
How Long Does Kombucha Last?
Storage Tips for Maximum Freshness
Kombucha, a popular fermented tea drink, is known for its refreshing taste and numerous health benefits.
Whether you’re brewing it at home or buying it from the store, understanding how to store kombucha properly
can help maintain its flavor and prevent spoilage. In this guide, we’ll explore the shelf life of kombucha, how to
store it for maximum freshness, and the signs that indicate it might have gone bad.

Does Kombucha Go Bad?
Yes, kombucha can go bad if not stored properly. While its natural acidity and fermentation process act as
preservatives, improper storage conditions can lead to spoilage. It’s essential to know how to store kombucha
to ensure it remains safe and enjoyable to drink. Learning how to tell if kombucha has gone bad can also
prevent any health risks associated with consuming gone bad kombucha.

How Long Does Kombucha Last?
Bottled kombucha, when unopened and refrigerated, can last up to 6 months. Once opened, it should be
consumed within a week for the best taste and fizziness. Homemade kombucha typically has a shorter shelf
life, lasting about 1 to 3 months in the refrigerator, depending on how it’s stored. Knowing how long kombucha
lasts and how to store it can keep your drink fresh and full of flavor.

https://www.safebiteguide.com/how-long-does-kombucha-last-storage-tips-for-maximum-freshness/


How Long Can Kombucha Sit Out?
If left out at room temperature, kombucha will continue to ferment, becoming more acidic and losing its original
flavor profile. It’s recommended to consume kombucha within a few days if left out. To maintain its quality,
store kombucha in the refrigerator where it will remain fresh and retain its desired taste and fizziness.

How To Store Kombucha Safely

Proper storage is key to keeping kombucha fresh and safe to drink. Below are the best methods for storing
kombucha, whether it’s homemade or store-bought:

Kombucha Storage Table

Storage Method Duration Notes

Unopened Bottled Kombucha
(Refrigerated)

Up to 6
months

Store in the refrigerator to maintain flavor
and carbonation.



Opened Bottled Kombucha
(Refrigerated)

1 week Consume quickly for best taste and
fizziness.

Homemade Kombucha
(Refrigerated)

1-3 months Store in a sealed container to prevent
over-fermentation.

Kombucha Left Out at Room
Temperature

Few days Will continue to ferment and change in
flavor.

● Storing Unopened Bottled Kombucha
Store unopened bottled kombucha in the refrigerator where it can last up to 6 months. Keeping it
cold preserves the flavor and prevents further fermentation. How to store kombucha correctly
ensures you enjoy its refreshing taste for longer.

● Storing Opened Bottled Kombucha
Once opened, bottled kombucha should be refrigerated and consumed within a week. This
preserves its carbonation and taste, keeping it as fresh as possible.

● Storing Homemade Kombucha
Homemade kombucha should be stored in the refrigerator in a sealed container. It typically lasts
1 to 3 months, depending on the storage method and how it was brewed. Understanding how to
store homemade kombucha can help you enjoy it over time without compromising on flavor.

How to Freeze Kombucha
Freezing kombucha is not commonly recommended due to the impact on its probiotics and carbonation.
However, if you choose to freeze it, here’s how:

● Freezing in Bottles
Pour kombucha into a freezer-safe bottle, leaving space at the top for expansion. Seal tightly
and freeze for up to 3 months. Thaw in the refrigerator before consuming.

● Freezing in Ice Cubes
Pour kombucha into an ice cube tray and freeze. Once frozen, transfer the cubes to a freezer
bag. This method allows you to add kombucha cubes to smoothies or cold drinks.



Signs Kombucha Has Gone Bad
● Smell: Fresh kombucha has a slightly vinegary, fruity smell. If it smells rotten or overly sour, it

may have gone bad.
● Appearance: Look for any mold growth or unusual changes in color. These are signs that

kombucha is no longer safe to drink.
● Texture: If kombucha feels slimy or overly thick, it could be a sign of spoilage. Good kombucha

should have a consistent, slightly fizzy texture.


