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Background

Research Objectives

Methodology Findings

1. Hygienic Conditions of the local processing plant

→ the above tested samples, tap water and filtered water
resulted 0 cfu/ml by APC

→ indicated no microbials were detected
→ tap water and filtered water resulted <0.3 mpn/ml by

MPN
→ indicated no E.coli and coliforms were detected
→ All results met the Microbiological Guidelines by CFS
→ the hygienic conditions of the local processing plant is

satisfactory

2. Shelf-life of sparkling tea products

→ After 92 days, all samples had no pH changes, resulted
0 cfu/ml, no alcohol content change stored at room
temperature

→ the estimated shelf-life of the above products stored at
chilled temperature: 12.3 months

3. New product development

A start-up local beverage company: Hong Kong 
Cannery

Focusing on canned carbonated beverages 
production 

Concerning: 

1. Product quality 

2. Shelf-life of products

3. Development of a new healthy product

1. To evaluate the hygienic conditions of a local 
processing plant.

2. To estimate the shelf-life of sparkling tea 
products processed by the local beverage 
company. 

3. To develop a new healthy sparkling beverage 
that is suitable for the local market.

1. Aerobic Plate Count (APC) 

- Testing the quality of samples referenced from

CFS Microbiological Guidelines

- Tested samples: 4 types of sparkling tea

tap water and filtered water

2. The Most Probable Number (MPN)

- Testing of any E.coli and coliforms presence in

the samples

- Tested samples: Tap water and Filtered water 

3. Accelerated Shelf-Life Testing (ASLT) 

- Estimating the shelf-life of tested products

stored at chilled temperature 

- Tested samples were stored at room

temperature for 92 days

- Tested on day 0, 3, 7, 10 and 92 

- Testing: pH change, APC, and alcohol content

change

- Tested samples: 4 types of sparkling tea 

4. New Product Development

- Marketing Research 

- Formulation development of 2 products

- Sensory test by the manufacturer  Dark Brown Sugar 

Ginger Lemon Soda

Blueberry 

Rose

SodaConclusion

1. The hygienic conditions of the local processing plant is satisfactory

2. The shelf-life of the 4 types of sparkling tea products is at least 92 days at room temperature and at least 12.3 moths at chilled temperature 

3. The manufacturer decided to produce the dark brown sugar ginger lemon soda 
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