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The study aimed at investigating the melamine residues in meat and meat products for
human consumption. The use of KKU test kit C was evaluated in conjunction with the semi-
quantitative method by dividing the residues detection limit into 3 categories i.e. first level
(undiluted sample, serial dilution 1:10), second level (serial dilution 1:100), and third level (serial
dilution 1:1,000). In this study, foods were divided into 10 food groups. The overall detection rate
of melamine residues were 56.26% (688/223). The least 3 contaminated food groups were
chicken, duck and quail eggs (3/80, 3.75%), milk and milk products (15.43%, 52/337), shrimp
(62.00%), respectively. Likewise, the 3 most contaminated food groups with melamine residues
were seasonings, health drinks, and fish sauces (100.00%, each). The most contaminated level of
melamine residues were seasonings at level 3 (1:1,000), health drinks at level 1 (1:10), and fish
sauces at level 2 (1:100). The authors noted that KKU test kit C was suitable for detection of
melamine residues among chicken, duck and quail eggs, and also milk and milk products
inspection. Therefore, the authors recommended the use of this test kit in the future food residues
analysis. In case of meat and meat product inspection for melamine residues, the author
recommended that before the analysis, the food samples such as animal tissues must be
thoroughly washed using the deionized water. To ascertain that there would be no false positive
samples encountered. Therefore, false positive samples were reduced and this would increase the

accuracy of the test kit generated by a local scientist.





