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O days after production
Three recipes showed slight variation in their volatile profile.

Aim On the sensory level, water kefir with erythritol and lowered
amount of sucrose was perceived as less sweet and more
carbonated than other recipes before and after cold storage
and as less sweet after cold storage. In addition, water kefir
with sucrose was significantly more carbonated after cold
storage. The products did not differ significantly in other
tastes or odours.

synthesised during fermentation [1] [2].

To develop water kefir recipes by substituting part of
sucrose with other sweeteners and to discover whether
sweetener substitution causes changes in the metabolite
profile and sensory qualities of the product.
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Figure 1. Flowchart of the study design of carbonation.
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