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Lb. nagelii

Leuconostoc mesenteroides
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I 'Saccharomyces sp.

2 Kluyveromyces sp.

3 Pichia sp.

4 Candida sp.

3 Saccharomyces sp.

6 Kluyveromyces sp.

7 Pichia sp.

8 Candida sp.

9 Lactobacillus hordei
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4 Acetobacter lovaniensis
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Abstract:

Probiotics are living microorganisms that have beneficial effects on human health when consumed in
sufficient quantities. Meanwhile, kefir beverage is known as one of the most well-known and widely
consumed probiotic dairy products worldwide. Given that some people are unable to consume milk and
dairy products for reasons such as vegetarianism, lactose intolerance, or casein allergy, the need to find
suitable alternatives to probiotic dairy products has become more important for them. Water kefir has
attracted a lot of interest from these people. Water kefir is a traditional fruity, sour and slightly carbonated
fermented beverage with a lactic acid content of up to 2% and alcohol usually less than 1%. This beverage
is obtained by fermenting sugary water (instead of milk) containing sucrose and dried fruits by water kefir
grains. Water kefir grains with a jelly-like and clear yellow color are composed of a polysaccharide matrix
(mainly dextran) in which microorganisms including lactic acid bacteria, acetic acid bacteria and yeasts are
embedded. Given the growing trend towards consuming probiotic products and fermented foods, achieving
stable starter cultures, optimizing fermentation process conditions, and enhancing the sensory properties of
this beverage are of great importance to enable its industrial production and widespread marketing. In
addition, the possibility of using alternative substrates for fermentation by microorganisms present in water
kefir grains is of particular importance in the development of this product. This review study aimed to
introduce water kefir as a suitable alternative to dairy probiotic products and compare its characteristics
with milk kefir.

Key words: Fermented beverage, Kefir, Probiotics, Water kefir
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