geo-engineer-
ing initiatives, will require an enormous amount of land
to achieve the emissions reductions needed to limit
temperature rises to 1.5C (2.6 Farenheit) above pre-
industrial levels. With the world’s population expected
to rise to 10 billion by mid-century, there are fears
there is simply not enough land to both sustainably feed
people and mitigate climate change.  

Sources close to the talks in Geneva said countries
with large forest cover, including Canada, Brazil,

Sweden and Norway, had pushed for a greater role for
bioenergy in climate planning, something nations
already facing desertification and drought pushed back
on. The final summary for policymakers will be made
public today and is expected to highlight food inequali-
ty on a global scale, with two billion adults overweight
or obese sharing a planet with 820 million suffering
chronic hunger. 

UK residents return home
In related news, Residents evacuated last week from

an English town threatened with flooding after a nearby
reservoir partially collapsed were allowed to return to
their homes yesterday, police said. More than 1,500 peo-
ple had been evacuated from the Derbyshire town of
Whaley Bridge after part of the dam wall of the
Toddbrook Reservoir disintegrated Thursday following
heavy rain. Hundreds of emergency workers had since
worked around the clock to pump water out of the reser-
voir to ease pressure on the wall. A military Chinook heli-

copter also dropped hundreds of tonnes of stone and
gravel in sacks to shore up the damaged portion.

“The hard work and dedication to achieve this has
been quite simply incredible and means that I am now
able to lift the evacuation order placed on Whaley
Bridge and the surrounding area,” Deputy Chief
Constable Rachel Swann said in a statement from
Derbyshire Police. “The danger posed by the millions of
tons of water, which would have destroyed homes and
livelihoods, could not be underestimated,” she added.

Swann said further work would be completed by
Britain’s Environment Agency to assess the extent of the
damage caused to the dam wall and what action would
be required. Residents had been forced to spend nearly
a week away from their homes and were only allowed
back briefly over the weekend to collect essential items.
Prime Minister Boris Johnson visited the area on Friday,
where he said the 180-year-old dam would require a
“major rebuild”, while opposition Labour leader Jeremy
Corbyn also paid a visit Monday. — AFP 

NEW YORK: A woman drinks Kombucha as she attends a workshop by Fermentationist Cheryl Paswater in the
Brooklyn borough. — AFP 


