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Microbial Contamination in Frozen Pangasius Fillet
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Abstract

Pangasius dory fish is one of the popular edible fish for Thai people due to its cheap price and widely
sale. Mainly, the products are frozen fillets imported from Vietnam. During March 2019, for safety surveillance,
total of 45 samples of imported frozen Pangasius fillets were collected from supermarkets in Bangkok
Metropolitan and Nonthaburi, as well as from the importers and then examined by Bureau of Food Quality and
Safety of Food for contamination of both sanitary indicator organisms and 5 kinds of pathogens (3 kinds as
specified in the DMSc Microbiological Quality Guidelines for Food and Food Contact Articles and 2 additional
kinds of V. parahaemolyticus and L. monocytogenes). Total of 7 samples did not pass the DMSc criteria (15.6%)
owing to excessive aerobic plate count in 4 samples (8.9%) and Salmonella detection in 3 samples (6.7%)
which may be resulted from poor hygienic manufacturing practices. Moreover, high prevalence of
L. monocytogenes, a significant pathogens, was evidenced in 18 samples (40%) which may be caused by
contamination of aquaculture areas or processing environments. Competent authorities should monitor these
products quality continually. However, L. monocytogenes and Salmonella are non-spore forming bacteria and

do not tolerate heat. For safety reason, people should cook these frozen fish before consumption.
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