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ABSTRACT

The objective of the research was to develop the food safety system for clean food

good taste in school’s canteens of Phitsanulok. The schools whose participate in the

project were enhanced to produce sanitary food for consumers’safety, well management

and conscious mind of services. There were 36 out of 71 schools of Meung district,

Phitsanulok participated in the project. Food and raw material samples were collected and

tested for physical, chemical and microbial quality using the sanitary indext-2. Observation,

interview and questionaires were the methods used to collect data and the data were

statistical analysis.

The result showed that no toxic substance contamination in food and raw materials.

The canteens of 34 schools did not meet the standard criteria for the first time tested.

However, after sanitary training and guiding, the cafeteria of 36 schools passed the standard

criteria and three of them were within the excellence level and thirty three of them were

within good level.



