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The study of microbial contamination in food contact articles during A.C. 2019-2021
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Abstract

Food contact articles such as bottles, bags, food wrap film, plates, spoons, and forks are used as
the containers or contact food materials before consuming. According to the notification of Ministry of
Public Health (No. 295) B.E. 2548 (2005: 3" Edition) Re: quality or standard for a container from plastic and
microbiological quality guidelines for food and food contact articles, Department of Medical Science (B.E.
2560) specified the criterion for the quality and safety of food contact articles. This study aimed to study
microbial contamination in food contact articles during A.C. 2019-2021. The 767 samples categorized as 4
materials of plastic, stainless steel, natural materials, ceramic, and glass were obtained for this study. It was
found that 53 samples (6.91%) were contaminated with indicators of hygiene and sanitation’s
microorganisms while 13 samples (1.69%) were not meet the criteria comprised of 10 samples (1.30%) of
plastic material and 3 samples (0.39%) of stainless steel. In addition, 5 samples of plastic materials (0.65%)
were contaminated with pathogenic microorganisms such as Bacillus cereus, Clostridium perfringens, and
Staphylococcus aureus in the numbers of 2, 2, and 1 samples respectively. This study informed the
contamination used as the indicators of hygiene and sanitation and pathogenic microorganisms in the food-
contact articles. Therefore, these materials have to be kept away completely from animals and insect
vectors.
Keywords: microorganisms, contamination, food contact articles, B. cereus, C. perfringens, S. aureus

Corresponding author: prapat.p@dmsc.mail.go.th



