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“One Skin” is intended to spread awareness as well as encourage us to view and accept each other as part of one 

skin. I started brewing kombucha using a few large scobies - handling them feels as though I am holding large pieces 

of thick skin, the texture feels like touching the inside of a wet, cold human body. I would like to create an on-going 

performance piece by passing the scoby on from hand to hand with the kombucha that the scoby ferments. I intend 

for people to be able to take a piece if they wish, leave a message on the jar that it is a part of or simply appreciate 

its small, visual complexity and look at it as a growing organism, which originated at the same place where all of us 

did. My goal for this project is to create more of a sense of unitedness and acceptance, passing the scoby hand to 

hand to our loved ones or strangers, this way considering how easy it is to love one another. War, violence, hatred 

and resentment really do no good, and the best way that we can act right now is to show love and support for the 

people around us, regardless of their backgrounds, views and histories.

ABSTRACT

“One Skin”



As an Eastern European, I identify with the struggles that the war brings upon both Ukrainians and Russians; 

protecting your own land and culture is a duty which comes with not only pride, but also a burden, 

especially when leaders of the beloved land make decisions against the will of the majority. I try not to take 

sides when something so uncertain is happening - instead, what I believe is necessary right now is mutual 

support, love and acceptance, as war is not the answer. The war is very upsetting to me, as well as, 

evidently, millions of people across the world. I am sure that most are shocked and disturbed by the footage 

we come across or the news we hear, and I would like to stay away from the negativity and fear inducing 

content in my work. I have started working on a fundraiser with other artists in Los Angeles to help 

Ukraine, but I wanted to use the opportunity in class to highlight my own point of view and communicate 

what I believe needs to be said right now, which is a message of love and peace.

CONTEXT & PRECEDENCE

“Flower Power” (photograph, October 21, 1967, taken by 

Bernie Boston for “The Washington Star” newspaper) -

during the March on the Pentagon by the National 

Mobilization Committee to End the War in Vietnam, a 

protester, George Harris, put a carnation into the barrel of 

an M14 rifle held by a soldier of the 503rd Military Police 

Battalion.



• Uses kombucha to explore our relationship with the microbiome

• “Gut Feelings” takes the form of performative lectures where the artist invites attendees to 

drink kombucha with her and get their hands dirty to become familiar with the microorganisms 

that ferment the drink.

• In her performances, Lynch explains how the microorganisms in the kombucha attendees are 

given to drink have been shown to influence the mind and how the concept of ‘self’ becomes 

blurred given the essential role that the microbes living in our gut play in our health.

ALANNA LYNCH - “GUT FEELINGS”



According to Mayoclinic.org, kombucha is a fermented drink most commonly made using bacteria, yeast, tea and a 

sweetener. The author argues that kombucha is not a mushroom as I had assumed, but rather bacteria and yeast. 

According to Webmd.com, kombucha is used to regulate high blood pressure and cancer amongst other conditions, 

from hair loss to AIDS, but the scientific evidence to support its benefits in terms of those conditions is lacking. It 

contains alcohol, vinegar, vitamin B, caffeine and sugar amongst other substances. It also acts as an antioxidant. 

Kombucha has been around for about 2000 years, according to Webmd.com. It is argued that kombucha was first 

made in China, then the recipe traveled to Russia and Japan. It became popular in Europe in the beginning of the 20th 

century. The drink has recently become very popular in the States. 

To ferment kombucha, the mix of the ingredients is set aside for a week or more. In that time, acids, bacteria and 

some alcohol form in the liquid (which can also be described as fermentation). A film forms on top of the drink, which 

is called scoby, or symbiotic colony of bacteria and yeast. Sometimes it is possible for mold and harmful bacteria to 

grow if the kombucha is not prepared properly. In class we also learned about probiotics and their benefits. According 

to the National Center for Complementary and Integrative Health, or the NCCIH, probiotics and live microorganisms 

that contain a large number of bacteria, most common are those that belong to the Lactobacillus and Bifidobacterium 

groups. Probiotics are sometimes mistaken with prebiotics, which are nondigestible food components that stimulate 

the activity and growth of helpful microorganisms. Also, synbiotics are products which combine probiotics and 

prebiotics. Probiotics are commonly known to help the human body maintain healthy and the right amount of 

microorganisms and replenish them if there has been a disturbance, as well as make substances with desirable effects 

and influence the immune response of the body.

RESEARCH ON SCOBY



CURRENT SCOBY



• I experimented with passing around the jar with the scoby and handling it with love. I 

plan to do the same having given participants a marker to leave kind messages on the jar 

if they wish, as well as sending out packets with kombucha, so that people can share the 

love and continue this piece on their own. I aim for the piece to reach and affect a large 

range of audiences this way.

PROJECT PROPOSAL (1)

http://drive.google.com/file/d/1tWP6vz0pFqh5r2ebGfqPR9HFr5W2OjcO/view


http://drive.google.com/file/d/1V71hwfZiYy8ylw8jsBFQ3DMrV-LOzEZc/view


• Another version of this work could be handling the scoby itself hand to hand, this time 

focusing on the similarity of its textures to skin, as well as the process of passing it from 

one person to another, skin to skin, with love.

PROJECT PROPOSAL (2)

http://drive.google.com/file/d/14EhYiMFKPcIoeR3Du6NYjB-NYbG8QwMr/view


http://drive.google.com/file/d/1f0q-CrD00f_qCxAwCZFmVCpn3AKkOEeX/view


In order for the piece to work effectively online and in person, I intend for it to be 

performed between people, as well as documented and shared online. I will separate the 

scoby I own into jars and share them with people, mail kombucha scoby in little packets 

with instructions and a message of hope, peace and love, and ask those around me to take 

pieces of my scoby and start taking care of it so that we could continue the peaceful protest 

performance piece. I intend to share videos which would act as guides for handling the 

scoby - observe it, take a piece, touch it, put it on our skin… The videos I made so far show 

my friends interacting with the scoby in their own unique ways, but always with love and 

compassion, whispering nice words to it and passing it on with pure intentions. From that 

video the digital piece could build, and the scoby could travel across the world, the 

separated pieces taken care of by different people, all with the same skin. I want to 

encourage people to observe the scoby and give it their best affirmations, thoughts and 

intentions - I learned that water molecules act differently when spoken to kindly and not. As 

this piece encourages positivity and acceptance, I want it to be handled with such intentions, 

almost as a form of meditation.

CONCLUSION



CLASS TOPIC DIAGRAM 
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