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ABSTRACT
249010

The action research was conducted to investigate the hygienic improvément of the food
shops and stalls offering the ready-to-consume foods in terms of the physical and biological
aspects based on the hygienic regulations of food. The investigation was carried out before and
after food surveillance volunteer’ intervention -iq order to identify the problems and solutions of
the food shops and stalls. The sample of the study consisted of 42 food shops and 68 food stands
with the total of 110. According to the research data collection, the food surveillance volunteer
collected 550 food samples and 330 dishes, and 220 consumers’ hands which directly touched
foods. This data collection was carried out twice. The questionnaire used in the study consisted
of 14 items of the food shop and stall owners’ general profile, 20 items of the hygiene of the food
shops and 18 items of the hygiene of the food stalls. The SI-2 test set was used to inépect
coliform bacteria in foods, dishes and consumers’ hands that directly touched foods. Laboratory
tests were carried out afterwards so as to analyze Salmonella and Staphylococcus aurous through
the use of Spread plate technique. The study was conducted from October, 2010 to March, 2011.

The research findings revealed that the hygiene of the food shops and stalls physically
improved with an increase of 100 percent, that is, it was 38.1 for food shop and 2.9 percent for
stalls before the intervention, and 71.4 for food shop and 11.8 percent for stalls after the
intervention. The food shop and stall owners’ hygienic activities were statistically higher after
the intervention (p=0.0001 and 0.0313). As for the biological aspect, the inspection of coliform
bacteria was carried out using the SI-2 test set before and after intervention. The inspection
yielded positive results with 15.5 percent and 26.6 percent respectively, and 9.0 percent and 19.1
percent after the intervention. Likewise, laboratory tests also revealed that Staphylococcus aurous

founded in food became less in amount from 42.8 percent to 33.8 percent for food shop and from



243010

30.8 pefcent to 21.9 percent for stalls. Considering 25 grams of food, Found Salmonella were less
than standard.

According to the research findings, the intervention in the food shops and stalls offering
ready-to-consume foods resulted in the hygienic improvement since the food surveillance
volunteer are the persons who live in the community and they are also close to the owners of the
food shops and stalls. Consequently, they have easy access to these groups of people and can
create a good relationship with them easily. These leaded to an exchange of learning and the
acceptance of advice which can lead to improvement. Furthermore, the findings should be

adopted and eascaded as a precaution of food safety in the close contextual areas.
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