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This study was to determine the most appropriate thermal process condition to capably
destroy the natural pathogen in ready-to-drink (RTD) coffee. According to manufacturer’s
recommendation, two different types of plastic cups (polypropylene, PP and polystyrene, PS) and
films (plastic laminate and metalite) were selected to explore which materials could provide the best
shelf stable RTD products when stored at 8°C for 1 month. Regarding to pasteurization process, all
coffee samples were heated at four different heating temperatures consisting of 65, 70, 75, and 80°C
and able to decline the microbes down to 6 log-cycles. As expected, Bacillus sp. was found to be the
best heat resistance microbial and achieve to survive through the heating treatment. All the thermal
parameters such as D-value, Z-value, and F-value were calculated. In this experiment, the Z-value and
F-value were 18°C and 36 seconds, respectively. All coffee samples heated at different temperature
exhibited the same overall quality so the thermal condition at 75°C for 100 seconds with no holding
time was selected with respect to its rapid and low energy assumption. Upon its storage quality, the
RTD coffee filled in PP cup and sealed with metalite film remarkably contained an excellent quality
because of not only a few changes in pH and appearances (overall color and more emulsion stability)

but also still less microbe than the regulations after kept for 1 month.





