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The production of pork, a favorite meat in Thailand has mostly been for local
consumption. There has been reported that fresh pork meat and viscera sold at the rural markets
often found to be tainted with chemicals such as Beta-Agonists, antibiotics, heavy metals, and
food borne bacteria that can be harmful to health. The main purpose of this study was to find
out how pork could be unsafe by investigating the production process of pork in southern
Thailand, starting from slaughterhouses where swine were killed and the carcasses were cut
into large pieces, the transportation of the large cuts from the slaughterhouses to local markets,
and finally the way pork were cut into smaller pieces, displayed and sold to customers at the
marketplaces. Five slaughterhouses (3 in Nakhon Si Thammarat and 2 in Phattalung) which
included 3 modernized slaughterhouses and 2 older ones, and 10 local markets (altogether 23
shops/outlets) were chosen for the study. At each place, where appropriate, samples of meat
were randomLy collected for microbial assay and chemicals analysis, along with the cotton
buds-swabbed samples obtained from meat processing tools, floor of the transport vehicles and
workers’/butchers’ hands. Information on the environment and sanitation measure of each
place were recorded and, where appropriate, interviews about the butchers’ income, customers’
opinion toward the products were conducted. Chemical analysis was for Beta-Agonist
(Clenbuterol), antibiotics (Tetracycline and Penicillin), metals (Lead, Cadmium and Arsenic)
and borax. For microbiological study, Coliform bacteria, Escherichia coli, Salmonella spp. and
Staphylococcus aureus were assayed. It was found that, in general, there were improper
handlings in the slaughtering process at some slaughterhouses and the transportation of meat to
the markets was not done properly, and the handlings of pork at the markets by butchers were
not according to sanitation standard. It was also found that all fresh pork cuts were left
uncovered at room temperature at all time. Chemical analysis for antibiotics in pork showed
.that 40 of 122 samples were tainted with Tetracycline and 1 sample was tainted with both
Tetracycline and Penicillin. No metal and Beta-Agonist was found in all samples. For bacterial
assays of 375 samples which included pork meat, viscera, tools and personnel, it was found
that the contamination of . coli and coliform were at 44.00% (165/ 375) and 38.93% (146/
375), respectively. Only 6 out of 259 samples (2.32 %) of pork meat (2) and viscera (4) were
found to be contaminated with Salmonella spp. whereas S. aureus was found at 57.78 % (52/
90) in tools and personnel and 47.89 % (102/213) in pork and viscera. More contamination of
bacteria was found at the older slaughterhouses than at the modemn ones. It was found that the
majority of buyers preferred to buy pork at their local markets rather than at the supermarkets.
Freshness and cleanliness determined by color, texture and odor of the products were the
criteria for purchasing. It was also found that many buyers did not prefer meats kept at cold

temperature which, they believe, were not fresh.





