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PURPOSE: CONCLUSIONS:

To evaluate the matrix effects of flavored tea beverages and to detect Sample preparation is required for all beverages before analysis with MicroSnap Total or MicroSnap Enhance Nutrient Broth. The 1:5 dilution of each
aerobic spoilage bacteria using the MicroSnap Total Enrichment beverage in BPW allows for the neutralization of sample effects seen from the beverages. Incorporating the sample dilution step and incubating for 8 hours
Device and Enhanced Nutrient Broth. into the test protocol allows for the detection of 210 CFU/mL in the neat beverages. A product would be estimated to contain <10 CFU/mL if RLU results are

below the threshold RLU found on Table 4. An RLU result equivalent to the Pass/Fail limit would merit a second reading with a new detection device to
confirm first RLU result.

The MicroSnap System works well with the flavored tea samples, when the samples are first diluted in BPW. The validation has shown that there are subtle
differences between the different flavored tea samples and hence for accuracy, each data set has been corrected using a multiplier. Overall, there is a good
REGISTERED TRADEMARKS: correlation between CFU and RLU when correction for unknown factor is accounted for using the multiplier.

MicroSnap® is a registered trademark of Hygiena. The MicroSnap System works well with the flavored tea samples and can be used as a simple, rapid, accurate method to measure spoilage organisms from
flavored tea beverages. Results can be obtained within 8 hours as compared to traditional methods which takes 24-48 hours.




