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The Intelligence Engine
Behind This Study

At BioBrain Insights, we merge human intelligence with Al- powered
data intelligence to decode millions of real conversations and
uncover what truly drives today’s consumer decisions.
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¥, Digital Listening Human-Centric Research

Captures real, unfiltered consumer Blends emotional depth and cultural
voices across social platforms and context to translate data into stories,
forums to spot emerging signals early. people recognize and trust.

Here, Insight Isn’t just found, it’s engineered for impact.
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Our Hybrid Model delivers insights that are:

9 &

Current Contextual Actionable

@

{©, Al-Driven Analytics

Fuses social listening, digital behavior,
and sentiment Al for a 360° view of
people and perceptions.



Echonomics
The Science Of Seeing Beyond The Buzz

Echonomics is BioBrain's proprietary signal- decoding system that transforms
digital conversations into meaningful, market- ready insights.

2

Blending human context
+ Al text intelligence to
cluster recurring ideas,
emotions & motives.

3

Recognizing emerging
themes and micro- trends
that reflect authentic

consumer intent.

1

Harvesting millions of
posts, reviews, and

forum threads across
the web & socials.

HOoW |t
Works
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BioBrain's RRR Framework
For Data Acquisition And Analysis T cnsu

Every signal is filtered using BioBrain’s RRR Framework, for analyzing consumer buzz on the web.

This ensures that each insight is: Wellness  Gut
Authenticity
A . aald
e, FreshinTime Fit in Context ws¥ Feltin Culture

4
Recency Relevance Resonance
Picking the right Ensuring data- fit for Prioritizing authentic, high-
timeline. analysis. Impact consumer voices.

RRR transforms online buzz into trusted evidence that

Industry leaders can act on.
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Signals Within
Millions of Voices

® 47% consumers now drink with the intent of
wellness reflecting a new era of mindful, purpose- led
consumption.

® To understand how these wellness conversations truly evolve,
Millions of Convos were analysed across social, community,

and search platforms. L=~
L <
// MY
@ Filtered through the RRR Framework, 30K+ Kombucha >
- specific mentions were isolated and distilled into [’ FILTERED BY }
9 core wellness drivers. RRR FRAMEWORK

This process ensured that our insight wasn't just popular- it was

pattern-backed.
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A Healthy Gut Is Essential Eating Fermented Foods
For Overall Wellness. Helps Maintain A Healthy
Gut And Healthy Brain.

Has Gut Health
Become The Language
Of We”_Being? Influences Efferent Output

Neurotransmitters Neuro-Endocrine
Stress/ Anxiety Autonomic System
Mood/Behavior HPA

® Theidea of wellness has evolved from physical relief

GUT- BRAIN

AXIS

to holistic balance.

® Thisis a shift where mental clarity, mood, and
emotional stability are now seen as extensions of

Afferent Input Influences
gUt health Hormonal, Chemo And Motility/ Secretion
Mechanosensory Nutrient Delivery
Pathways Microbial Balance
® Conversations across digital platforms reveal how
. ) Healthy GIT, ENS And
consumers are connecting the dots between their Microbiome.

gut, mood, and mind- sparking one of the most
powerful wellness narratives of the time.

: Gut Health= Mental Clarity.
Having A Great Gut Biome . Y

Decreases Anxiety.

o The Feel-Good Shift | A BioBrain Insights Publication



The Drink That Defines
The Gut-Mind Era

® Between Jan 2022- Jun 2025, mentions of

beverages linked to gut health showed frequent

Gut Health

JAN 22 \/J\/WJUN 25

spikes across digital and social platforms.

® Kombucha emerged as the most

Kombucha Mentions

consistent and credible gut- forward beverage,
JUN 25

appearing in more than 30K mentions across 5SM+ JAN 22,

Digital Data points.

® By Contrast, other gut- linked drinks:
Kefir, Apple- Cider Vinegar, and Ginger Beer

showed smaller, more stagnant volumes.
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The Kombucha conversation revolves around

hemes & Sentiment
andscape

health, flavor, and the brewing experience,

with most themes carrying a positive sentiment

tone.
1/%
O
Health
Implications =
av?r Nutritional Brewing Microbial o
Profiles Benefits Techniques Culture c it 3 8 /O
ommuni
‘ Innovations (sCoBY) 4
‘ ‘ Engagement
A5%
3D% 30% 207 )
St Enthusiasm F Homebrewing Is Popular; Fascination With The " O O/ Carbonation |\D’|arr‘|;:':ics
o Seen As Rewarding And Live Culture; Seen As O 4

Taste Variety And DIY
Flavor Experiments.

30%

Seen As A Probiotic-
Rich, “Functional”
Beverage Aligned With
Clean Living.

Creative. “Living Wellness.”

207

Linked To New Flavors,
Techniques, And
Product Formats.

Enthusiasts Share
Recipes, Tips, And Sugar

238%

Driven Growth.
Discussed As Part Of
Sensory Quality- “Fizz
Right” Matters To
Loyalists.

Safety
Concerns

Alcohol
Levels

4 O O/O Levels

The Largest Theme-
People See Kombucha
As A Natural Path To
Better Digestion, Gut
Health & Balance.

23%

Most Concern

10%

Curiosity Around Trace

197 10%
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Focus On Growing
Availability And Brand
Landscape.

Appears Here-
Balancing Sweetness
Vs. Health Goals.

Minor But Relevant-
Centered Around

Homebrew Hygiene.

@ Negative

@ Positive

Alcohol; Minimal
Negativity.

Neutral



A livin g Bevera ge Born e
From Fermentation

I've Heard Kombucha Is A
Good Substitute.

KOMBUCHA
®@ Kombuchais afermented tea beverage made by Inputs * Fermentation * Outcomes

combining brewed tea, sugar, and a living culture

Where Nutritious Meets

. . . Delicious.
known as a SCOBY (Symbiotic Culture of Bacteria and S
Yeast). 0g sugar
gut-friendly. o .
~ * Antioxidant Activity
* Polyphenols (Rutin)
. . . SCOBY + Tea Base Sugars - Organic Acids, = Alcohol (Trace)
@ Behind every bottle is a natural fermentation system- KOMBUCHA (Black/Green/Red/White) | | | Trace Ethanol, CO; CO; ||+ Sugar
|. . h h d | k d | Love A Good Ginger, Berry Or L eiceR MINT_ > WHEIEET & SUIEElr _ Flavor Becomes Tarter. * Acidity
a living process that creates the very compounds linke e

to gut and mental wellness.

Drinking Kombucha Instead Of
Juice Or Soda.
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Kombucha’'s
Wellness-led Growth

® Once aniche fermented drink, Kombucha has scaled into a
USD 5.36 B Global Category (2024) projected to reach

USD 20.79 B By 2034 at an Impressive ~14.5 % CAGR.

® This rise mirrors a larger shift towards Gut- Driven,
Functional Wellness and the Mental- Wellness Movement,
where people seek beverages that Nourish From Within.
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CAGR
(2024-2034)

14.5%

Global Consumption Volume Expected
To Be >2X By 2028.

Flavoured Share

45%

Innovation And Flavor Variety Fuel
Sustained Adoption.

U.K R

Retail Growth

65%

Mainstream Acceptance As Kombucha
Enters Daily Wellness Baskets.



Why This Drink

utperforms ‘Others’™

When it comes to Gut Wellness, Kombucha has the
winning formula.

’_é Digestive Ease

<q> Better Palatability
G Emotional Wellness Cues

RS
77 T A

“Ginger beer settles my
stomach but certainly

has no health benefits.” __ ‘'<--
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“Mostly too high in sugar.”

“Not sharp and
vinegary like gt
(ginger tea).”

“Kombucha is pretty
healthy.”

N _

7

“Can potentially damage/

“ACV in large quantity is

toxic for health.” (7
N 7

~ =

S

] dissolve your tooth.”

e N
Kombucha’s edge lies in being both functional and

enjoyable- something people can actually sustain

in their daily wellness routines.
_ /

“It's yummy tho,
definitely sweeter

and less acidic.”

“I have personally had

remarkable results.”

“Read the listing as most

of them are just milk.”

“Intolerance to Milk.”

- - a7

N -



s Taste The New Entry
POint TO We"ness ? Top Kombucha Flavor Mentions

0 200 400

478

Spicy/Herbal

@ Flavor experimentation has become one of the strongest
332

drivers of Kombucha's wellness appeal. Citrus

®@ Around 1K mentions centered on Kombucha innovations Berry/Red Fruit 305

and trends, with flavor customizations emerging as the

Isti ' i N/ ' 237
most distinctive expression of wellness and creativity.

@ Across all flavor conversations, six key flavor families stood Stone & Pome Fruit # 2 K

out- led by Ginger, Lemon, and Pineapple, together

I . _ 63
accounting for over 50% of total flavor mentions. Floral/Tea-Forward
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Mapping The Success Factors Behind
Kombucha’'s Mind-Body Appeal

® The analysis identified 9 key success factors shaping the 319

Kombucha wellness narrative. 2 /80

1102

® Together, these factors position Kombucha as a bridge between

physical well- being (through gut health, low sugar, and

1867/

microbiome balance) and mental wellness (defined by clarity, 2 /5]

mood, and authenticity). 202

955
229 1649
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Behind All The Promise,
Some Key Concerns Need Attention

®@ Despite strong growth and wellness resonance, a few 5 Hard To Find/
Homebrew E Packaging Fuss

functional frictions remain part of the conversation. Safety

Trace Alcohol
(ABV) Worries

86% ‘6.6%

® The majority of early anxieties like homebrew safety

o)
3.86%
or strong vinegar taste are easing, but new- age concerns
h . .« . lcohol d caffei Fizz=Bloat/ | _
such as premium pricing, alcohol traces, and caffeine Discomfort 5 Premium
e s . . : : ' Pricing
sensitivity are rising with category maturity. ‘
3.7 %
./ /0 0
| | | ‘ 3.8 %
® These evolving perceptions point to the need for clear Vinegar-Forward reidity &
: e ece L. Taste cidity : .
education, price justification, and transparency. Heatburn . Caffeine &

® As the category matures, kombucha's early safety fears are

Jitters
Q- @ 05y,

fading, replaced by more sophisticated expectations

around value, transparency, and tolerance. Easing \v Stable - Rising AN
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What Consumers Love:
The Feel-Good Core Of Kombucha

® The most frequent terms in consumer conversations highlight
what makes Kombucha a wellness staple, from gut health and

probiotics to mental clarity and digestion.

®@ These cues show that Kombucha’s strength lies in being both
functional and emotionally rewarding- a beverage that helps

people feel better from within.

Kombucha's edge lies in its promise of balance- A drink that nurtures

the body and calms the minds.
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What Consumers Question:
The Barriers To Full Belief

®@ While Kombucha enjoys credibility as a functional beverage, its
growth is tempered by concerns around sugar content,

caffeine levels, acidity, and quality variability.

® Addressing these anxieties through clear labeling, education,
and honest communication remains crucial for building long-

term brand trust.

Understanding what consumers question isn’t a setback- It's a

roadmap for credibility, consistency, and category growth.
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Answering Every

‘But’ That Holds
Back Growth

® Trust and transparency are Kombucha's next

differentiators.

® Every concern addressed is a chance to strengthen

Its wellness promise.
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Concern

Sugar Content

Acidity & Tooth
Sensitivity

Trace Alcohol (ABV)
Worries

Price Feels Premium

Price Feels Premium

Homebrew /
Authenticity Doubts

Why It Exists

(Root Cause)

How To Fix It
(Brand Action)

Natural Fermentation Requires Sugar As
Substrate; Post- Brew Sweetness Varies.

Promote Low- Sugar / Reduced Sugar
Variants.

Label Sugar Content Clearly (Per 100
ml).

Educate That Sugar Also Fuels Live
Cultures.

Natural Organic Acids Cause Tang;
Perceived As “Too Acidic.”

Educate On Normal PH (2.5-3.5).
Promote Moderation Tips.
Highlight Balanced Formulations.

Residual Alcohol (0.3-0.5%) Forms During
Fermentation.

Communicate ABV Transparently On
Pack.

Differentiate “Regular” Vs “"Hard”
Kombucha.

Use Clean Typography For
Reassurance.

Small- Batch Fermentation, Cold Chain, &
Natural Ingredients Add Cost.

Communicate Value Through
Ingredients & Process.

Introduce Smaller Formats / Combo
Packs.

Position As “Affordable Wellness”.

Tea Base Introduces Mild Caffeine.

Introduce Caffeine-Free Herbal
Variants .

Educate On Caffeine Level Vs Tea/
Coffee Equivalents.

Mixed Understanding Of SCOBY Hygiene &
Authenticity.

Share Brew Transparency Stories,
Highlight “Real SCOBY, Live Culture” On
Labels.

Offer Brand-Authenticated Starter Kits

(For DIY Audience).




The Next Growth Story
s Already In The
Consumer’s Mind-Literally!

® Despite clear scientific evidence and consumer belief in
the gut- brain connection, most Kombucha brands still
market wellness only at the surface level , missing a
deeper emotional story that consumers already o
89%

relate to.

® The gut- brain axis has become one of the most powerful narratives in
modern wellness- linking digestion, mood, and mental clarity.

Yet, only 11% Kombucha brands are actively leveraging this connection!

The Opportunity?

To envolve from functional beverage to emotional wellness brand!
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The Few Who've Bottled
The Gut-Brain

“Exploring the gut-brain connection, to n
support your gut, mind, and body.”
“Known as your second brain, the
gut ... helps to boost your mood.”
“Your gut can also send
C n n e C t i n signals to your brain.”

The top 3 brands lead with explicit gut- mind communication,

consistent education, and multi- channel reinforcement, followed by
emerging players gradually embracing the same narrative.

“Gut health and brain function
are linked.”

"9 billion living probiotics... positive impact

VNG

Ay ¢
N W7
< IV
‘5‘30 .-2.

o

on energy and mental well-being [helps you]
fortify inside, out.”

ha
3_[|"k"1

Ranked By :

“Soothing the nerves, combating [-
anxiety, and helping you calm down.”
Explicitness

(=]
Portfolio depth Education

“Jasmine green tea brewed with
Channel Consistency Retailer Reinforcement soothing chamomile and lavender.”
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This Is Just The Surface
Of The Next Growth Wave.

Brand & Product

Deep-Dives

Unpack individual brand
positioning, consumer
sentiment, and
communication cues to reveal
whitespace and differentiation
Zones.
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Category

Forecasting

Model future shifts in gut-
led wellness- flavors,
functions, and emotional
benefit spaces, using
BioBrain's RRR Framework +
Echonomics lens.

This analysis captures only a fraction of the
Kombucha narrative- an entry point into a far

richer wellness ecosystem.

Leveraging the RRR Framework, deeper
exploration can decode brand, product, and
innovation opportunities that go beyond
sentiment- revealing the emotional and cultural

codes that truly drive growth in this space.

Cultural &

Communication Audits

Decode how wellness
language is evolving across
communities, creators, and
retailers to guide authentic,
high-impact messaging.



Don’t Anticipate Markets,
Get Ahead of Them.

Precision

Intelligence

We don't just track trends;
we validate them with data-
backed clarity and context.
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Adaptive
Methodology

Our hybrid model flexes
across categories, regions,
and research objectives.

The Kombucha story is one example of
how BioBrain Insights helps brands turn digital

buzz into strategic clarity.

By combining Echonomics with our RRR
Framework, we map out real- time shifts in
consumer trust, motivation, and mindset,

SO you can stay ahead of what's shaping your

Actionable
Foresight

Every insight we deliver is
built to inform real business
decisions, not just reports.

category.



| et’'s Decode What's Next
Together.

Every category hides its own “wellness story”- that perfect intersection of:

AAN & &

0 Og® o e
0.. 0.. O
A A ol e
Culture Emotion Consumer Intent

At BioBrain Insights, we help brands uncover those stories and turn them into
Clarity, Credibility, and Commercial Growth.

If you're ready to pressure- test an idea, build a real- time category pulse, or explore a quick- turn signal read,
Let's Collaborate!

R, Phone Q@ Location & Website g Email

+1 301200 00006 USA  UAE INDIA biobrain.io connect@biobrain.io
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