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Spoilage of street-vended food —curries in plastic bags sold in Nonthaburi and effect of

Microwave heating on the destruction of microorganisms in curries
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Abstract

A survey on microbial contamination of 30 samples of street-vended food —curries in plastic bags sold
in Nonthaburi was carried out during March — May 2016. The microbial numbers in 6 samples were found
higher than the acceptable limits of Microbiological Quality Guideline of Foods and Food Contact Articles of
the Department of Medical Sciences, o issue, 2010”; they were excessive count of E. coliin 5 samples and of
B. cereus count in one sample. When all curries with the average microbial count at 4.2x102CFU/g were left at
ambient temperature for 2, 4, 6 and 8 h, it was found that the physical change as gas and abnormal odor
happened in 4 samples and the microbial count was higher than the acceptable limit at 10° CFU/g in
1 sample when left at 6 hours and in 3 samples when left at 8 hours. For a study of the effect of microwave
heating on destruction of microorganisms in curries, the results showed that when the 350g curries which
contained E. coli at 10 CFU/g and B. cereus at 10° CFU/g were warmed in a household microwave (800W) at
medium heating level, it took 5 minutes (core temperature = 87.2°c) and 10 min (core temperature = 103.3°c)
to destroy such numbers of E. coli and B. cereus, respectively whereas warming at high heating level, it took
less time at 5 minutes (core temperature = 95.7°c) and 3 minutes (core temperature = 104.2°c) for destruction
of E. coliand B. cereus, respectively.

Key words: Curry, Microwave

*Corresponding author

E-mail: sasithorn.su@dmsc.mail.go.th


mailto:sasithorn.su@dmsc.mail.go.th

