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Abstract

Recently, the size of coffee vendors has been increasing as cold brew coffee, which was
easy to store in undiluted solution for a long time and can maintain its unique scent, had
become very popular among many people. In particular, cold brew coffee was extracted from
cold water for a long time without hot water, so it was highly likely to be exposed to germs,
so it was intended to secure healthy food through safety tests. In this study, hygiene bacteria
and food poisoning bacteria contamination level of cold brew coffee distributed online and
offline were investigated. As a result, the number of bacteria in nine products purchased
online was significantly exceeded the standard, and nine types of food poisoning bacteria were
not detected. Accordingly, products detected were immediately notified to the Ministry of Food
and Drug Safety and the relevant administrative agencies to block distribution. In addition, the
average caffeine content of the cold brew products surveyed was 384 mg of caffeine and
there were negative effects such as insomnia and neuroticia when over-caffeinated, so care
must be taken not to exceed 400 mg/day of maximum daily caffeine intake on an adult basis.
Through this study, we will thoroughly inspect not only the products on the market but also
the products sold online so that consumers can consume them with confidence.
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Table 1. Classification of test items

Standard inspection Non-Standard inspection
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Table 2. Specific genes of foodborne pathogens
for multiplex PCR kit

Multiplex PCR kit Pathogens Target gene

Enterohaemorrhagic E: coli | stx1,stx2
Enterotoxigenic E. coll ST.LT
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Table 3. HPLC condition for determinatin of caffeine
Instrument HPLC (Ultimate 3000)

u -Bondapak C18

Column (3.9mm 1.d. X 300mm)s} EE 2

Mobile phase | MeOH:Acetic acid:water = 20:1:79(v/v)

wave length 280nm

flow rate 1.0 ml/min
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