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The cooks from Nakhon Ratchasima restaurants that involved in this project bought
peanut seeds and ground by themselves 43.3% (13/30), others bought ground peanut from the
markets. For chilli, there were only 30.0% (9/30) that bought dry chilli and ground by
themselves, others also bought chilli that were already ground. There were only 56.7% of the
cooks that had the knowledges about the toxic risks from fungi and aflatoxin in ground peanut
and ground chilli. The peanut seeds from the markets or supermarket stores, that were the
suppliers mlNakhon Ratchasima, were tested for aflatoxin, it was found that 16.7% (2/12) were
over the accepted standard (20 ppb) while 100.0% (12/12) of dry chilli had aflatoxin not over
the accepted standard. For ground peanut and ground chilli from the markets, they were found
over the accepted standard 33.3% (4/12) and 54.5% (6/11) respectively. For ground peanut in
the serving pots, they were found aflatoxin that exceded the accepted standard 70.0%
(21/30) for the first observation. After giving the knowledges and discussion about prevention
of aflatoxin contamination to the cooks, the results decreased to 31.0% (9/29) in the second
observation. 24.1% (7/29) had aflatoxin over the accepted standard in both observations,
44.8% (13/29) had aflatoxin over the accepted standard in the first observation and dedreased
to the accepted’ standard in the second observation and 24.1% (7/29) had aflatoxin
decreased in the second observation but still over the accepted standard in both observations.
There were 6.9%(2/29) that had aflatoxin not over the accepted standard in the first observation
but increased after giving the knowledges. For ground chilli in the serving pots, all of them
were found over the accepted standard in the first observation and decreased to 76.7% (23/30)
after giving the knowledges to the cooks. 23.3% (7/30) had aflatoxin over the accepted
standard in the first observation and decreased to the é.ccepted standard after giving the
knowledges and 76.7% (23/30), aflatoxin decreased but still over the accepted standard which
were 20.86 — 35.34 ppb.





