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Bacillus cereus is a Gram-positive that causes two types of foodborne diseases:
diarrheal and emetic syndromes due to the consumption of contaminated food such
as rice, milk, dairy products, etc. Kombucha and Mother of Vinegar are traditional
fermented beverages that are recognized for their beneficial effects on the gut
microbiota. Both beverages rely on microbial consortia for fermentation were lactic
acid bacteria (LAB), acetic acid bacteria (AAB), and yeasts produce organic acids,
polyphenols, ethanol, peroxides, etc. The aim of this study was to evaluate the
antimicrobial activity of Kombucha and Mother of Vinegar against Bacillus cereus.
METHODOLOGY: 31 strains previously isolated from pasteurized milk, were
reactivated. Antimicrobial activity of Kombucha and Mother of Vinegar at 0 and 15
days of fermentation was assessed using a modified Kirby-Bauer method. Inhibition
zones were interpreted according to CLsI criteria.
RESULTS: Of the total B. cereus isolates, 65% showed an intermediate
susceptibility using Kombucha with 0 days of fermentation, compared to day 15 in
which 58% of the isolates tested had an intermediate susceptibility, while Mother of
Vinegar isolates were resistant in both days of fermentation studied.
CONCLUSION: Kombucha has an antimicrobial activity against Bacillus cereus,
conversely, Mother of Vinegar demonstrated limited antimicrobial efficacy at both

fermentation time points.
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