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Fig. S1. Flowchart of the process for the development of fermented beverages. SCOBY=symbiotic culture of bacteria and yeasts
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Table S1. HPLC measurements of standard organic acids

Organic acid tz/min Calibration curve Linear correlation y(linear range)/(mg/mL)
Acetic 577 y=6044469x-30333 R?=0.9999 0.1-25.0
Glucuronic 2.67 y=543029x-22176 R?=0.9999 0.5-20.0

Lactic 5N y=758060x-24574 R*=0.9995 0.0425-4.24

Citric 6.42 y=10°%-26252 R’=0.9978 0.1-3.0
Ascorbic 4.32 y=1.65-10"x-1.74-10° R?=0.9972 0.1-5.0
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