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TEA IS A FOOD

* Food Act No 26 of 1980

* Tea shall not contain any > Microbial contamination
EXhHUStEd, dECBVEd or > Pesticide residues
mouldy tea, any tea
waste or any added > Misuse of food additives
C°|0uring or other > Chemical contaminants, including
spurious or extraneous biological toxins
matter » Adulteration
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Microbes in made tea

Aerobic bacteria

Yeasts

Molds
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SLTB Minimum quality standards
AL/MQS-02/2021

Parameters Accepted limit Test method
Total Plate Count <10% cfu/g ISO 4833-1:2013
Yeast & Mold <103 cfu/g 1SO 21527-2-2008
Total Coliforms <101 MPN/g ISO 4831:2006
E. coli Absent/g ISO 7251:2005
Salmonella sp. Absent/25 g ISO 6579:2002

No international standard for microbial parameters
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Possible Problems

Spoilage-reduce shelf life
Impair brand reputation
Health issues

* Infection

* Intoxification

* Microbial toxins

Lead to unwanted legislation
or regulation
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Minimizing Microbial Contamination

Clean &
sanitize

Minimize

handling

Safe
packing,
storage &
transport

Personal
hygiene

Moisture

control

[ Good hygienic & Manufacturing Practices ]
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