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The Monitoring of Coumarin Residues in Commercial
Beverages and Beverages in Disposable Cups
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ABSTRACT

In order to understand the situation of coumarin contamination in drinking products on the market, the
survey was implemented by the health bureaus in northern, central, southern and eastern parts of Taiwan
in 2011. Coumarin residues of commercial beverages and beverages in disposable cups were inspected. To
achieve the risk monitoring of coumarin, 110 samples were collected across the nation. The inspection results
of commercial beverages and beverages in disposable cups revealed that no coumarin was detected in any
products and the compliance rate was 100%. The results of this indicated that the coumarin residue level met the
hygiene standards. However, the potential risk of coumarin contamination needs to be noticed and monitored

continuously.
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