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The objective of this study was to detect yeasts and molds in ready to drink vegetable
juice and fruit juice of street vender shopson Suthep road in the area behind Chiang Mai
University. The samples were collected two times. There were 16 items in each time so the total
sample was 32. Yeasts and molds counts were analyzed with Plate Count Agar Method (AOAC,
1998) based on the guidelines of microbiologicél standards in ready to drink juice of street vender
shop of the Department of Medical Sciences, Ministry of Public Health. The handlers’ sanitary
behavior who produced and dispensed ready to drink vegetable juice and fruit juice and the places
for selling the juice were observed and compared with the Food Sanitary Standards for street
vender shops of the Food and Water Sanitation Division, Department of Health, Ministry of
Public Health. The data were analyzed using percentage.

The results showed that 96.88% of samples (n=32) did not pass the microbiological
standards. There were 96.88% of samples contaminated with yeast and 59.38% of samples
contaminated with molds. There were 59.38 % of samples contaminated with both yeast and
molds. Regarding the observation of food handlers’ sanitary behavior, it was found that they did

not practice following the rules of food sanitation.





