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Abstract

The objective of this study is to investigate the microbial quality in the Ready
to Eat-Food based on the specified food standard by mean of bacterial indices of
Medical Science Department, Ministry of Public Health. The samplings were collected
from 4 categories of foodstuff as the following: 1) Food using high heat of 47
samples. 2) Food using low heat of 34 samples. 3) Food using no heat of 26
samples. 4) All kinds of beverages of 22 samples. The method of analysis based on
specified standard of Food Analysis Division Ministry of Public Health. All samplings
were taken from 7 different kinds of food centers in period of collecting sampling from
May to August, 1996. A

The result of those four categories of foodstuff based on lacking at least one
of specified food standard considered to be under standard had been shown
samplings of beverages, food high heat, food low heat and food no heat were
100%, 88.2%,85.4% and 51.4 % respectively. According to the establishment
which foodstuff considered under standard by mean of good to very poor level were
Market place, Jira-Market, Khon Kaen Hospital Cafeteria, Night Plaza, Khon Kean
City-Hall cafeteria, KKU Cafe teria and General Establishment indicated 81.3%,
79.2%, 66.7%, 63.6%, 63.1%, and 55.6% respectively. Besides all beverages

which being taken from KKU Cafeteria, Night Plaza and General Establishment



considered under standard based on bacteral index by mean of the criteria of MPN
E.coli, Total bacterial Count, MPN coliform, and Salmonella indicated 62.6%,
38.3%, 17.8% and 4.7% respectively. More over, detecting of beverage by using
the criteria of MPN E.coli, MPN Coliforms, Yeast, Mold and Total Bacterial Count
100%, 66.4%, 13.6%, 9.1% and 4.5 respectively.

This result indicated that Ready to Eat-Food issued to the consumers every
where in Khon Kaen province almost types of foodstuff could be the sources of food
borne diseases causing illness and infectious carrier. It’s time for health officers or
authorized agents which relevant in food sanitation should be recognized the
dangerous of food and beverages in order to carry out the food program for food
protection, training of food hygiene, food personnel, food sanitation, food handlers or
strengthen ordinances to enforce whoever dealing with food program in order to

establish the food measurement.



