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Abstract

This study was carried out to investigate the bacterial contamination of Ice Tea sold on the

street in Seoul area.

For this study 81 samples were collected on the street from July to September, 1985 and were

examined on the following items.

1.
2.
3.

Degree of bacterial contamination.

The relation of the occurrence of fecal coliform and salmonella.

The change of bacterial contamination in Ice Tea against temperature.
As the results of this study, the following conclusion were obtained.

. The mean count of total viable bacteria by standard plate count was 6.5 x 10*/ml, the mean

count of total coliform and fecal coliform by MPN method were 3.4 x 10?/100ml, 5.5 / 100ml
and those of fecal streptococci was 3.2 x 10?/100ml.

. The mean count of Staphylococcus aureus was 10.5/ml, the isolated rate of salmonella was

7.41%.

. In relation to the occurrence of fecal coliform and salmonella, salmonella isolated that for

values above 10? fecal coliform 100ml.

. In the change of bacterial contamination in Ice Tea against temperature, the number of total

coliform and fecal coliform increased at 25°C, decreased at 4°C, but fecal streptococci increased
at 25°C and 4°C.
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Table 1, Contamination of Total Viable Bacteria in Ice Tea

(CFU/ml)
No. of samples Range Geometric mean
July 29 L6X 107 ~11x10* 2.9% 1u?
August 34 8.8% 10°~09.3x10* 1.5% 10
September 18 1.1X10% ~1.8% 10* 4.5% 10°
Total 81 1.6 10° ~9.3%x 10* 6,5% 10°
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Table 2. Contamination of Total Coliform in Ice Tea

(MPN/ml)
Total Detected number Range Geometric mean
No. of samples of samples
July 29 27(93.10) 0~21x10° 2.5X 1%
August 34 31(91.18) 0~ 5.3X 10* 9.4 X 10?
September 18 16 (88.89) 0~ 2.4x 10* 17X 102
Total 81 74 (91.36) 0~21X10° 3.4 X 107
( ) : percentage of detected
Table 3. Contamination of Fecal Coliform in Ice Tea
(MPN/ml)
Total Detected number Range Geometric mean
No. of samples of samples
July 29 13 (44.83) 0~ 4.3%X10? 6.4
August 34 18(52.94) 0~2.2%X10% 119
September 18 6(33.33) 0~ 4.3X10 2.3
Total 81 37(45.68) 0~2.2x10° 5.5

( ) : percentage of detected
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Table 4. Contamination of Fecal Streptococci in Ice Tea

(MPN/100m1)
Total Detected number ,
No. of samples of samples Range Geometric mean
July 29 24(82.76) 0~E1ﬁ>< 10° 1.4 % 10°
August 34 29 (85.29) 0~ 2.9% 10* 7.7 % 10*
September 18 16 (88.89) 0~ 22x10° 3.3x 10*
Total 81 69 (85.19) : 0~2-2>,<,_,1,(;5_. 3.2 10

( ) : percentage of detected
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Table 5. Contamination of Staphylococcus aureus in Ice Tea
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(CFU/ml)
Total Detected number )
No. of samples of samples Range Geometric mean
July 29 18 (62.07) 0~2.4% 10 114
August 34 24 (70.59) 0~6.5% 10 225
September 18 10 (55.56) 0~11x 102 5.0
Total 81 52 (64.20) 0~6.5% 10° 10.5
( ) : percentage of detected
Table 6. Fecal Coliform & Salmonella relation in Ice Tea
Fecal coliform ( /100ml) Total Isolated of
levels July August September (%) salmonella
non-detected 16 16 12 44( 54.32) N.D
10 below 3 5 2 10( 12.35) N.D
10~100 4 5 4 13( 16.05) N.D
100~1,000 6 3 N.D 9( 1L11) 4
1,000 over N.D 5 N.D 5( 6.17) 2
29 34 18 81 (100.00) 6
Total (35.80) (41.98) (22.22) (7.41)

N.D : non-detected
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