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Abstract

Microbiological Examination of the Ready —to — Eat foods from Supermarkets in
Nakhon Sawan aimed to ensure food quality and safety. This study randomly sampled 3
kinds of food, namely vegetable salad, seafood and KhaoGapraomoo (stir — fried pork with
basil over rice) from 3 supermarket, namely Fairly Land Plaza, Vitheetep store and Big C
supermarket. Food sampling was conducted every month for 3 month. The analytical methods
used in this study were seven —tube MPN test for determining the contamination of Coliform
bacteria and biochemical testing for determining the contamination of Salmonella sp.,
shigella sp., and total bacteria.

The results of MPN test show that the average of MPN/100 mL for salad from
Fairly Land plaza, Vitheetep store and Big C supermarket are 85.82, 10.59 and 2.58,
respectively. These results are over the standard for food safety. For seafood from Fairly
Land plaza, Vitheetep store and Big C supermarket the average of MPN/100 mL are 0.2,
0.44 and 0, respectively. There results are complied with the standard for food safety. For
KhaoGapraomoo from the same 3 supermarkets the average MPN/100 mL are complied
with the standard for food safety, which are 0,0.24 and 0, respectively.

The results of biochemical testing for determining the contamination of pathogenic
bacteria, namely Salmonella sp. and Shigella sp. Show that only vegetable salad from
Fairlyland Plaza is contaminated with Salmonella sp. There is no sample that contaminated
with Shigella sp. Finally, the total bacteria count test indicates that vegetable salad is most
contaminated with bacteria, seafood secondly and KhaoGapraomoo thirdly, but these total

bacteria count are still complied with the standard.



