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ABSTRACT
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This project was studied on microbiological quality of canteen foods, in King Mongkut's
Institute of Technology North Bangkok during November 8, 1993 }o February 25, 1994. Total bacteria
counting were made by using TPC (Total Plate Count) method, Coliform bacteria, E.coli and
Streptococcus spp. Counting were made by using MPN (Most Probable Number) method. C.
perringens, S. aureus and Salmonella spp. were used as indicators for food poisonind bacteria. |

It was found that the total count of bacteria in noodle was 1*10° to 2*10° colonies/g.
Countingg of Coliform bacteria was 7.3 to 280 MPN/g, E.coli was found <3 to 43 MPN/g and
Streptococcus spp. was 3.6 to 28 MPN/g. For food poisoning bacteria, C. perfringens and S. aureus
were foundedn 6 samples.

In rice with condiments, the total count of bacteria was 7710° to 1*10° colonies/g. MPN
value of Coliform bacteria was 27 to >1100, E.coli was found <3 to 160 MPN/g and Sireptococcus
spp. was <3 to 43. C. perfringens and S. aureus were founded in 7 and 3 samples respectively.

In deep-oil fried food, the total count of bacteria was beteween 9*10° to 2*10° colonies/g.
Coliform bacteria was 4.6 to >1100 MPN/g. C. perfringens and $. aureus were founded in 5 and 3
samples respectively. .

In fried meat with vegetable samples, TPC was 5*10° to 2*10° colonies/g. MPN  of Coliform
bacteria was <3 to >1100 MPN/g, E.coli was <3 to 39 MPN/g, Streptococcus spp. was <3 to 28. C.
perfringens and S. aureys were founded in 5 and 2 samples respectively.

In curry samples, TPC was 4*10* to 2710° colonies/g. Coliform bacteria was <3 to 1100
MPN/g, E.coli was <3 to 84 MPN/g and Streptococcus spp. was <3 to 39 MPN/g. Food poisoning
bacteria, C. perfringens and S. aureus were found in 5 and 2 samples respectively.

The number of bacteria used as indicator for sanitation in most of studied samples was
higher than standard level and the results showed that there were many samples contaminated by
food poisoning bacteria, as well. |

The total count of bacteria in drinks and utensils from cafeteria in KMIT'NB were studied as
followings, bacterial counting and yeast & mold counting were made by using total aerobic plate
count met.hod, coliform bacteria and E.coli counting were made by MPN (Most Probable Number)
method. The result of this experimenr will lead to food and drinks sanitation for savina life, and also
lead to the way of Protection for gastrointstinal disease.

it was found that the total count of bacteria and yeast & mold in drinks were 2.9*10' to

7.7*10° colony/m! and 4.5*10" to 7.0*10° colony/ml successivety. Counting of coliform bacteria was
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<3 to 1100 MPn/ml and E.cgli was <3 to 93 MPN/ml. Every cafeterias were not found Salmonelia spp.
in drinks. By comparing with the standard number of drinking water found that 21% of drinks was not
complied with the standards of "Ordinance and Code Regulating Eating and Drinking

Eastablishment” which inform that total bacteria should not much more than 103 cell per utensils. Th

»

amount of bacteria on utensils of cafeteria was 1.2710% to 9.2*10° colony/ml.



