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Nahm is one of meat preservative product. Nahm can be
consumed either raw or cooked forms. However raw Nahm
consumption may be cause of human sarcocystosis . In this
study we have investigated the prevalence of Sarcocystis in
Nahm that saled in amphur Meung, Phitsanulok province as well
as the ingredients of Nahm were investigated for effect of
protozoa discovery. The results from Squeeze method and
Giemsa stain found that no Sarcocystis spp. were found in total
1,000 analysed samples. In addition, for the Nahm ingredient,
we found that at the salt concentration 0f0.1,0.2,2,3, 5, 15 and
20%(w/w) this protozoa was not found on22,11,9,9,9,2
hours and 30 seconds respectively on the first day of
fermentation however boiled rice and garlic still found protozoa
on first day of fermentation but no protozoa was detected on
second day of fermentation.





