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ABSTRACT

The authors have investigated about the microbial contamination of goods which
is a criterion of hygienic control.

Conducting on investigation, a special attention has been paid on the rate of
microbial contamiration in the goods, especially in manufacturing process of the
coftdrink.

The authors also made an experiment on total microbes which is the criterion of
contamination in each step of the process and in raw materials together with mat-
erials to be used for subdividing.

Results obtained were as follows:

1) The origin of microbial contamination was found in hottle cap and in tap water,
that is, there appeared 9 colony per ml in bottle cap and 31—74 colony per m/
in tap water, respectively.

2) Tt was found that microbial contamination are 4 colony per m/ in average
through year. However, it appeared 1 colony per m/ in winter and 8 colony per
m/ in summer.

3) Coliform groups are not detected in goods through a year.

4) There was no variation in number of total microbes after jon exchange resin
passage in purification process of tap water.

5) The number of microbes in goods are decreased when the raw materials are

treated in high temperature short time (HTST) sterilization.
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Table 1. Number of microbes isolated in raw
materials and in materials to be used for
manufacturing.

Expt. No. ‘ A B C D E

Tap water | 53/ml 74/mi 27/ml 66/ml 31/ml

SW. 2 1 2 3 1

Cit. L3 3 2 3 2

Met. 1 1

Pan. 1

Nic. 1 2 -1

Bottle 1 1

Bottle cap 8 11 7 6 10
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Table 2. Mean value of microbes isolated in
softdrinks and temperature during a year.
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ate . " . ) e
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. s ‘ 1
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Apr. /ml 3/mi } negative 14.7°C
May. 4 | ” 15.1
June. 1 7 1¢.2
Jul. 7 7 0.4
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Sept. 2 6 ” 18. 9
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Nov, 3 \ 4 17.5
Dec. 3 \ ” .7
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Table 3. Number of microbes isolated in water to be used for softdrink manufacturing.

Water after

Water after U.V.

Expt. Date l Tap water ion exchange resin | irradiation
Mean Range

May. 72 37/ml 23—74/ml 36/m? 16/m?

Jul. > 11—65 35 18

Sept. | 53 18—92 ’ 54 30

Nov. T 8—54 ! 15 6

Feb. '73 Lo 3—57 { 7 3

Table 4. Comparison of number of microbes isolated in each step before and after HTST

sterilization usage.

Expt. Step fl HTST non usage HTST usage

| A B c A B C
Water after U.V. irradiation 8 16 11 14 8 10
Mix tank 9 16 11 16 h 12
Cooling and Deaerating chamber 7 10 6 1
Carbonator 5 6 3
Filling 5 7 3 1
Goods 4 6 2 1
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