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Boba pearls, in summary: Chewy tapioca balls cooked in sugar syrup. The whole pleasure

is texture, not flavour or nutrition; they are best fresh, within hours, and are an occasional

treat.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Boba Pearls: Chewy Tapioca in Syrup. Canonical: https://teas.co.uk/wiki/boba-pearls-

explained/

The chewy pearls are what make bubble tea "bubble tea". This sits in the bubble-tea cluster beside brown

sugar boba.

Last reviewed by the teas.co.uk team in May 2026.

What boba pearls are

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What boba

pearls are , Boba Pearls: Chewy Tapioca in Syrup. Canonical: https://teas.co.uk/wiki/boba-pearls-explained/

Boba pearls are chewy balls of tapioca, a starch from the cassava root, rolled, dried, then boiled until they

swell translucent with the springy bite the Taiwanese call QQ. On their own they are essentially flavourless,

and that is the point: a pearl is a textural device, not a flavour. A good one is uniform, translucent, soft but

with resistance, and sweet from its syrup; a bad one is chalky-centred, dissolving or stale. You can tell in a

single chew whether a drink, shop or home, got the basics right. The drink it sits in is the bubble tea

overview.

Why they are soaked in syrup

Freshly boiled plain pearls are bland and harden fast as the starch sets, so they are rested in sugar or

brown-sugar syrup, which does two jobs at once: it sweetens them and keeps them soft and glossy for the

few hours they are good for. That is also where the popular caramel character and the tiger-stripe look come

from. It is the step most home attempts skip or rush, and it is the single most common reason a homemade

batch disappoints.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
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Type What it is Note

Classic black

tapioca

cassava starch, coloured by brown sugar or

caramel
the standard chewy pearl

Clear / crystal a different starch style lighter, less caramel character

Quick-cook / instant tapioca made for speed
slightly less springy, fine for

everyday

Popping boba juice-filled sphere, not tapioca
bursts, not chewy, a separate

topping

The classic dark pearl takes its colour from sugar, not from a flavour, so the colour is not a clue to taste;

clear pearls are simply a different starch route to the same chewy job.

Nutrition, and the sugar choice

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Nutrition, and

the sugar choice , Boba Pearls: Chewy Tapioca in Syrup. Canonical: https://teas.co.uk/wiki/boba-pearls-

explained/

There is no point being coy about it: tapioca pearls are starch cooked in sugar syrup. They add calories and

sweetness, not nutrition, which is fine for what they are, an occasional sweet treat, provided the sugar is a

choice rather than a surprise. The only real decision is the sugar level, which most shops let you set and

which at home is entirely yours. Choosing it deliberately rather than defaulting to the sweetest option is the

whole of the sensible approach. The wider calorie picture is in is bubble tea bad for you.

Why fresh matters

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Why fresh

matters , Boba Pearls: Chewy Tapioca in Syrup. Canonical: https://teas.co.uk/wiki/boba-pearls-explained/

The single most important practical fact about boba is that the pearls are perishable on the timescale of

hours, not days. Cooked tapioca hardens as the starch sets, and refrigeration accelerates it into something

grainy and unpleasant, which is exactly why a shop drink usually beats a poorly planned home one: the

shop's pearls are cooked that session and held warm in syrup, not chilled from yesterday. Reproduce that

one condition, cook a small batch fresh and use it within a few hours, and the gap between shop and home

closes almost entirely. The full step-by-step, volumes, timings and troubleshooting, is in the tapioca

explainer.

Want to buy a good one?

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Want

to buy a good one? , Boba Pearls: Chewy Tapioca in Syrup. Canonical: https://teas.co.uk/wiki/boba-
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Bubble tea starts with a strong tea base. Browse the full tea shop, the English tea range or the loose

leaf range. Buy on the cup and the per-cup price rather than the marketing, and free UK delivery is

over £35.

Browse the tea range ?

Reference noted

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Reference

noted , Boba Pearls: Chewy Tapioca in Syrup. Canonical: https://teas.co.uk/wiki/boba-pearls-explained/

EFSA: Scientific opinion on dietary reference values for water

FROM THE CURATORteas · Take the simplest thing on this page that fits your routine. Range

and ritual are for week two.
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