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The survey of quality and safety for fruit cart
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Abstract

Fruit carts are found everywhere and convenient to buy of fresh fruit. Bureau of Quality and
Safety of Food had to survey quality and safety of fruit cart in Bangkok and perimeter contain 6 kinds of
fruits, 111 samples (66 fresh fruits, 45 preserved fruits) were analyzed in chemicals testing (preservatives,
sweeteners, organic synthetic color, salicylic acid) and microbiological testing. Also, included 68 samples
of fruit dipping were analyzed monosodium glutamate (MSG). The result shown that, the fresh fruits not
compliant with chemical, microbiological, chemical and microbiological criteria were 1.5%, 47.0% and
31.8% respectively by founded sweeteners, yeasts, molds, aerobic plate count and Salmonella spp. were
34.8%, 77.3%, 30.3%, 16.7% and 1.5%, respectively. The preserved fruits not compliant with chemical,
microbiological, chemical and microbiological criteria were 33.3%, 2.2% and 62.2%, respectively by
founded sweeteners, organic synthetic color, benzoic acid, yeasts and molds, aerobic plate count and
E. coli were 93.3%, 93.3%, 4.4%, 62.2%, 24.4% and 11.1%, respectively. MSG were found in fruit dipping
95.6%. Hygiene of vender, tools and fruits separation were quite good. However, the carts and fruit
storage cabinets were quite low quality. They are needed improvement. So, related agencies should

educate the vender about the benefits and dangers of chemical use and hygiene condition.
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