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Analysis of microbial contamination in frozen drinks from 2022 to
2024 in Taicang City

YANG Xiao-Jun"

(Taicang Inspection and Testing Center, Taicang 215400, China)

ABSTRACT: Objective To investigate the microbial contamination in frozen drinks sold in Taicang City from
2022 to 2024. Methods A total of 118 samples of frozen drinks sold in Taicang City were collected from 2022 to
2024, inspected and judged according to GB 2759—2015 National food safety standard-Frozen drinks and
ingredients. Results One sample had an excessive total bacterial count, and 4 samples had an excessive coliform
group, with failure rates of 0.85% and 3.39%, respectively; the 72.88% (86/118) of the samples had a measured total
bacterial count of greater than or equal 5 CFU/g, and 6.78% (8/118) of the samples had a measured coliform bacterial
count of greater than or equal 5 CFU/g; Staphylococcus aureus, Salmonella and Listeria monocytogenes were not
detected in the sample. Conclusion From 2022 to 2024, the hygiene quality of frozen drinks sold in Taicang City is
relatively good. It is recommended that regulatory authorities continue to conduct hygiene supervision on frozen

drinks production enterprises. Enterprises continue to strengthen hygiene management, control production,
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transportation and storage processes, to ensure the hygiene quality of frozen drinks.

KEY WORDS: frozen drinks; microbial contamination; total bacterial count; coliform group; pathogenic bacteria
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Table 1 Failure rates of microbial items in frozen drinks sold in Taicang City from 2022 to 2024
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Table 2 Comparison of total bacterial count and coliform
bacteria in frozen drinks from different years
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Fig.1 Detection results of total bacterial count in different
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Table 3 Comparison of failure rates of frozen drinks of different categories
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Table 4 Comparison of the main components of frozen drinks in different categories
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