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SUREE MEETHONG : CONTAMINATION OF Escherichia coli AND Faecal
Streptococci IN FROZEN COOKED READY TO EAT CHICKEN MEAT AND
DEVELOPMENT OF MODEL FOR CLEANING AND SANITIZING IN

PRODUCTION LINE. THESIS ADVISOR : ASSOC. PROF SUWIMON
KEERATIPIBUL, Ph.D., 83 pp.

This research aimed to study the sources of Escherichia coli and Faecal Streptococci
contamination in frozen cooked ready to eat chicken meat. A total of 57 and 2,394 samples were collected
from the finished products and the environmental surfaces. Environmental surfaces were divided into 3
zones. The surfaces in zone 1 were direct food-contact surfaces. The surfaces in zone 2 and zone 3 were
non direct food-contact surfaces located next to surfaces in zone 1 and zone 2, respectively. Samples of
products and environmental surfaces were taken at the production time of 8.00 am., 10.00 am. and 4.00 pm.
The results showed that Faecal Streptococci were detected in the finished products at 8.00 am., 10.00 am.
and 4.00 pm. for 10.53%, 15.79% and 21.05%, respectively, while E. coli was not detected. On
environmental surfaces, the results revealed that E. coli contaminated in zone 1 at 8.00 am., 10.00 am. and
4.00 pm. for 0.46%, 0.93%, 2.31%, respectively, zone 2 were 1.48%,3.42% and 3.85%, respectively and
zone 3 were 5.19%, 5.56% and 5.88% respectively. Faecal Streptococci were identified in zone 1 at time
8.00 am., 10.00 am. and 4.00 pm. for 2.19%, 6.58% and 2.19%, respectively, zone 2 for 3.62%, 9.31% and
2.83%. respectively and zone 3 for 4.23%, 11.46% and 9.26%, respectively. In addition, the study of
correlation using multiple linear regression method showed that the prevalence of Faecal Streptococci in
zone1 at 8.00 am. significantly affected the prevalence of Faecal Streptococci in products (p<0.05).
Moreover, the prevalence of Faecal Streptococci at the swing conveyor belts of zone 1 significantly affected
the prevalence of Faecal Streptococci in products (p<0.05). Risk assessment of E. coli and Faecal
Streptoéocci survival after cleaning and sanitizing conveyor beit which cleaning method of factory were
sweeping, rinse, scrubbing by Quorum pink Il HF 1% 30 min, rinse, spraying by acetic acid 2.5% for 5 min,
soaking conveyor belt in chlorine 100 ppm for 15 min, rinse and spray by alcohol 70%. This research was
conducted the risk factors included scrubbing time by Quorum pink 1l HF (15, 30 and 60 sec), concentration
of acetic acid (1%, 2.5% and 5%) and contact time of chlorine at 100 ppm (5. 15 and 30 min). Fellowing the
sensitivity analysis it was showed that contact time of chiorine 100 ppm was the most influencing factor on
reducing the risk of £. coli and Faecal Streptococci survival after cleaning and sanitizing conveyor belt in

frozen cooked ready-to-eat chicken meat plant.





