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Detection of Yeast in Soft Drink
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Abstract

Consumption of cold soft drink in Thailand is dramatically increased because of warm
and humid climate in Thailand. Soft drinks are a quality control food. Risk microbiological
contamination of microorganisms in the products process of soft drink is non thermal pasteurization.
Research objective was to detect yeast in soft drink provided in Nakhonratchasima College and
nearby. Yeast is an index of raw materials quality for soft drink ingredients especially that made from
fruits and vegetables. Some species of yeast are food spoilage microorganisms. Detection of yeast in
soft drink was performing by Bacteriological Analytical Manual (BAM, Chapter 18). Results, nineteen
of thirty soft drink samples (63.33%) were found yeast contamination in a high rate. Yeast in soft drink

should not more than 5,000 CFU/ml according to Department of Medical Science notification.
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Furthermore, surveillance and education should provide to both of consumers and soft drink
producers for food safety.

Keywords: Detection, Yeast, Soft Drink
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1 1nlA meluIngrdeuassaaun 7

2 AL meluingrdeuassadun 0

3 aly AARFsvEazLA 11AN31 5,000

4 dlewdes AANAFASYLATLAY 11nA71 5,000

5 Yufnene AANAFAIYTAZLAY 111171 5,000

6 thnseiSeu AANAFSIYLATLAY 20

7 iy AANAFSuTaLIA 15

8 SRIGI[e) AANAASYTALLA 23

9 dhugwdn AANNUANLVIULAIN 1711171 5,000

10 v AANALANLYIULAIN 0

11 Yhansees AAANANE VIR 0

12 vluthun AAALANZVIULAIN 0

13 Y543 HANAUANTVIULAIN 171771 5,000
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14 SVRFTERIREY AANANANLUIULRI 11AN31 5,000
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