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Abstract

This study was carried out to investigate the microbiological contamination levels of Dutch coffee products marketed
in Korea. The temperature conditions during distribution and storage were also considered in this experiment. Retailed Dutch
coffee were purchased from regional cafes, that is, these were self-blended by the cafes, and the marketed products were
purchased from department stores and from Internet sites. The 21 samples were blended in a coffee house and 9 were
obtained from department stores or were delivered from internet sites. House blended Dutch coffee contained 35.2+15.8
CFU/mL of general bacteria, and this increased to 78.4+29.7 CFU/mL at room temperature or 51.2+32.1 CFU/mL after refrigeration
for 5 days. These almost reached the highest criteria level for the Korea Food Sanitation Law. After 10 days, the count
increased to 98.5+£58.4 CFU/mL at room temperature and 86.7444.2 CFU/mL at refrigeration temperature. In the Dutch
coffee for distribution, 39.6+20.1 CFU/mL of general bacteria were detected, but these did not increase after 5 days or
10 days both for room temperature and under refrigeration. The Coliform group was not found in any kind of Dutch coffee,
and Fungi was founded in 60% of the Dutch samples purchased in coffee houses, department stores, and shopping sites
mall. On day 0 day, 2.6+1.7 CFU/mL of fungi were detected in the coffee house Dutch, and it did not increase significantly
during the storage period at room and in a cold temperature. 3.5£3.4 CFU/mL of fungi were detected in the Dutch coffee
for distribution, and it didn't increase during further storage under any temperature.

Key words: Dutch coffee, general bacterial count, coliform group, fungus contamination, storage period
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Table 1. The conditions of Dutch coffee at coffee house and department stores
. Production site Storage temp. Extract temp. Extract hour Bean kinds
Condition Sample N
kind size Self Other Cold Room Cold © <12 hr 12 hr= Mark  No mark
comment
Coffee house 21 19 2 20 1 17 4 8 13 9 12
Department stores 9 0 0 9 8 1 0 9 0 9
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Table 2. General bacterial counts of Dutch coffee at coffee house or for distribution according to storage temperature

Storage period 0 days 5 days 10 days
Coffee house Room temp. 35.2+15.8 78.4+29.7° 98.5+58.4°
(n=21) Cold temp. 35.2+15.8 51.2432.1° 86.7+44.2°
For distribution Room temp. 39.6+20.1 38.1422.3¢ 40.7+26.6°
(0=9) Cold temp. 39.6+20.1 36.5+19.6° 35.5423.0°

All values are meantS.D.

Values with different superscripts in the same row are significantly different at p<0.05.

Table 3. Fungus counts of Dutch coffee at coffee house or for distribution according to storage temperature

Storage period 0 days 5 days 10 days

Coffee house Room temp. 2.6£1.7* 2.1£1.6 3.0£2.4
(n=21) Cold temp. 2.6+1.7* 3.542.7 32429
For distribution Room temp. 3.5£3.4° 3.3+1.6 4.0+2.6
(0=9) Cold temp. 3.543.4° 3.142.8 3.6£2.9

All values are meantS.D.

Values with different superscripts in the same row are significantly different at p<0.05.
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