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Research progress of spoilage microorganism and its detection and control
technology in freshly-made beverages
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ABSTRACT: China’s freshly-made beverages are rich in variety, and their industry is developing rapidly and has
broad prospects. However, in recent years, food quality problems caused by spoilage microorganisms in ready-made
beverages are frequent, and people pay great attention to them. The sustainable development of the existing beverage
industry cannot be separated from the effective prevention and control of spoilage microorganisms. Therefore, this paper
summarized the main types of spoilage microorganisms, pollution sources and their adverse effects in the current
beverage, introduced the application of traditional detection methods and rapid detection methods in the detection of
spoilage microorganisms, and expounded the application of physical sterilization and food preservatives in the

prevention and control of spoilage microorganisms. This paper provides theoretical basis and technical support for the
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control of spoilage microorganisms in freshly made beverages and the sustainable development of the industry.
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Table 1 Main spoilage microorganisms, pollution sources and their adverse effects on prepared beverage
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Table 2 The advantages and disadvantages of the detection
method of corrupt microorganisms
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Table 3 Advantages and disadvantages prevention and control methods of corrupt microorganisms
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