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Microbiological Hazard and Critical Control Points of the School
Lunch Production: Khao kluk ka pi
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Abstract

The objectives were to study microbiological hazard of Khao kluk ka pi for school food
service, risk assessment and critical control points (CCP) according to HACCP principles. The
production of Khao kluk ka pi had the improper hygienic practice. Thus, TPC counts were found in
shallots, coriander and chilli at 1.9x10°%, 3.2x10” and 5.9x10° cfu/g respectively and found E. coli
in chopped coriander more than 1.1x10° MPN/g. The TPC, S. aureus, C. perfringens, Salmonella and
V. parahaemolyticus were not detected in cooked ingredients. The number of TPC in Khao
kluk ka pi held at ambient temperature for 0, 2, 4 and 6 hours were founed an increase from 1.2x10°
cfu/g to 7.6x10°% 1.8x10” and 3.4x10° cfu/g respectively that was as a result of the uncooked in
gredients and mixing process. The microbial numbers were increased when this food was held for
a long time before serving. The CCP of Khao kluk ka pi production were indicated at the process
of washing raw vegetables, cooking process and holding cooked food at room temperature for

a long time before serving.
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ﬁ'aath’i’mqﬂu TPC* S.aureus C.perfringens Salmonella V.parahaemolyticus

(cfu/g) (cfu/g) (/0.019) (/25g) (/25g)
NI NTINRaTYINEN 1x 10* <100 Tainv Tainvw Tainw
el 8.0x10” + 0.25  none N/D N/A N/D
el <10 none N/D N/A N/D
U 2.3x10" + 049 none N/D N/A N/D
Aauiaman <10 none N/D N/A N/D
myLounsun 7.7x10" + 062 N/A N/A Detected N/A
WA <10 N/A N/A N/D N/A
Tanongnlmal (lsiviu) 43x10' + 063  none N/A N/D N/A
Taneswunos 12x10° + 0.24  none N/A N/D N/A
Toneafiunosnsfigamgll  35x10° + 044  none N/A N/D N/A

raaduan 2 au.

wanewe: None minfia avsalinui@odisziiunsideanesnan (10-1); Detected gl Ay3anuio; ND=Not
detected wnuEe AsalinU@e; N/A=Not analyzed winede Lildnsaadnazid; * fede + SD.
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A* B C D E F G
nNaIANAINNINIaTIING 1 x10° <100 <100 Tsiwy Taiwy Taiwy <3
dradpnegnin none none none ND  ND ND  N/A
TramanrauiunzIie 34x10° (@)**+0.48 none none ND ~ND  ND <3
drngnniinauiviedeewnsia

ﬁqquﬁﬁamﬂunm 0 7. 1.2x10° (@)**+0.32 none  none  ND ND ND <3
figmpieadunan 2 B, 7.6x10° (@)**+0.37 none none ND ~ND  ND <3
ﬁaquﬁﬁamﬂumm 4 %, 1.8x10” (a)**+0.68 none none  ND ND ND <3
ﬁqmmﬁﬁamﬂunm 6 B 34x10° (b)*+0.456 none  none  ND ND ND <3

wnaann: A = TPC (cfu/g), B = B. cereus (cfu/g), C = S. aureus (cfu/g), D = Salmonellae (/25 g),
E = V. parahaemolyticus (/25g), F = C. perfringens (/0.01g), G = E. coli (MPN/g); None #1874
avralainuLBafisziunsidaanssngn (10-1) , ND = Not detected mnsfiansaalinuide , N/A = Not

anzlyzed winede Lildnsaadnanzid; * Away + SD. ANTIATH 3 90

* gagnwsfiuansetulunuinelanspNuLanaseEe it s dnesdffiszsu 0.05 (p< 0.05)
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