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ABSTRACT
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The objective of this analytical research is to investigate microbiological quality of ready
to eat food sold at department store and market in Muang district, Khon Kaen province. Five
kinds of ready to eat food (fried, Thai salad ,chilli sauce, salad and dessert) were sampled to
investigate microbiological quality of Escherichia coli, Staphylococcus aureus and Salmonella
spp. Investigation was conducted instantly at room temperature or after foods were stored at
10°C and 30°C for 4, 24, 8 hours at Central laboratory, Faculty of Public Health, Khon Kaen
University.

The results of this study indicated that the content of E. coli, Staphylococcus aureus and .
Salmonella spp. in ready to eat food sold at department store and market didn’t pass the general
microbiological cooked food criteria determined by Ministry of Public Health Thailand (account
for 78.0%, 30.67% and 52.67 % respectively). Ready to eat food sold at department store and
market had average E. coli (8.20 MPN/g) and Staphylococcus aureus (187.07 CFU/g) were
extremely found in Thai salad but Salmonella spp. was highest found in fried (80.0 %).
Contamination of E. coli, S. aureus and Salmonella spp.in ready to eat food that was sampled in
February (6.65 MPN/g, 95.0 CFU/g and 61.67 %) were higher than in January (5.69 MPN/g,
65.73 CFU/g and 35.0 %). It can be indicated that consumer who eat ready to eat food in summer
can have harmful risk higher than in winter because temperature in summer is higher than winter.
Keeping ready to eat food in different storage temperature and duration were resulted in
significantly varied content (p<0.05) of E. coli, S. aureus and Salmonella spp. contaminated in
ready to eat food. From the study of the sanitary food practice, the entirely results indicated that
the sanitary food practice in department store was better than market both selling location and
food-contact person point of view. Therefore, ready to eat food distributor ought to have proper

personal hygienic practice and regular proper hand cleaning. Consumer should aware of choosing
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ready to eat food and instantly eat or at least within 4 hours after cooking. Storage should be

processed under 10 °C and not more than 1 - 2 day depends on kind of food.
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