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°“√»÷°…“°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ Listeria spp. „π‰°à·≈–º≈‘µ¿—≥±å‰°à

ª«’≥“ æ“π‘™°ÿ≈ ·≈–®”‡√’¬ß ªÿ≠≠–ª√– ‘∑∏‘Ï

 ”π—°§ÿ≥¿“æ·≈–§«“¡ª≈Õ¥¿—¬Õ“À“√ °√¡«‘∑¬“»“ µ√å°“√·æ∑¬å ∂ππµ‘«“ππ∑å ππ∑∫ÿ√’ 11000

∫∑§—¥¬àÕ ‡æ◊ËÕ‡ªìπ¢âÕ¡Ÿ≈¢Õßª√–‡∑»‰∑¬„π°“√„Àâ¢âÕ§‘¥‡ÀÁπ ”À√—∫°“√°”Àπ¥ª√‘¡“≥¢Õß Listeria monocytogenes

„πÕ“À“√æ√âÕ¡∫√‘‚¿§¢Õß CODEX  ”π—°§ÿ≥¿“æ·≈–§«“¡ª≈Õ¥¿—¬Õ“À“√ °√¡«‘∑¬“»“ µ√å°“√·æ∑¬å ‰¥â»÷°…“ª√‘¡“≥

ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ Listeria spp. ‚¥¬°“√π—∫ª√‘¡“≥µ“¡«‘∏’∑’Ë√–∫ÿ„π ISO 11290:1998 „πµ—«Õ¬à“ß‰°à¥‘∫·≈–º≈‘µ¿—≥±å‰°à

µ—Èß·µà¡’π“§¡ ∂÷ß ¡‘∂ÿπ“¬π æ.». 2545 ™π‘¥≈– 100 µ—«Õ¬à“ß æ∫°“√ªπ‡ªóôÕπ¢Õß Listeria spp. µ—«Õ¬à“ß (29%) ·≈– 5

µ—«Õ¬à“ß (5%) „πµ—«Õ¬à“ß‰°à ¥ ·≈–º≈‘µ¿—≥±å‰°à µ“¡≈”¥—∫ ¡’°“√ªπ‡ªóôÕπ¢Õß Listeria spp. „π‰°à¥‘∫ Ÿß°«à“ 100 ‚§‚≈π’

µàÕ°√—¡ 14 µ—«Õ¬à“ß (48.3%) ·≈–¡“°°«à“ 1,000 ‚§‚≈π’µàÕ°√—¡ ®”π«π 2 µ—«Õ¬à“ß (7%) ª√‘¡“≥ Ÿß ÿ¥∑’Ëæ∫„π‰°à¥‘∫§◊Õ

5,500 ‚§‚≈π’µàÕ°√—¡  ”À√—∫„πº≈‘µ¿—≥±å‰°àæ∫°“√ªπ‡ªóôÕπª√‘¡“≥πâÕ¬°«à“ 100 ‚§‚≈π’µàÕ°√—¡ 5 µ—«Õ¬à“ß (5%)

¥—ßπ—Èπ °“√≈¥ª√‘¡“≥¢Õß‡™◊ÈÕ≈ß„π√–¥—∫∑’Ë¬Õ¡√—∫‰¥â µâÕß¡’°“√§«∫§ÿ¡°√–∫«π°“√º≈‘µ π—∫µ—Èß·µà°“√·ª√√Ÿª·≈–°“√‡°Á∫

√—°…“®π°√–∑—Ëß∂÷ß¡◊ÕºŸâ∫√‘‚¿§ ‡ªìπ ‘Ëß∑’ËµâÕß¥”‡π‘π°“√Õ¬à“ß‡¢â¡ß«¥  ‡æ◊ËÕ§«“¡ª≈Õ¥¿—¬¢ÕßºŸâ∫√‘‚¿§

∫∑π”

‡™◊ÈÕ Listeria monocytogenes ∑”„Àâ‡°‘¥Õ“À“√

‡ªìπæ‘… À√◊Õ Listeriosis ¡’Õ“°“√∑âÕß‡ ’¬ Õ“‡®’¬π

‡ªìπ‰¢â À√◊Õ∫“ß§√—Èß¡’Õ“°“√§≈â“¬‡ªìπ‰¢â ¡ÕßÕ—°‡ ∫

·≈–√ÿπ·√ß∂÷ß‡ ’¬™’«‘µ °≈ÿà¡∑’Ë‡ ’Ë¬ßµàÕ°“√‡ ’Ë¬ß™’«‘µ

‡π◊ËÕß®“°‡™◊ÈÕπ’È §◊Õ‡¥Á°Õ“¬ÿµË”°«à“ 2 ¢«∫  µ√’¡’§√√¿å

ºŸâ ŸßÕ“¬ÿ ºŸâªÉ«¬∑’Ë¡’¿Ÿ¡‘§ÿâ¡°—πµË”·≈–ºŸâ„™â¬“ ‡µ’¬√Õ¬¥å

‡ªìπ√–¬–‡«≈“π“πÊ √–¬–øí°µ—«¢Õß L. monocyto-

genes µ—Èß·µà 2 - 3 «—π‰ª®π∂÷ß À≈“¬ —ª¥“Àå(1)

L. monocytogenes ‡ªìπ‡™◊ÈÕ·∫§∑’‡√’¬·°√¡∫«°

∑’Ëæ∫‰¥â∑—Ë«‰ª„π¥‘π „πªÿÜ¬ µ–°Õπ „π∫√‘‡«≥º≈‘µ

Õ“À“√ ‡π◊ÈÕ —µ«å¥‘∫ ·≈–„π —µ«åÀ≈“¬™π‘¥ ‡™àπ  —µ«åªï°

«—« ·°– ª≈“(2) ‡ªìπ‡™◊ÈÕ∑’Ë‰¡à∑π§«“¡√âÕπ  “¡“√∂

‡®√‘≠‡µ‘∫‚µ‰¥â∑’Ë 1 - 45 Õß»“‡´≈‡´’¬  ·≈– “¡“√∂

¡’™’«‘µÕ¬Ÿà‰¥â‚¥¬‰¡à¡’°“√‡æ‘Ë¡®”π«π∑’ËÕÿ≥À¿Ÿ¡‘ -18

Õß»“‡´≈‡ ’́¬  „πÕ“À“√À≈“¬ Ê ™π‘¥‡ªìπ‡«≈“À≈“¬

 —ª¥“Àå(3) °“√·æ√à°√–®“¬¢Õß L. monocytogenes

¡“ Ÿà§π‚¥¬∑“ßÕ“À“√ ·µà§«“¡√âÕπ∑’Ë„™â„π°“√

ª√ÿßÕ“À“√ “¡“√∂∑”≈“¬‡™◊ÈÕπ’È‰¥â(4) ‡™àπ Õÿ≥À¿Ÿ¡‘

∑’Ë„™â„π°“√æ“ ‡®Õ‰√´åπ¡§◊Õ 70 Õß»“‡´≈‡´’¬ 

15 π“∑’  “¡“√∂∑”≈“¬ Listeria monocytogenes π’È

‰¥â(5) °“√∑π§«“¡√âÕπ¢Õß‡™◊ÈÕ„π§√’¡®–„°≈â‡§’¬ß

°—∫π¡ ·µà§à“∑’Ë· ¥ß°“√∑π§«“¡√âÕπÀ√◊Õ D-value

„π‡π◊ÈÕ —µ«å®– Ÿß°«à“„π§√’¡·≈–π¡ ‡«âπ·µàª√‘¡“≥‡™◊ÈÕ

‡√‘Ë¡µâπ„ππ¡À√◊Õ§√’¡¡’ª√‘¡“≥ Ÿß‡™àπ 105 - 106

‚§‚≈π’µàÕ°√—¡(5) °“√∑” çHeat shocké °àÕπ°“√¶à“

‡™◊ÈÕ®–∑”„Àâ‡™◊ÈÕ “¡“√∂∑π§«“¡√âÕπ‰¥â¡“°¢÷Èπ

∑”„Àâ¬—ß¡’‡™◊ÈÕÀ≈ß‡À≈◊ÕÕ¬Ÿà„πÕ“À“√·≈–°àÕ„Àâ‡°‘¥

Õ“À“√‡ªìπæ‘…À√◊Õ listeriosis µàÕºŸâ∫√‘‚¿§‰¥â(5)

°“√„Àâ§«“¡√âÕπ·°à‡π◊ÈÕ‰°à¥â«¬‰¡‚§√‡«ø®π¡’Õÿ≥À¿Ÿ¡‘

 Ÿß∂÷ß 70 Õß»“‡´≈‡ ’́¬  À√◊Õ°“√∑”„Àâ‡π◊ÈÕ«—« ÿ°„π

√–¥—∫ medium ‰¡à “¡“√∂ªÑÕß°—π°“√‡®√‘≠¢Õß

‡™◊ÈÕ„πÕ“À“√‰¥â(5)
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°“√»÷°…“°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ Listeria spp. „π‰°à·≈–º≈‘µ¿—≥±å‰°à ª«’≥“  æ“π‘™°ÿ≈ ·≈–®”‡√’¬ß  ªÿ≠≠–ª√– ‘∑∏‘Ï

§ÿ≥¿“æ ‘π§â“‡ªìπ ‘Ëß∑’Ëª√–‡∑»§Ÿà§â“„™â‡ªìπ

‡ß◊ËÕπ‰¢„π°“√µàÕ√Õß°“√¬Õ¡√—∫ ‘π§â“ À≈“¬

ª√–‡∑»‰¥â°”Àπ¥„Àâ¡’°“√„™â√–∫∫ HACCP „π

°“√§«∫§ÿ¡§ÿ≥¿“æ„π°“√º≈‘µÕ“À“√ ·≈–°√≥’

Õ“À“√∑’Ëº≈‘µ‡æ◊ËÕ°“√ àßÕÕ° ¢âÕ°”Àπ¥¢ÕßºŸâπ”‡¢â“

√–∫ÿ«à“µâÕß‰¡àæ∫°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ Listeria

monocytogenes „π 25 °√—¡¢Õßµ—«Õ¬à“ßÕ“À“√ ·≈–

®“°√“¬ß“π √ÿªº≈°“√ª√–™ÿ¡§≥–°√√¡°“√Õ“À“√

√–À«à“ßª√–‡∑» “¢“ ÿ¢≈—°…≥– (Codex Committee

on Food Hygiene: CCFH) §√—Èß∑’Ë 34 ‰¥â«‘‡§√“–Àå

∂÷ßªí≠À“°“√§«∫§ÿ¡‡™◊ÈÕ‚√§Õ“À“√‡ªìπæ‘… √«¡∂÷ß

‡™◊ÈÕ Listeria monocytogenes ¥â«¬«à“‡ªìπ°“√¬“°∑’Ë

®–∑”„Àâª≈Õ¥‡™◊ÈÕ„πº≈‘µ¿—≥±å ·≈–°≈à“«∂÷ß°“√„Àâ

§«“¡ ”§—≠°—∫°“√≈¥ª√‘¡“≥≈ß„π√–¥—∫∑’Ë¬Õ¡√—∫

‰¥â·≈–§«∫§ÿ¡°“√‡æ‘Ë¡®”π«π¢Õß‡™◊ÈÕ ́ ÷Ëß®– “¡“√∂

¥”‡π‘π°“√‰¥â„π‡™‘ßªØ‘∫—µ‘ ·≈–‰¥â¡’§«“¡æ¬“¬“¡

∑’Ë®–°”Àπ¥®”π«π∑’Ë¬Õ¡√—∫‰¥â ”À√—∫Õ“À“√æ√âÕ¡

∫√‘‚¿§ ‚¥¬¡’·π«‚πâ¡°“√°”Àπ¥„Àâ‰¡à‡°‘π 100

‚§‚≈π’µàÕ°√—¡„πº≈‘µ¿—≥±åÕ“À“√(6) Õ¬à“ß‰√°Áµ“¡

¬—ßµâÕß¡’°“√»÷°…“‡æ◊ËÕ‡ªìπ¢âÕ¡Ÿ≈ ”À√—∫°“√ª√–‡¡‘π

§«“¡‡ ’Ë ¬ ß«à “ª√‘¡“≥∑’Ë √ –∫ÿ¥— ß°≈à “«¡’§«“¡

ª≈Õ¥¿—¬ ”À√—∫°“√∫√‘‚¿§ §≥–ºŸâ«‘®—¬‡≈Áß‡ÀÁπ∂÷ß

§«“¡ ”§—≠¢Õßªí≠À“π’È ®÷ß‰¥â»÷°…“‚¥¬°“√π—∫

ª√‘¡“≥ Listeria spp. ªπ‡ªóôÕπ„π‰°à ¥·≈–

º≈‘µ¿—≥±å ‡æ◊ËÕ„Àâ‰¥â¢âÕ¡Ÿ≈ π—∫ πÿπ°“√æ‘®“√≥“

¢Õßª√–‡∑»‰∑¬„π°“√≈ß¡µ‘ ”À√—∫¢âÕ°”Àπ¥π’È

·≈–‡ªìπ·π«∑“ß®—¥°“√§«∫§ÿ¡°√–∫«π°“√µà“ßÊ

∑’Ë‡°’Ë¬«¢âÕß„π°“√≈¥ª√‘¡“≥‡™◊ÈÕ Listeria spp. „π

‰°à¥‘∫·≈–º≈‘µ¿—≥±å ‡æ◊ËÕ§ÿâ¡§√ÕßºŸâ∫√‘‚¿§„π

ª√–‡∑»µàÕ‰ª

«— ¥ÿ·≈–«‘∏’°“√

µ—«Õ¬à“ß

µ—«Õ¬à“ß‰°à¥‘∫ ®”π«π 100 µ—«Õ¬à“ß·≈–

º≈‘µ¿—≥±å‰°à®”π«π 100 µ—«Õ¬à“ß (≈Ÿ°™‘Èπ‰°à 50

µ—«Õ¬à“ß ‰ â°√Õ°‰°à 20 µ—«Õ¬à“ß ‰°à¬Õ 30 µ—«Õ¬à“ß)

‡°Á∫®“°µ≈“¥·≈–Àâ“ß √√æ ‘π§â“„π‡¢µ®—ßÀ«—¥

ππ∑∫ÿ√’ µ—Èß·µà¡’π“§¡ ∂÷ß ¡‘∂ÿπ“¬π æ.». 2545

‡§√◊ËÕß¡◊Õ·≈–Õÿª°√≥å

µŸâ∫à¡‡™◊ÈÕÕÿ≥À¿Ÿ¡‘ 37 ± 1 Õß»“‡´≈‡ ’́¬  ·≈–

25 ± 1 Õß»“‡´≈‡ ’́¬  À≈Õ¥∑¥≈Õß 16 Ó 150

¡‘≈≈‘‡¡µ√ ≈Ÿª·≈–‡¢Á¡‡¢’Ë¬‡™◊ÈÕ ªî‡ªµ 1- ·≈–

5-¡‘≈≈‘≈‘µ√ ®“π‡æ“–‡™◊ÈÕ¢π“¥ 100 Ó 15 ¡‘≈≈‘‡¡µ√

‡§√◊ËÕßµ’∫¥Õ“À“√ (Stomacher) ∂ÿßª√“»®“°‡™◊ÈÕ

 ”À√—∫‡µ√’¬¡µ—«Õ¬à“ß

 “√‡§¡’·≈–Õ“À“√‡≈’È¬ß‡™◊ÈÕ

Fraser broth, Oxford agar, Palcum agar,

trypticase soy agar + 0.6% yeast extract (TSAYE),

trypticase soy broth + 0.6% yeast extract (TSBYE),

phenol red broth base + mannitol, rhamnose À√◊Õ

xylose, sheep blood agar, SIM medium

«‘∏’°“√‡µ√’¬¡µ—«Õ¬à“ß√–∫ÿ„π USDA/FSIS

Microbiology Laboratory Guidebook 3rd Edition/

1998. Chapter 8 : Isolation and Identification of

Listeria monocytogenes from red meat, poultry,

egg and environmental samples Revision 2. 11/

08/99(7)

«‘∏’°“√µ√«®«‘‡§√“–Àå√–∫ÿ„π ISO 11290-

2 : 1998 : Microbiology of food and animal

feeding stuffs-Part 2 : Horizontal method for the

enumeration of Listeria monocytogenes(8-9)

º≈

‡π◊ÈÕ‰°à¥‘∫ 100 µ—«Õ¬à“ß µ√«®æ∫ Listeria

spp. ®”π«π 79 µ—«Õ¬à“ß (79%) æ∫‡©æ“–

L. monocytogenes 4 µ—«Õ¬à“ß (4%) µ√«®æ∫

L. monocytogenes ªπ‡ªóôÕπ°—∫ L. innocua ·≈–

L. seeligeri 25 µ—«Õ¬à“ß (25%) ·≈–æ∫‡©æ“–

L. innocua 50 µ—«Õ¬à“ß (50%) ‰¡àæ∫°“√ªπ‡ªóôÕπ

¢Õß‡™◊ÈÕ 21 µ—«Õ¬à“ß (21%) ¥—ßµ“√“ß∑’Ë 1
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µ—«Õ¬à“ß‡π◊ÈÕ‰°à¥‘∫∑’Ëæ∫ L. monocytogenes

®”π«π 29 µ—«Õ¬à“ß æ∫ª√‘¡“≥ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ

‰¡à‡°‘π 100 ‚§‚≈π’µàÕ°√—¡ 13 µ—«Õ¬à“ß °“√

ªπ‡ªóôÕπ¡“°°«à“ 100 ∂÷ß 1,000 ‚§‚≈π’µàÕ°√—¡ 14

µ—«Õ¬à“ß ·≈– 2 µ—«Õ¬à“ß ¡’ª√‘¡“≥‡™◊ÈÕªπ‡ªóôÕπ‡°‘π

1,000 ‚§‚≈π’µàÕ°√—¡ §◊Õ 1,800 ·≈– 5,500

‚§‚≈π’µàÕ°√—¡ µ“¡≈”¥—∫

 ”À√—∫µ—«Õ¬à“ßº≈‘µ¿—≥±å‰°à 100 µ—«Õ¬à“ß

æ∫°“√ªπ‡ªóôÕπ¢Õß L. monocytogenes ·≈–

L. innocua ®”π«π 5 µ—«Õ¬à“ß (5%) ·≈–µ√«®æ∫

L. innocua 22 µ—«Õ¬à“ß (22%) ¥—ßµ“√“ß∑’Ë 2

 ”À√—∫ª√‘¡“≥°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ L. monocy-

togenes ‰¡à‡°‘π 100 ‚§‚≈π’µàÕ°√—¡

‡™◊ÈÕ∑’Ëµ√«®æ∫ ®”π«πµ—«Õ¬à“ß∑’Ëæ∫ √âÕ¬≈–

L. monocytogenes 4 4

L. monocytogenes  ªπ‡ªóôÕπ°—∫ L. innocua ·≈– L. seeligeri 25 25

Listeria innocua 50 50

µ√«®‰¡àæ∫ Listeria spp. 21 21

√«¡ 100

µ“√“ß∑’Ë 1  √ÿªº≈°“√µ√«®«‘‡§√“–Àå‡™◊ÈÕ Listeria spp. „πµ—«Õ¬à“ß‰°à¥‘∫

µ√«®æ∫
µ—«Õ¬à“ß ®”π«πµ—«Õ¬à“ß µ√«®æ∫ L. innocua  L. monocytogenes

 ·≈– L. innocua

≈Ÿ°™‘Èπ‰°à 50 9 2

‰ â°√Õ°‰°à 20 6 1

‰°à¬Õ 30 7 2

√«¡ 100 22 (22%) 5 (5%)

µ“√“ß∑’Ë 2  √ÿªº≈°“√µ√«®«‘‡§√“–Àå‡™◊ÈÕ Listeria spp. „πº≈‘µ¿—≥±å‰°à

«‘®“√≥å

°“√»÷°…“æ∫«à“‰°à¥‘∫¡’°“√ªπ‡ªóôÕπ®“°‡™◊ÈÕ

Listeria spp. ‡ªìπ®”π«π§àÕπ¢â“ß¡“°§◊Õ√âÕ¬≈– 79

·≈–æ∫‡ªìπ  L. monocytogenes √âÕ¬≈– 29 (µ“√“ß

∑’Ë 1) ´÷Ëß®– Õ¥§≈âÕß°—∫√“¬ß“π∑’Ë«à“ Listeria spp.

 “¡“√∂æ∫ª√‘¡“≥ Ÿß„π‡π◊ÈÕ‰°à·≈–‡π◊ÈÕ —µ«å¥‘∫

Õ◊ËπÊ(10) °“√ªπ‡ªóôÕπ‡™◊ÈÕπ’È„πµ—«Õ¬à“ß∑’Ë∑”°“√

«‘‡§√“–Àå · ¥ß«à“°√√¡«‘∏’°“√º≈‘µ‰¡à “¡“√∂

°”®—¥‡™◊ÈÕ„π‰°à¥‘∫„Àâ≈¥≈ß„π√–¥—∫∑’Ë¡“°æÕ

πÕ°®“°π—Èπ °“√‡°Á∫√—°…“‰°à„π∑’ËÕÿ≥À¿Ÿ¡‘·™à‡¬Áπ

¢ÕßÀâ“ß √√æ ‘π§â“æ∫«à“  ‰¡à “¡“√∂¬—∫¬—Èß°“√‡®√‘≠

¢Õß L. monocytogenes ·≈–∑”„Àâª√‘¡“≥‡™◊ÈÕ„π
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°“√»÷°…“°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ Listeria spp. „π‰°à·≈–º≈‘µ¿—≥±å‰°à ª«’≥“  æ“π‘™°ÿ≈ ·≈–®”‡√’¬ß  ªÿ≠≠–ª√– ‘∑∏‘Ï

‰°à¥‘∫‡æ‘Ë¡¢÷Èπ‰¥â ‡æ√“– Listeria spp.  “¡“√∂

‡®√‘≠‡µ‘∫‚µ‰¥âµ—Èß·µàÕÿ≥À¿Ÿ¡‘ 1 - 45 Õß»“

‡´≈‡´’¬ (2)

„πº≈‘µ¿—≥±å‰°àæ∫«à“¡’°“√ªπ‡ªóôÕπ¢Õß

L. monocytogenes √âÕ¬≈– 5 (µ“√“ß∑’Ë 2) „π¢≥–∑’Ë

‰°à¥‘∫¡’°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ¥—ß°≈à“«∂÷ß√âÕ¬≈– 29

(µ“√“ß∑’Ë 2) ∫àß™’È«à“°√–∫«π°“√º≈‘µ·≈–§«“¡√âÕπ

∑’Ë„™â„π°√–∫«π°“√º≈‘µ “¡“√∂≈¥°“√ªπ‡ªóôÕπ

¢Õß‡™◊ÈÕπ’È ‰¥â(5) ·µà∑’Ë¬—ß¡’°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ

Listeria spp. À≈ß‡À≈◊ÕÕ¬Ÿà Õ“®‡π◊ËÕß®“°¡’°“√

ªπ‡ªóôÕπ¢â“¡®“°‰°à¥‘∫‰ª¬—ß‰°à ÿ° (cross conta-

mination) „π°√–∫«π°“√º≈‘µ ´÷Ëß®– Õ¥§≈âÕß°—∫

√“¬ß“π«à“°“√ªπ‡ªóôÕπ¢Õß Listeria spp. „πÕ“À“√

æ√âÕ¡∫√‘‚¿§À√◊ÕÕ“À“√∑’Ë ÿ°®–‡°‘¥¢÷Èπ¿“¬À≈—ß

°“√„Àâ§«“¡√âÕπ(2) À√◊Õµ—«Õ¬à“ß¡’ª√‘¡“≥‡™◊ÈÕ Ÿß

§«“¡√âÕπ∑’Ë„™â‰¡à ŸßæÕ∑’Ë®–∑”≈“¬‡™◊ÈÕ‰¥âÀ¡¥ ¥—ßπ—Èπ

§«√„Àâ§«“¡ ”§—≠°—∫°“√ªπ‡ªóôÕπ®“°«— ¥ÿÕÿª°√≥å

πÈ” πÈ”·¢Áß ∑’Ë„™â„π°“√‡°Á∫√—°…“«—µ∂ÿ¥‘∫ À√◊Õ

°“√ªπ‡ªóôÕπ¢â“¡ “¬°“√º≈‘µ √«¡∑—ÈßÕÿ≥À¿Ÿ¡‘·≈–

‡«≈“„π°“√‡°Á∫√—°…“‰¡à‡À¡“– ¡(6)  ”À√—∫µ—«Õ¬à“ß

º≈‘µ¿—≥±å‰°à∑’Ëæ∫‡©æ“– L. innocua √âÕ¬≈– 22 ‚¥¬

‰¡àæ∫ L. monocytogenes ´÷Ëß‡™◊ÈÕ∑—Èß Õß species

π’È¡’§ÿ≥ ¡∫—µ‘∑’Ëµà“ß°—π§◊Õ L. monocytogenes

 “¡“√∂¬àÕ¬ ≈“¬‡¡Á¥‡≈◊Õ¥·¥ß‰¥â „π¢≥–∑’Ë

L. innocua  ‰¡à “¡“√∂¬àÕ¬‰¥â ‡ªìπ‰ª‰¥â«à“ L. innocua

∑’Ëµ√«®æ∫Õ“®‡ªìπ L. monocytogenes ∑’Ë‡ ’¬

§ÿ≥≈—°…≥–°“√¬àÕ¬ ≈“¬‡≈◊Õ¥(2) ¥—ßπ—Èπ °“√µ√«®

æ∫ L. innocua  “¡“√∂∫àß™’È«à“µ—«Õ¬à“ß¥—ß°≈à“«Õ“®

¡’‚Õ°“ ªπ‡ªóôÕπ®“° L. monocytogenes ‰¥â(2)

°“√ªÑÕß°—πÕ“À“√‡ªìπæ‘…®“°‡™◊ÈÕ L.

monocytogenes À√◊Õ°“√‡°‘¥‚√§ listeriosis

 “¡“√∂∑”‰¥â ‚¥¬°“√π”√–∫∫°“√§«∫§ÿ¡§ÿ≥¿“æ

„π°“√º≈‘µ‡¢â“¡“™à«¬ ‡™àπ Good Manufacturing

Practice (GMP) ·≈– Hazard Analysis Critical

Control Point (HACCP) ‡æ◊ËÕ≈¥À√◊Õ∑”≈“¬‡™◊ÈÕ

Listeria spp. ¬—∫¬—Èß°“√‡æ‘Ë¡®”π«π·≈–°“√°√–®“¬

¢Õß‡™◊ÈÕ Listeria spp. ‚¥¬¡’°“√§—¥‡≈◊Õ°«—µ∂ÿ¥‘∫·≈–

 à«πº ¡∑’Ë ¥  –Õ“¥ À√◊Õºà“π°“√¶à“‡™◊ÈÕ Listeria

spp. ·≈â«≈â“ß∑”§«“¡ –Õ“¥«—µ∂ÿ¥‘∫°àÕπ°“√º≈‘µ

§«∫§ÿ¡¥Ÿ·≈ ¿“æ·«¥≈âÕ¡„π‚√ßß“π  ‡π◊ËÕß®“°

‡™◊ÈÕπ’È·æ√à°√–®“¬Õ¬Ÿà„π ‘Ëß·«¥≈âÕ¡®“°·À≈àßµà“ßÊ

√«¡∑—Èß¥‘π πÈ” ·≈– ‘Ëß‚ ‚§√° ‡ªìπµâπ ≈â“ß∑”§«“¡

 –Õ“¥¿“™π–·≈–«— ¥ÿÕÿª°√≥å∑’Ë„™â„π°“√º≈‘µ

§«∫§ÿ¡Õÿ≥À¿Ÿ¡‘‰¡à‡°‘π 10 Õß»“‡´≈‡ ’́¬  ·≈–

°”Àπ¥√–¬–‡«≈“∑’Ë„™â„π¢—ÈπµÕπ°“√º≈‘µ(10) À√◊Õ¡’

¢—ÈπµÕπ„Àâ§«“¡√âÕπ(4) πÈ”·≈–πÈ”·¢Áß∑’Ë„™âµâÕß¡’°“√

§«∫§ÿ¡„Àâ¡’§ÿ≥¿“æ„π√–¥—∫‡¥’¬«°—∫πÈ”∫√‘‚¿§

ªÑÕß°—π°“√ªπ‡ªóôÕπ´È”®“°‡™◊ÈÕ Listeria spp.

(cross contamination) „π¢—ÈπµÕπÀ≈—ß°√–∫«π°“√

„Àâ§«“¡√âÕπ ‚¥¬·¬°º≈‘µ¿—≥±å ÿ°·≈–¥‘∫ÕÕ°

®“°°—π §«∫§ÿ¡ “¬°“√º≈‘µ‰¡à„Àâª–ªπ°—π

§«∫§ÿ¡®ÿ≈‘π∑√’¬å ™à«ß√–À«à“ß∫√√®ÿ®π∂÷ß°àÕπ

∫√‘‚¿§‚¥¬§«∫§ÿ¡µ—Èß·µà‡°Á∫ ¢π àß ·≈–®”Àπà“¬

º≈‘µ¿—≥±å ‡™àπ ‡µ‘¡ “√¬—∫¬—Èß°“√‡®√‘≠¢Õß‡™◊ÈÕ∑’Ë

¬Õ¡√—∫„Àâ„™â‰¥â«à“¡’§«“¡ª≈Õ¥¿—¬ ”À√—∫ºŸâ∫√‘‚¿§

≈ß‰ªÀ√◊Õ§«∫§ÿ¡Õÿ≥À¿Ÿ¡‘∑’Ë„™â„π°“√‡°Á∫√—°…“

Õ¬à“ßµàÕ‡π◊ËÕß‰¡à«à“®–‡ªìπ·™à‡¬ÁπÀ√◊Õ·™à·¢Áß(5)

¡’√–∫∫ÕÕ°‡≈¢√À— µ“¡«—πº≈‘µ¡“„™â √–∫ÿ«—π

∑’Ë∑”°“√º≈‘µ„Àâ™—¥‡®π ¡’√–∫∫°“√µ√«®µ‘¥µ“¡

°“√ªØ‘∫—µ‘ß“π∑ÿ°¢—ÈπµÕπ ·≈–‡®â“Àπâ“∑’ËºŸâªØ‘∫—µ‘

ß“π∑ÿ°§πµâÕß‰¥â√—∫°“√Õ∫√¡‡√◊ËÕß ÿ¢≈—°…≥–°“√

º≈‘µ∑’Ë¥’„π°“√º≈‘µÕ“À“√ °”Àπ¥‡°≥±å¡“µ√∞“π

‡™◊ÈÕ Listeria  spp. °“√ªØ‘∫—µ‘ß“π ¢—ÈπµÕπ°“√º≈‘µ

º≈‘µ¿—≥±å À√◊Õ‡°≥±åÕ◊Ëπ Ê ·≈–¢âÕ√âÕß‡√’¬π®“°

≈Ÿ°§â“(6)

°“√·°â‰¢∑—π∑’‡¡◊ËÕ°√√¡«‘∏’°“√º≈‘µ‡∫’Ë¬ß‡∫π

‰ª®“°®ÿ¥§«∫§ÿ¡«‘°ƒµ (critical control point)

®–™à«¬≈¥§«“¡‡ ’Ë¬ß∑’Ë®–∑”„ÀâÕ“À“√∑’Ë‡°‘¥°“√
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ªπ‡ªóôÕπ‰ª∂÷ß¡◊ÕºŸâ∫√‘‚¿§ °“√«‘‡§√“–ÀåÕ“À“√∑’Ë

 ”‡√Á®√Ÿª·≈â« (end-product) ®–„Àâ¢âÕ¡Ÿ≈∑’Ë§”π÷ß

∂÷ß ∂“π¿“æ‡°’Ë¬«°—∫‡™◊ÈÕ„πÕ“À“√ Õ¬à“ß‰√°Áµ“¡

¡“µ√°“√°“√«—¥ª√– ‘∑∏‘¿“æ√–∫∫°“√§«∫§ÿ¡‡™◊ÈÕ

‡™àπ °“√µ√«® Õ∫µ—«Õ¬à“ß∑’Ëπ”¡“®“° “¬°“√º≈‘µ

À√◊Õ°“√ ÿà¡‡æ◊ËÕµ√«®∫√‘‡«≥º≈‘µ ¡’ª√–‚¬™πå

¡“°°«à“°“√µ√«®‡æ’¬ßÕ“À“√ ”‡√Á®√Ÿª (end

product)(6)

 √ÿª

°“√»÷°…“ª√‘¡“≥ªπ‡ªóôÕπ¢Õß‡™◊ÈÕ Listeria

monocytogenes µ“¡«‘∏’∑’Ë√–∫ÿ„π  ISO 11290:1998

„πµ—«Õ¬à“ß‰°à¥‘∫ ·≈–º≈‘µ¿—≥±å‰°à æ∫ª√‘¡“≥°“√

ªπ‡ªóôÕπµË”°«à“ 100 ‚§‚≈π’µàÕ°√—¡„πº≈‘µ¿—≥±å‰°à

°“√µ—Èß‡°≥±å°”Àπ¥§à“∑’Ë¬Õ¡√—∫‰¥â¢Õß Listeria  spp.

„πÕ“À“√æ√âÕ¡∫√‘‚¿§„Àâ‰¡à‡°‘π 100 ‚§‚≈π’µàÕ°√—¡

®–‰¡à¡’º≈°√–∑∫µàÕ§ÿ≥¿“æº≈‘µ¿—≥±å‰°à∑’Ëº≈‘µ

¿“¬„πª√–‡∑» Õ¬à“ß‰√°Áµ“¡ °“√ ”√«®æ∫«à“¬—ß¡’

°“√ªπ‡ªóôÕπ¢Õß‡™◊ÈÕπ’È„π‡π◊ÈÕ‰°à¥‘∫ª√‘¡“≥ Ÿß∂÷ß

5,500 ‚§‚≈π’µàÕ°√—¡ ¥—ßπ—Èπ °“√§«∫§ÿ¡°√–∫«π

°“√º≈‘µ„Àâº≈‘µ¿—≥±å¡’§ÿ≥¿“æ¥’Õ¬à“ß ¡Ë”‡ ¡Õ

‡ªìπ ‘Ëß∑’ËµâÕß„Àâ§«“¡ ”§—≠·≈–¥”‡π‘π°“√Õ¬à“ß‡¢â¡

ß«¥ ‡æ◊ËÕ§«“¡ª≈Õ¥¿—¬¢ÕßºŸâ∫√‘‚¿§·≈–°“√ àßÕÕ°

°‘µµ‘°√√¡ª√–°“»

§≥–ºŸâ∑”°“√»÷°…“¢Õ¢Õ∫§ÿ≥‡®â“Àπâ“∑’Ë

∑ÿ°∑à“π∑’Ë™à«¬„Àâ°“√»÷°…“§√—Èßπ’È ”‡√Á®≈ß¥â«¬¥’

¢Õ¢Õ∫§ÿ≥π“ß‡æÁ≠»√’ √Õ¥¡“ π—°«‘∑¬“»“ µ√å°“√

·æ∑¬å 9 ™™. ·≈–π“ß “«Õÿ√“√—µπå «ÿ≤‘°√¿—≥±å π—°

«‘∑¬“»“ µ√å°“√·æ∑¬å 8 ∑’Ë‰¥â π—∫ πÿπ

„Àâ§”ª√÷°…“ ·π–π” ·≈–·°â‰¢„Àâß“π≈ÿ≈à«ß‰ª

¥â«¬¥’
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Study of Listeria spp. in Chicken and Chicken Products

Paveena Panichakul and Chamrieng Poonyaprasit

Bureau of Quality and Safety of Food, Department of Medical Science, Tiwanond Road, Nonthaburi 11000, Thailand.

ABSTRACT To obtain the information of Listeria level in ready-to-eat food for setting up Listeria

monocytogenes standard limit of CODEX, 100 samples of chicken and chicken products were studied on

contamination of Listeria  spp. During March - June 2002 by Bureau of Quality and Safety of Food, Department

of Medicai Sciences. The method of analysis, ISO 11290 : 1998 was selected for enumeration of

Listeria spp. The result showed that 29 samples (29%) and 5 samples (5%) of raw chicken and chicken

products respectively were contaminated with L. monocytogenes. Only from raw chickens, contaminated more

than 100 cfu/g in 14 samples (48.3%) and exceed 1,000 cfu/g in 2 samples (7%) were found with the highest

level of Listeria spp.  contamination was 5,500 cfu/g. Five samples (5%) of chicken products were found

that the contamination of Listeria spp.  do not more than 100 cfu/g. Therefore the processing control should

be done to decrease amount of Listeria spp. to acceptable level in order to protect the consumer.

Key words :  Listeria spp. chicken and chicken products, enumeration


