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ABSTRACT Herbal foods and drinks have become popular since the last few
years due to their medicinal properties. Many of these products including herbal
teas are available in markets without quality and safety investigation. Some products
were found contaminated by microorganisms. Therefore, the survey on the quality
and safety of herbal teas was conducted from April to August 1999. Fifty-two samples
of herbal teas were collected from 7 province in various regions. The analytical
results showed that 73.1% of the samples did not conform to the standard of

the Ministry of Public Health due to microbiological contamination. It was found that
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65.4% of the samples were contaminated with Coliforms bacteria at the level higher
than the standard limit. Molds, E. coli and yeasts were found in 48.0%, 11.5%
and 1.9% of the samples, respectively. Clostridium perfringens and Salmonellae
which are food poisoning bacteria were detected in 17.3% and 1.9% of the samples,

respectively. In order to raise the microbiological quality of the herbal tea, the

process of the production needs to be improved.
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