2. NFNANY. W. 2541. 40(3) : 327-339

A2R ﬂHm*ﬂ’a’la.lﬂaaﬂnﬂﬂﬂ\ﬂﬂ‘ﬁﬂﬁﬁwﬁﬂSJ‘LIﬁ\‘ﬂu?]"‘IJL‘IJﬂﬁa.I'lﬁLﬂGI

9

Hygienic Quality of Ready-to-Cook Food in Supermarkets

ﬁ?ﬁwg ﬂ’)ﬁ;mﬂt'?ﬁ'ﬂ Srisit Karunyavanij

1597 [IENYNA Preecha Chungsamanukool

'a:l'a*é'mﬁ iﬂﬁqmé’nﬁ Churairat Rongrodejanarak

nNadeIyg Division of Food

NINANEAVRRTNNTUWNE Department of Medical Sciences
UNAALD

.d; o | LW = F % 3, ¢ & 1
Aaithrrisanulidsendy Tunsuslneeyisnsentis NININUIANARTNITUNNE Taunasatuis e
ﬁﬂ‘!ﬂ"ﬁ;ﬂﬂMﬂﬂW‘ﬂ’Nﬁﬂ%qaﬂﬂ’lﬁjﬂdﬂﬂﬁﬂ‘iﬂ‘?ﬂuﬂ'{d %aﬂmmﬁmﬂﬁmm‘qﬂLﬂﬂ*fmﬁﬁm 21 uue lu
NIUNHHVILATURTUUNYT AU 100 Nt ‘r“wiNLﬁau NN U- wqtrmﬂu 2540 ANEAIATIZUNLIN

ﬂmmwmmmmma*am?qiuqnmﬂnwmu SREAL 88 mmmummnmmmwwm 79 Vnimsata E.coli S. aureus
way C. perfringens NULNUNINTVUATBUAY 77 27 32 WAy 22 mummu uﬂﬂmﬂuummquu Saimonellae -nq
Fudelspeuisiiluiwiatas 57 8wy V.parahaemolyticus 3anadiAsziianirlua i lanudng
AN UN LT IUUAYNG 8L Sefoufeunsainme umm?w?ﬂuﬂqq‘lum'rﬁnmmmnu‘luﬁ 2537 WU
ﬂmn'\waﬂﬂﬁ%u mmmﬂﬁ*mﬂumﬂLﬁﬂﬂmummLﬂmfﬁqmam‘ruﬁnﬂmnnmmm?ﬂ?"Lmﬂmﬂ T s v

?5Quﬂﬁ‘mfauwN’mm‘i‘mﬁ'luﬂfmmﬂumnm ENLLN“]']@WH’]?Y’I?‘BIJH?QTQHN@IQ mmm’lﬂﬂ;mnnaummﬂm LLF\H

m@rﬂmmmmumamman’lmmnmuwm’luu YNANNATENAUTELATHN IMONATRN LY ;dmumﬁm?mmnmmm?
J 4: : o a0
wamunuummmmum AN daumuﬁnﬂLumaLmemﬂﬂﬂqwnwu'ﬂ"luma‘muh yatazyinl il gyuanasinalse

AT UAMAA AR LA
ABSTRACT

Surveillance programme on hygienic quality of 100 ready-to-cook food samples which were
collected by FDA from 21 Supermarkets in Bangkok and Nondhaburi was carried out by Division of
Food' Department of Medical Sciences During April 1o May 1997. Fighty-eight per cent of sample did
not comply with the Microbiological Guideline of Food and Eating Utensils issued by Department of
Medical Sciences. Total bacteria count, E.coli, S.aureus and, C.perfringens are over the limit 77,27,32
and 22 %, respectively. Salmonellae were also isolated from 57 samples. From Seafood Samples, the
nopulation of V.parahaemolyticus isolated from all samples are in the limit. The hygienic quality of
samples in this programme compared to quality of the same kind of samples analysed in 1994 was not
improved. Samples which contained raw meat showed higher risk than vegetables and heat
treatment meat. Although all ready-to-cook food have to be cooked before consuming. But the
oroducers should realize to use only fresh and high quality raw material, wash and prepare in
hygienic condition. The retailers should keep the products in proper temperature and storage time. For

the consumers should cook promptly after purchasing. So the food poisoning incidence will decrese.

Keywords : ready-to-cook food, suppermarket, hygienic quality
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