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Popping Boba: Juice Spheres That Burst

From the Teas.co.uk wiki

Popping boba, in summary: Liquid-juice spheres that burst on the bite, made by
spherification. Quite different from chewy tapioca, mostly sugar and water, and best as an
occasional topping in iced fruit teas.

Popping boba bursts with juice instead of chewing like tapioca. This sits in the bubble-tea cluster beside
boba pearls.

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

What popping boba is

Popping boba are thin-skinned spheres filled with fruit juice or syrup, made by a technique called
spherification: liquid juice is mixed with sodium alginate (a tasteless gelling agent from brown seaweed),
then dropped into a calcium chloride bath where the alginate instantly forms a thin gel membrane around
each droplet. The liquid stays liquid inside, and biting the sphere releases it in a satisfying burst. That makes
it the opposite of tapioca boba, which is chewy, neutral starch: tapioca is substantial and resistant, popping
boba is liquid and bursting. They share only the word "boba", and the two are sometimes combined in one
cup. Popping boba arrived in bubble tea around 2010 to 2012 as a spherification-inspired alternative to the
chewy original. The drink it goes into is bubble tea.

Aspect Note
What it is Liquid-fruit-juice spheres encased in seaweed-extract membrane

Vs tapioca boba Bursts on bite, releases juice; tapioca is chewy starch ball

Made from Sodium alginate spherification; juice + calcium chloride
Nutrition Mostly sugar and water; some artificial colour and flavour
Calories About 40-60 kcal per typical bubble-tea serving

Natural? Sodium alginate is from seaweed; flavours are usually synthetic
Bestin Iced fruit teas, not in caffeinated milk teas

For children Choking-hazard concern under 5; fine for older kids

Nutrition, and the "natural” question


/wiki/boba-pearls-explained/
/wiki/bubble-tea/

The colourful presentation can mask a fairly sugary product. A typical bubble-tea serving of popping boba
(around 30 to 40g of spheres) holds roughly 25 to 40g of sugary juice or syrup, contributing perhaps 30 to 60
kcal to the cup, and the whole drink can run 200 to 400 kcal depending on the base. The "natural” question
gets a clear answer: sodium alginate itself is natural (from seaweed) and the chemistry is food-safe, but the
juice content is often heavily processed, with concentrate, added sugar, synthetic colour to amplify the
brightness and sometimes atrtificial flavour, so "natural” is a partial truth at best. None of that is a reason to
avoid it; it is a reason to treat it as a small, occasional treat rather than a daily drink.

How to enjoy it: pairings and a children caution

Popping boba is suited to iced fruit-and-floral tea bases, where the released juice complements the tea:
lychee popping in jasmine green, mango in passionfruit black, strawberry in iced hibiscus, blueberry in iced
rooibos. It works less well in caffeinated milk teas, where the fruit juice clashes with the dairy and chewy
tapioca is the better companion. A small spoonful per drink is plenty. The children caution is genuine:
popping boba (like tapioca boba) is a choking hazard for under-5s, because the small firm spheres can
lodge in a young child's airway. We don't give age or dose advice for children; ask a pharmacist, health
visitor or GP. You can also make it at home with a basic spherification kit (sodium alginate, calcium chloride,
juice) for around £15 to £20 of equipment, though it is a craft project rather than a five-minute task.

Buying it in the UK

Popping boba is now widely available. Most large supermarkets (Tesco, Sainsbury's, Asda, Morrisons) stock
a line or two in the world-food aisle alongside the tapioca pearls, typically in 500g to 1kg tubs at around £4 to
£8, with mango, strawberry, lychee, blueberry and passionfruit the common flavours. Speciality bubble-tea
retailers and Asian-food shops carry a wider range (cantaloupe, peach, cherry, kiwi) and sometimes higher-
guality, less-sugary versions worth the extra spend if you drink it often. On storage: unopened tubs are shelf-
stable for several months, but once opened they need refrigerating and using within a week, because older
popping boba shrinks and toughens and loses the burst.

The relevant aisle: the English tea range and the loose leaf range.

Reference noted

e PubMed: Green tea catechins and human health
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