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[WHAT IS ALIVE?]

“ALIVE” is a video-art piece featuring SCOBY - a colony of live bacteria and yeast. At a glance, this object resembling a 

piece of flesh may not look anything more than a flabby disk until closer inspection. It’s beating!!! Using an arduino, we 

personified the SCOBY to create an emotional connection between the colony and our audience. 

[IDEA IMAGINEERING]

After watching a music video by Kanye West featuring an circle with a beating heart, Patton had the inspiration to 

create a video installation project about humanizing SCOBY. Amie and Taylor worked with Patton to bring this idea to 

life.

[THE PROCESS]

After sketching out our idea, we set to work. Patton engineered an arduino to give the SCOBY heartbeats. Amie 

designed the stage to create the overall look and feel for ALIVE. Taylor worked behind the scenes to create a video of 

the SCOBY.
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[MAKING KOMBUCHA WITH SCOBY]

SCOBY stands for “Symbiotic Culture of Bacteria and Yeast.” As we’ve experienced firsthand in class, the SCOBY is used 

as a starter for kombucha, fermented tea. To make kombucha, tea is combined with the SCOBY and sugar. The 

concoction sits for several days to ferment.

[PROBIOTICS & GUT HEALTH]

According to a research journal by Science Direct, kombucha is characterized as a functional food and has been 

popularized by many health myths, including the improvement of liver and immune systems and the reduction of cancer 

propagation” (Kapp et al., 2019). However, kombucha does contain probiotics, a type of bacteria from the lactobacillus or 

Bifidobacterium strain (Kozyrovska et. al, 2012). Food containing probiotics (any fermented food) help “stimulate the 

growth of and/or activity of beneficial microorganisms” (Kozyrovska et. al, 2012). Eating probiotics help maintain healthy 

microbes throughout the human body and keep foods digested.
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[HISTORICAL PRECEDENCE]

Kombucha originated from Northeast China, according to Forbes (Troitino, 

2017). The drink was introduced to Europe during the 20th century and soon 

became known for its health benefits. Some consumers of kombucha boasted 

that it cured cancer during the 1990s (Troitino, 2017). However, it was of 

course later discovered that these claims about kombucha were false. As we 

mentioned, however, kombucha contains probiotic benefits. Since then, 

kombucha marketing has skyrocketed.

[CONTEMPORARY CONTEXT]

SCOBY is not only used for kombucha, but also for sustainable leathers and 

materials for many designers and artists. Artists like Young-A-Lee created a 

sustainable, biodegradable leather made from kombucha SCOBY to design 

shoes. However, there are some concerns with using SCOBY – for one, it is 

difficult to mass produce, and two, the material easily absorbs moisture from the 

air making them less durable (Hunt, 2016). Artists like Monica C. LoCascio also 

uses SCOBY to create installation pieces with beautiful patterns and designs.
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[GOOD GUT HEALTH]

Life starts and ends in the gut and drinking kombucha is a great way to support gut, brain, and total body 

health. The ancient symbiotic relationship between gut bacteria and the brain is formed in the womb and will 

always be one of the most important relationships in the human body. By drinking kombucha, you can support 

the “good” bacteria in your gut and help eradicate the “bad” bacteria that creates constipation and body 

imbalances.

[THE IMPORTANCE OF SCOBYS]

The benefits of kombucha are far-reaching for an overall holistic health. Although SCOBYs may look like a 

creepy flabby alien, this live culture is the heart and soul of kombucha. With its wide range of health benefits, 

including immunity boost and gut health, we have a lot to thank SCOBYs for. 

CONCLUSION

OUR FINAL THOUGHTS



DIAGRAM – here you put the 

class topic diagram  



Direct References

Troitino, Christina. “Kombucha 101: Demystifying The Past, Present And Future Of The Fermented Tea Drink.” Forbes, 17 Feb. 2017,

www.forbes.com/sites/christinatroitino/2017/02/01/kombucha-101-demystifying-the-past-present-and-future-of-the-fermented-tea-

drink/?sh=39e9e5214ae2.

Hunt, Angie. “This Sustainable ‘Leather’ Comes from Kombucha Tea.” Futurity, 26 May 2016, www.futurity.org/scoby-fabric-kombucha-

leather-1149392-2.

LoCascio, Monica. “About.” MONICA C. LoCASCIO, www.monicaclocascio.com/about. Accessed 9 Mar. 2022.

Kapp, Julie M., and Walton Sumner. “Kombucha: A Systematic Review of the Empirical Evidence of Human Health Benefit.” Annals of 

Epidemiology, vol. 30, 2019, pp. 66–70. Crossref, https://doi.org/10.1016/j.annepidem.2018.11.001.

Kozyrovska, N. O., et al. “Kombucha Microbiome as a Probiotic: A View from the Perspective of Post-Genomics and Synthetic Ecology.” 

Biopolymers and Cell, vol. 28, no. 2, 2012, pp. 103–13. Crossref, https://doi.org/10.7124/bc.000034.

http://www.forbes.com/sites/christinatroitino/2017/02/01/kombucha-101-demystifying-the-past-present-and-future-of-the-fermented-tea-drink/?sh=39e9e5214ae2


Bibliography / Links

Daily Mail UK. A picture of Kanye West's art-music concept of an abstract beating circle. Daily Mail UK, 

https://www.dailymail.co.uk/tvshowbiz/article-10541383/Alicia-Keys-stands-bright-yellow-ensemble-Kanye-Wests-Donda-2-listening-

event-Miami.html. Accessed 6 March 2022.

LoCascio, Monica. “About.” MONICA C. LoCASCIO, www.monicaclocascio.com/about. Accessed 9 Mar. 2022.

Grey, Susan. “Kombucha Leather: Your Guide to Scoby Leather.” Grow Your Pantry, 29 Jan. 2020, 

https://growyourpantry.com/blogs/kombucha/kombucha-leather-your-guide-to-scoby-leather. 

Benjamin Gordon (@Bnjmngrdn) • Instagram Photos and Videos. https://www.instagram.com/bnjmngrdn/. 

“Hermès + MycoWorks Unveil Mushroom-Based 'Leather' Bag Made from Fine Mycelium.” Designboom, 12 May 2021, 

https://www.designboom.com/design/hermes-mycoworks-mushroom-leather-bag-fine-mycelium-03-11-2021/. 


