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Abstract

The study surveyed 40 tapioca pearl and jelly samples in Nonthaburi Province,
including 14 samples from stores selling ready—to—eat sealed bags and 26 samples from milk
tea kiosks. Fifteen samples (37.5%) did not pass criteria of the chemical and microbiological
qualities. Chemical analysis detected preservatives in all 40 samples (100%) by 9 samples (22.5%)
exceeding standard limits. Benzoic acid levels were in a range of 102-5,546 mg/kg with 5
samples and 3 samples (7.5%) exceeding the standard limit. Sorbic acid levels were in a range
of 192-231 mg/kg with 3 samples which were in the standard limit. Two types of preservatives
were found in 32 samples (80%), with levels ranging from 79.4—-3,089 mg/kg and six samples
(15%) exceeded the standard. Notably, this excess was observed in 8 ready—to—eat sealed
bag samples. Microbiological testing revealed that 7 out of 40 samples (17.5%) did not meet
the standards set by the Department of Medical Sciences, Ministry of Public Health (3rd issue,
2017). The total microbial count was less than 10 CFU/g in 9 samples, between 10 to 5.8x10°
CFU/g in 31 samples, and between 1.0x10° to 5.8x10° CFU/g in 5 samples (12.5%), which
exceeded the standard criteria. Coliforms ranged from 3.6 to >1,100 MPN/g in 15 samples.
Fecal coliforms ranged from 14 to 110 MPN/g in 2 samples. Escherichia coli exceeded the
standard limit at 3 MPN/gram in one sample (2.5%). Yeasts ranged from 20 to 1,100 CFU/g
in 13 samples, with one sample (2.5%) exceeding the standard limit of 1x10° CFU/g. Mold was
detected at 30 CFU/g in one sample. Bacillus cereus, Staphylococcus aureus and Salmonella

spp. were not detected in all samples.

Keywords: Tapioca pearl, Jelly, Kiosk, Benzoic acid, Sorbic acid
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based on Lebensmittel-analytic HPLC (1989)
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