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Abstract TE144402

This is an analytical research for seek analytical a crisis food product
of process in Thai kitchen at community hospital and study of food product process
In the kitchen at community hospital Khonkaen province. i.e. the hospital size 30 bed
amount 8 places size 60 bed amount 3 places size 90 bed amount 2 places size
120 bed 1 place total 14 places by used data result to microbe analysis’s food.
Indicates were access ware and hand’s toucher food. Il.e. Standard Plate Count MPN
Coliform Bateria and MPN Fecal Coliform Bateria which we had recheck twice again
by Presumptive Test and confirm test for seek a fecal Coliform Bateria and Coliform
Bateria then used the questionnaire for the people taste and director’s hospital.
The data healthy of product food in the kitchen observation form cooking and check
a quality’s refrigerator temperature food and water on tap which used cooking.

The researched in the community hospital process at Khonkaen province,
which it was, passed a standard of public health for food in Ministry of Public Health
to correct data on March to May 2003. The researcher was separated food type, which
it was producing in the kitchen at hospital 6 types as following i.e boil food, fast food,
a sauce chili eat with vegetables, vegetable fry, fry food and sweet with coconut
cream. We consider from menu which planing every week almost one-month by staff
and grouping food to corrected food almost 6 types. After take the data to analysis
of Bacteria. Selected a ware from illness building that it was 4 types and keep
a sampie from a random easy sample and hand’s touched every one. which they were
cooking for preparing the result from check bacteria to analysis by used a standard
value Department of Medical Science, Ministry of Public Health.

The result found the general of producing food in the kitchen at the hospital
has crisis 15 points would be control were material wheelbarrow has healthy serve
the process of cleaning vegetable and fruit the process to keep a ware the temperature
of freezer for meat and vegetable acid and alkali of water tap ice liberal chlorine of

“water tap and a healthy of food producing was a large incorrectly. The general healthy
and hand’s touched food but when we bring to analysis as follow cycle food planing

and the process of producing food. The result of test room include observation
of behavior’s touched food while operating will be crisis point for control at 8 points
was hand’s touched food the process of cleaning vegetable the cooking by passed
pasteurize and didn’t pasteurize the process of cleaning a ware access
the temperature freezer for meat and vegetable water tap ice and a cycle system
to apply food and a difference size of any hospital which we found the hospital size
30 bed had maximum risk for combine germ the second risk was size 60 bed 90 bed
and 120 bed to resort. Then should be take HACCP system to control for safety
proceed producing in cach hospital because HACCP was good process for apply
to control of clean and safety of producing food which 1t can reduce the risk combine

germ in the producing food process.





