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Analysis on microbiological detection results of frozen drinks from 2017 to
2019 in Sanya city and county
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ABSTRACT: Objective To analyze the detection results of frozen drinks in Sanya city and county in recent 3
years. Methods According to the implementation requirements of the national food safety supervision and sampling
inspection and risk monitoring work, 50 batches of frozen drinks were extracted from 10 production enterprises in 4
cities and counties, and tested according to GB 2759-2015 National food safety standard-Frozen drinks and
processing materials. Results The total number of colonies in 3 batches exceeded the standard, and 5 batches of
coliform bacteria exceeded the standard. The unqualified rates of total number of colonies and the coliform group
were respectively 6.0% and 10%, which indicated that the problem of exceeding the standard of indicator bacteria in
frozen drinks was serious. Conclusion Microbial contamination is the main factor that affects the quality of
products. It is suggested that enterprises should strengthen hygiene management, control the hygiene in the
production process and storage and transportation conditions, and ensure the safety of frozen food. It is also
suggested that regulatory authorities should continue to strengthen supervision of unqualified products to ensure food
safety
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Table 3 Detection results of microbial items in frozen beverages
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Fig.l1 Proportion of batches of unqualified frozen drinks
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