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ABSTRACT

The investigation of sanitation control for reducing the microbial contamination
in vianna sausage was conducted by monitoring toral bacteria, coliforms and
Escherichia coli that contaminated during processes.

The six methods consisting of 1) washing by detergent; 2) washing by
detergent and sanitizing by hot water (82°C for 30 sec.); 3) washing by detergent and
sanitizing by Quats (200 ppm for 10 min.); 4) washing by water; 5) washing by water and
sanitizing by hot water (82°C for 30 sec.); and 6) washing by water and saritizing by
Quats (200 ppm for 10 min.). It was found that the most efficiency to reduce the
microbial on food contact surfaces were the 3" and 6" method which provided 100%
efficiency of microbial reduction. While the 2™, 6%, 1% and 4" methods provided 99.91%,
99.41%, 93.92% and 80.34% efficiency of microbial reduction, respectively. However,
there were no significantly different among those methods at P < €.05. Survival of
microorganism from 2", 3% and 6" methods were less than that indicated in standard of
microbial in food and food contact surfaces.

To ensure the effective of cleaning and sanitizing method, the 2" method was
selected and use in processing plant. It was found that the reduction of microbial
contamination among processing were found when compared with former cleaning

method (the 1% method).





