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Abstract

246417

This research is concerned with developing the potential of food enterprises
in Ladkrabang and Suvarnabhumi Airport area in the issue of food standards,
cleanliness and food safety. The project in a short form name is “Khae-saad Care food”
which Khae-saad is the name of flower symbol of the King Mongkut’s Institute of
Technology Ladkrabang (KMITL). The project has the following aims:

1. Educate the food enterprises about food standards, clean and safe food to
be able to apply efficiently food quality and food safety management.

2. Develop the potential and capability of food enterprises to reach the
hygienic standards of Department of Health, Ministry of Public Health.

3. Evaluate the food enterprises about problem analysis and problem solving
in the management of quality control, cleanliness and safe food production.

4. Model the restaurant regarding to cleanliness and safe food production.

There are a total of 30 participating restaurants in this project which have
been trained in a 3-day workshop. The workshop aims to educate the food
enterprises to understand the clean and safe food production from food hazards.
The food enterprises also have a visit trip to standard restaurants for a good model.
All the participating food establishments are inspected and evaluated in 2 methods

as follows.

The first method is the microbial assessment by using the test kit for
Coliforms named SI Medium, ® 13 made by the laboratory centre of the Department
of Health. The 10 samplings are drawn from the food products 5 samples, utensils-
plates, bowls, spoons, or chopsticks 3 samples and restaurant chef’s hands 2
samples in each food establishments. The first food establishments evaluation
(before be advised) shows 30-90% unsatisfied results and 10-80% satisfied results.
For the second evaluation (after be advised) shows 0-50% unsatisfied results and
30-100% satisfied results. The results show that the food enterprises have

developed the food production to be clean and safe from the pathogen.
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~ The second method is the physical sanitation inspection by using the 25-
items inspection form which applied from the 15-items inspection form of the
Department of Health, Ministry of Public Health. The first assessment shows 10-80
% disqualified establishments and the second assessment shows 0-48% disqualified
establishments which obviously dramatic decrease. This results show that the food
enterprises have been improved and developed following the food standards of

the Department of Health, Ministry of Public Health.

In the physical sanitation evaluation, the researchers have set up the overall
criteria as each inspection items have to meet the requirement of at least 10
qualified etstablishments or 30%. The results show that the most 3 inspection items
which the establishments are disqualified are item no.21- all waste water has to be
treated by the sanitary methods, item no.22- toilet facilities must be clean and
hand facilities are provided in the good conditions and item no.20- garbage must be

treated by the sanitary ways with the figures of 67%, 53% and 37%, respectively.

From the both evaluation results, 2 establishments are chosen to be the
model restaurants. The models restaurants have to be qualified by the microbial
criteria which is 90% satisfied samplings and have to meet the physical sanitation
requirements at least 18 items from 25 items or 72%. The 2 model restaurants are
the outstanding KMITL canteen stand named “Paa Kai Kao Mun kai” and the
restaurant named “Pop and Pond Steak House” located near Suvarnabhumi
Airport. Both model restaurants have been improved to fit the food standards -

cleanliness, sanitation food production and food safety for customers.
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