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The objective of this action research was to improve the food sanitation of restaurants
owners in Health Care contacting unit of Rasisalai — Silalad District, Sisaket Province. The
restaurants were not met the food sanitation standard of the food establishments as required by the
Department of Health, Ministry of Public Health. Totally, 78 out of 108 restaurants were
selected as the samples. The pre and post evaluation of food sanitation condiﬁons, examination of
knowledge including the fecal coliform contamination from food handlers’hand, utensils, and
foods by the MPN method were conducted. Data were analyzed by using percentage, means,
standard deviation , paired t— test and Chi-Square.

Results revealed that the pre and post of food sanitation conditions of the restaurants met
the standard were 12.8 %, and 48.7 %, respectively. The knowledge level of owners was
g00d(16.7%) and improved to 64.1 % after the activity of focus group, learning of determination
of food problem and food sanitation training. There were the significant differences in food
sanitation conditions and knowledge of food handlers after the development of food sanitation (p-
value <0.001). The pre and post coliform contamination were 71.5 % and 85.3 %, respectively.
The total and fecal coliform contamination after the food sanitation development were
significantly different (p-value < 0.001). However, it was found that there was no difference in
fecal contamination of utensils after the development (p-value = 0.117). This study indicated that
the‘activity of food sanitation development , focus group, learning of determination and solving of
food problem were the motivation of recognition and development of food sanitation by their

own.





