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Padthai Chaiya is one of major popular traditional food in Suratthani province. However,
Padthai Chaiya are made in domestic process, no quality control and frequently contaminated
with hazard. Therefore, The objective of risk assessment and sanitary improvement on Pad Thai
Chaiya were 1) to understand and identify the hazard problem in Padthai Chaiya, 2) to evaluated
the factors involved in increasing of pathogenic bacteria in Padthai Chaiya, 3) to study nutrition
valve of Padthai Chaiya curry and 4) to assess sanifa:y in process and samtary improvement as
guideline book espécially in Padthai Chaiya curry.  This study was conducted through document
research, interview, participation with producer including experiment in Laboratory. '

The scope of this study is lir'nitéd to raw material such as noodle, spice, herb and
vegetable, Padthai Chaiya and Padthai Chaiya curry. Risk assessment studies have been carried
out, including the following: hazard identification and characterization from an extensive
literature review and expertise of the participants, Yeast and Mold, B. cereus S. aureus, E. coli
and Salmonellae were identified as the main biological hazards. Under condition of the study,
probability of pathogenic bacteria in these samples are lower than food safety standard.
Therefore, risk assessment of biological hazard in raw material, Padthai Chaiya and Padthai
Chaiya curry are satisfactory hazard level. In addition, pesticide, sodium hydrosulfite and
aflatoxin were identified as the chemical hazards. Probability of pesticide in commercial
vegetable is 50-100%, so risk assessment are major hazard level.  Probability of sodium
hydrosulfite and aflatoxin are minor and satisfactory hazard level. In physicochemical properties,
Padthai Chaiya is medium acid food; 5.27 pH, 0.81 %TA, 0.94 Aw, 35.5% moisture content.
Padthai Chaiya curry is high acid food (pH 4.29-434) and cooked, so impact factor on
probability of biolological and chemical hazards had low level. Padthai Chaiya and Padthai
Chaiya curry were storage more than 1 and 3 days that might be increased pathogenic bacteria.
For nutrition properties of Padthai Chaiya curry in bottle (product of processor in Tambol Pavay)
total volume 500 mi found that nutrition compose 160.50 Kcal energy, 310 Kcal fat energy, 34 g
fat, 23 g saturated fat, 4 g protein, 120 g carbohydrate, 5 g fiber, 98 g sugar, 2,570 mg sodium,
334.57 (ugRE) vitamin A, 0.05 mg vitamin B1, 0.05 mg vitamin B2, 55 mg calcium and 0.25 mg
iron. Aspect to chemistry have 66.15 % moisture, 4.32 pH. Aspect to microbiology properties
have discover are 25,000 colony/g all microbe, .]ower 10 colony/g yeast, lower 10 colony/g mold,
lower 3 colony/g MPN Coliforms, lower 3 colony/g MPN E. coli, don’t have Salmonellae, lower

100 colony/g S. aureus, don’t have C. perfringens and lower 100 colony/g B. cereus. For sanitary
assessment, We focused only on Padthai Chaiya curry in bottle of processor in Tambol Pavay.
The assessment of process, practices and personal hygiene were classified in medium level and
product were heated sterilization. Therefore the result of risk assessment in process and last

product had a low level.





