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Semi-quantitative microbial risk assessment and parasitic larvae detection of sashimi
in Japanese restaurant and supermarket in Bangkok and peripheries
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Abstract

This study aimed to study the microbial and the larvae of the parasite of sashimi in Bangkok
metropolitan and peripheries area from Japanese restaurants and supermarkets in 2013, 52 samples (34 and
18 samples) and 2018, 41 samples (22 and 19 samples), respectively. Microbiological analysis by enumeration
technique based on the Notification of the Department of Medical Sciences for the microbiological quality of
food and food contact containers No.3 (2017) and larvae of the parasite analysis by compression candling
technique. The results showed that the sashimi did not meet the criteria 71.2 and 73.2 percent of the samples
examined each year (67.6 and 682 percent from Japanese restaurants and 77.8 and 78.9 percent from
supermarkets, respectively). The majority was the total aerobic plate count that exceeded the criteria of 69.2 and
65.9 percent and for £. coli at 17.3, and 12.2 percent, respectively. Meanwhile, 3 pathogenic bacteria that cause
food poisoning found in samples were identified as Listeria monocytogenes, Salmonella spp. and
Vibrio parahaemolyticus at 9.6, 1.9, and 1.9 percent during 2013 and at 4.9, 2.4, and 4.9 percent during 2018,
respectively. No larvae of the parasite were detected. Thus, the microbial contamination data were used to
Semi-quantitative microbial risk assessment shown a low-risk level. Nevertheless, sashimi is still contaminated with
food poisoning microorganisms. To protected consumers, the related agencies have launched surveillance and

given knowledge as well as advisory to entrepreneurs for improving sashimi production hygiene.
Keywords: sashimi
Corresponding author: nopporn.j@dmsc.mail.go.th



