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Abstract TE142265

The purpose of this research was to study management of food sanitation in
student dormitories, Chiang Mai University. Data were collected by in-depth interview
staffs who are relevant to food sanitation and with domitory managers. Observation form
was used for taking data from food vendors in student dormitories. Questionaire was
used to gather data from 364 Chiang Mai University students. The results were as the
followings :

1. Majority of students residing in Chiang Mai University dormitories had eaten
food from food vendors in the dormitories at lcast once per day. Their criteria for
choosing the food were as the followings : 1. taste of food 2. saritation 3. food
nutrition 4. price 5. amount. The student opinion about food sanitation was found on
fair level.

2. The management and control that may cause food contamination are :

2.1 Places of preparing and selling food
ft was found that the university and dormitories have already provided
the forms and structure of the places (e.q. specific areas for cooking food, areas for
eating, space for washing kitchen utensils, drainage, a fat well). But in some areas,
there was stilt a probiem of air ventilation and food smeli still persisted. This was
because smoke drains were in low position and fans imbibe air were not efficient
because they were too old and have been used for a very fong time. Cleaners from

private company were employed to clean the eating areas.



2.2 Kitchen utensils Tt 1 422 85

It was found that most food shops used utensils that were suitabie with
the food types. However, they sometimes did not used correctly washing technigues.
Sometimes, detergent was used to wash kitchen utensils. Dirty spots were fond on
some utensils. The placing of utensils for drianing under the sun was not appropriate,
that is, parts that are used for picking food were cn tep and a handle side of spoons,
forks and chopsticks were on down side. The diping of spoons, forks and chopsticks in
boiling water before using were found to be practiced in some dormitories, depending
on the domitory rﬁanagers.

2.3 Food

It was found that old ingredients, not fresh or those with some
contamination (e.g. rubber bands, gress) were found in already prepared food. Food
seasoning {e.g. soy souce, fish souce} that bear no safety mark from reliant authority
were used in some places.

2.4 Food vendors

Most food wvendors did not practice personal sanitary correctly.
Examples are : no use of hat, no hand washing before preparing food, use bare hands
to pick food, talking during cooking food.

2.5 Animals and insects that can carry diseases

in every dormitories there was no use of net for preventing food from

insects or animals that may touch the food. Garbage bins had no lid cover. Some
darmitories had dogs, cats and birds living in eating areas.

3. The university had the policy for manage food shops as a welfare for the

students in the aspects of convenience, cleanlingss and save. But it had no measure, or

practical ways 10 implement clearly in food sanitary management. There was no

department or staff that has the knowledge to be responsible for food sanitary

management directly.



