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Microbiological and chemical risk assessment in food and drinks are important.

This research were attempted to survey the quality of food and drinks from various
locations in 2 different periods of the year. Samples of raw food, cooked-food, ready to
eat food, drinking-water and fresh -made fruit juice from 8 locations in Nakhonratchasima
province, Thailand were collected o analyze for microbial indices and heavy metals
contamination. Results were compared between 2 periods of the year (winter and
summer). For the food sample, microbial indices level were found higher than standard
in all types of food in both periods of the year, thoush slightty differed from location to
location. For food-borne pathogens, Staphylococcus aureus, Salmonella spp. and Vibrio
cholera were detected higher in summer than in winter, also varying in different locations.
Results of heavy metats analyses shows Pb extremely higher than standard in all types of
food collected in winter. He was also detected high in only raw and cooked-foods
collected in winter. For the drinks, no heavy metals were found in any drinking water. In
contrary, Pb, He and As were detected less in summer in fresh-made fruit juice. The food-
borme pathoeens found evidences risk on food safety is confronted in public. Good
hygiene practice and good manufacturing practice should be regulary realized by relevant

control units to monitor public sanitation on foods and drinks





