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Survey and Analysis on Microbial Content of Milky Tea from Retail Stores
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Abstract
brands, ingredients, seasons on the aerobic plate count( APC), Coliforms, lactic acid bacteria, molds and yeasts were analyzed using national
standard methods. [ Result] APC of milky tea in retail stores was 10° = 10° CFU/ml and the count of bottled tea with milk was not detected.
The edible ice in the milky tea ingredients was one of the important resources of microbiology. Moreover, the microbial count of drinking sam-
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[ Objective | To investigate the microbial contamination of the milky tea drinks in stores. [ Method] The effects of different stores,

ples in spring, summer and autumn was significant higher than that in winter. [ Conclusion] Some milky tea had the high level of microbial
content, which was related to the microbial contamination from materials and edible ice. Tea stores need to strictly carry out hygienic prac-

tices.
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