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PORNAPIS THANMA : HYGIENE OF READY-TO-EAT FOODS SOLD IN BANG KA PI
AREA. THESIS ADVISORS : ASSO. PROF. DR. PREEYA VIBULSRESTH,
- DR. ROMANEE SANGUANDEEKUL, 139 PP. 3 ,

Hygiene of ready-to—eat foods has been studied in Bang Ka Pi area.
Twenty percent of ready-to-—eat foods were sampled from local restaurants and
str et vendors and analyzed for microbial contents to assess their hygienic
status. Guideline of microbial quality of ready-to-eat foods is also
proposed. There is no statistical difference in terms of microbial quality
between restaurants and vendors using the food standard of New Zealand and
the Southeast Asian Medical Information Center (SEAMIC). When considering
individual results, it is interesting to note that 51.09% of restaurant foods
passed both the food standard of New Zealand and SEAMIC while only 36.36% of
the v endor's foods passed both S ards. Carefully evaluating microbial
cont ent results from theseagv/‘ njunction with the New Zealand -and

line al quality of ready-to-eat foods

500,000 colony/g, Staphylococcus
, and Escherichia coli 10 MPN/g.
istical difference in terms of
[ In addition, 59.78% of

are proposed as follo
aur eus 100 colony/g,"

Using this proposed gui
microbial quality betw
read y-to-eat foods anrs h .
45.,45% of vendor's fo@t /this-guideline. " Tak

ing all ready-to-eat foods

of the foods passed the

ady at foods. It is interesting to

" note that food whi aflcll fo Teet a gu eiﬁge'of microbial quality of
ready-to—eat foods regliige direct Hand eontac from food handler and no
rehe a ting before cods O, i > ‘they were also spoiled after

being left at room temj

After being heated 55" 15 minuted, 99.08% of S.aureus was
injured.. The injured cell§ sred within 3 hours.
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