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RUNIININTZIM

aunidnaspuldhuiunmsmuaguaamnnmsnsiensy Wwdunidnngudinuinmuay
FIUTINANENUFIAUNITIIIMsuwnd doiuddeinenaaasansisugy nsndInenmansmsunng NuIu
12 eWug laun Escherichia coliDMST 4212 (ATCC 25922), Bacillus cereus DMST 5040 (ATCC 11778),
Clostridium perfringens DMST 16637 (ATCC 13124), Listeria monocytogenes DMST 17303,
Saccharomyces cerevisiae DMST 22805 (ATCC 2601 ), Salmonella Typhimurium DMST 562 (ATCC
13311), Staphylococcus aureus DMST 8840 (ATCC 25923), Vibrio choleraenon O1/non 0139 DMST
2873, V. cholerae O1, Eltor, Inaba DMST 28002, V. cholerae O1, Eltor, Ogawa DMST 9700,
V. cholerae 0139 DMST 22139, V. parahaemolyticus DMST 5665

mm’s&gﬂﬁﬁ;a

mmil,gmL%vaém%uwam?:maﬁum%t‘fﬁﬁmm 9 loun

NUINYAUNTE: plate count agar (PCA)

NUIUEFAUIZ): petrifilm yeast and mold count plate

E. coli: EC broth, Koser’s citrate broth, lactose broth, lauryl sulphate tryptose broth
(LST), levine eosin methylene blue (L. - EMB) agar, methyl red - Voges Proskauer broth (MR - VP),
tryptone broth

B. cereus: mannitol - egg yolk - polymyxin agar (MYP), motility medium, nitrate broth,
nutrient agar (NA), phenol red glucose broth (PRG), tyrosine agar (TA), trypticase soy - sheep
blood agar (SBA), Voges - Proskauer medium (VP) (modified)

C. perfringens. cooked meat medium (modified) (mCM), lactose - gelatin medium
(for C. perfringens), motility nitrate medium, spray’s fermentation medium (1% salicin Wag 1%
raffinose) thioglycollate medium (fluid) (TGC), tryptose - sulfite - cycloserine agar (TSC)

L. monocytogenes. agar Listeria according to Ottaviani and Agosti (ALOA), blood agar,
CAMP medium, carbohydrate utilization broth (L - rhamnose w82 D - xylose), Fraser broth,
half Fraser broth, motility agar, oxford agar (OXA), tryptone soya yeast extract agar (TSYEA),
Voges - Proskauer (VP) medium

Salmonella spp.: buffered peptone water (BPW), Hektoen enteric agar (HE), lysine indole
motile (LIM) %38 motility indole lysine (MIL) medium, modified semi - solid Rappaport - Vassiliadis
(MSRV) agar, Muller - Kauffmann tetrathionate novobiocin broth (MKTTn), nutrient agar (NA),
Rappaport - Vassiliadis medium with soya (RVS), triple sugar iron agar (TSI), urea agar, xylose
lysine deoxycholate agar (XLD)

S. aureus. Baird - Parker agar with egg yolk (BP), brain heart infusion (BHI) broth,
trypticase (tryptic) soy broth containing 10% NaCl and 1% sodium pyruvate (TSB 10% NaCl),
coagulase plasma (rabbit) with EDTA

V. cholerae waz V. parahaemolyticus: alkaline saline peptone water (ASPW), Arginine
dihydrolase saline medium (ADH), CHROMagar Vibrio (CV), L -lysine decarboxylase saline
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medium (LDC), saline medium for detect of indole (Tryptophan saline medium), saline motility
indole lysine medium (MIL), saline nutrient agar (SNA), saline triple sugar iron agar (TSI),

Thiosulfate citrate bile and sucrose agar (TCBS)

WEuazasad

Butterfield’s phosphate buffered dilution water (BPB), basic fuchsin staining solution
Gram stain reagents, 3% hydrogen peroxide solution (HZO2), Kovacs’ reagent, malachite green
staining solution, methyl red solution, nitrite detection reagents, oxidase reagent, ONPG disc, 0.1%
peptone water, polyvalent V. cholerae O1 taz 0139, 0%, 6% Wd% 10% saline peptone waters, 0.85 %
sodium chloride (normal saline), Salmonella polyvalent O antisera and monovalent O antisera, V.

cholerae Inaba antiserum, V. cholerae Ogawa antiserum, Voges Proskauer (VP) reagents
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Evaluation of the Microbiological Quality
of Ready-to-eat Foods and Food Contact
Articles in Welfare Restaurants of the

Department of Medical Sciences

Nutthakan Tiyasiwaporn Kamonwan Kantaeng and Patraporn Srimai
Bureau of Quality and Safety of Food, Department of Medical Sciences, Tiwanond Road, Nonthaburi,
11000 Thailand

ABSTRACT Between the fiscal year 2019 and 2020, the Bureau of Quality and Safety of Food
collected 270 samples of the ready-to-eat foods (110 samples) and food contact articles (160 samples)
from welfare restaurants of the Department of Medical Sciences. This study aimed to evaluate the
microbiological quality of the collected samples using the microbiological quality guidelines for food and
food contact articles, third edition, Department of Medical Sciences as standard guidelines. The results
showed that 42.7% of 110 samples of 6 types of ready-to-eat foods did not pass the criteria and they were
caused from yeast, aerobic plate count and Escherichia coli as 52.9%, 20.0% and 19.0%, respectively.
The pathogenic bacteria, such as Bacillus cereus, Clostridium perfringens, Listeria monocytogenes,
Salmonella spp. and Staphylococcus aureus were found as 19.6%, 2.1%, 1.0%, 6.4% and 0.9%,
respectively. However, mold, Vibrio cholerae and Vibrio parahaemolyticus were not found in all
samples. Thai salad-papaya salad-food with vegetables-fruits did not pass the highest criteria (80.0%).
A sum of 73.1% of 160 samples of food contact articles did not pass the criteria and they were mainly
caused from aerobic plate count. In comparison, the qualified results of the fiscal year 2020 was 1.3 times
greater than that of 2019; however, they were not significant difference (p>0.05). In order to improve
the quality and safety of ready-to-eat foods, food handlers must have good personal hygiene and good
hygienic practices during preparing, cooking and selling food. The Department of Medical Sciences should
provide training and assessment of welfare restaurant on food sanitation, including randomly collect
sample of food and food contact articles for quality testing. Consumers should follow the principles of
“eat hot food, use serving spoon and always wash your hands” and “eat cooked food that is still hot and

clean”

Keywords: Microbiological quality, Ready-to-eat foods, Food contact articles, Food safety
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