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Abstract
Sopon, A.!, Kantachote, D.2 and Na Chiangmai, N.?
Sanitation conditions of clean food good taste restaurants
in Hat Yai City Municipality
Songklanakarin J. Sci. Technol., 2004, 26(1) : 71-82

Sanitation conditions and microbiological quality of 52 “Clean Food Good Taste” restaurants in
Hat Yai city municipality were examined using a standard food sanitation survey checklist based on the
Department of Health and Department of Medical Science, Ministry of Public Health. Coliform bacteria and
Escherichia coli (E. coli) were investigated in samples of foods and drinking water, whereas total bacterial
count (TBC) was carried out in samples of foods, plates, spoons, glasses and food handlers. The methods of
investigation were the Most Probable Number (MPN) method for coliform bacteria, E. coli and the standard
plate count method for TBC. The SI-2 field test kit was used to indicate microbiological contamination,
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particularly coliform bacteria. It was found that 38/52 (73.1%) restaurants passed all items of food sanitation
standard. The food sanitation condition with the lowest number passing was the dressing of food handlers
(45/52, 86.5%) followed by the area for eating, preparing and cooking (47/52, 90.4%). Microbiological quality
of food samples based on both MPN of coliform bacteria and E. coli was at an acceptable level in 190/202
samples (94.1%). However, in samples of drinking water only 19/52 (36.5%) passed the MPN standard for
coliform bacteria and 45/52 (86.5%) that for E. coli. Moreover, among the 52 restaurants, the numbers (per-
centages) passing the standard TBC in samples of plate, spoon, glass, cooker handlers and server handlers
were 32 (61.5%), 27(51.9%), 20 (38.5%), 2 (3.9%) and 1 (1.9%), respectively. Comparison of microbiological
quality between the SI-2 test kit and MPN coliform/TBC showed no significant differences for samples of
foods, but significant differences for the rest of the samples (p<0.05, t-test).

Key words : Clean food good taste, coliform bacteria, total bacterial count, SI-2 test kit
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Table 1. Sample sizes and microbiological methods used in Clean Food Good Taste restaurants in
Hat Yai City municipality.

Sample Sample size/ Field test Laboratory examination Remark
restaurant (SI-2) TBC* Coliform bacteria E. coli

Foods 4 v v v v

Drinking water 1 v - v v No standard level
(ready to serve) for TBC

Utensils
- Plate 1 v v - - 5 pieces/1 sample
- Spoon (no fork) 1 v v - - 5 pieces/1 sample
- Glass 1 v v - - 5 pieces/1 sample

Food handlers
- Cooker 1 v v - - No standard levels
- Server 1 v v - - for coliform bacteria

and E. coli

*TBC = Total Bacterial Count; (-): Not determined as no standard level for the organisms

Table 2. Standard criteria of food sanitation practices evaluated from 52 Clean Food
Good Taste restaurants in Hat Yai city municipality.

Food sanitation practice In standard criteria (%)
1. Food handling areas ex. Cooking, preparing and eating 90.4
2. No cooking on floor (( 60 cm from floor) and toilets 100
3. Food additives 100
4. Proper food ingredient preparation 100
5. Proper practice for “Ready-to eat food” 98.1
6. Proper hygiene of ice and container 100
7. Hygiene cleaning equipment 100
8. Proper practice for chopping boards and knives 98.1
9. Proper preparation of utensils on food table 98.1

10. Hygiene removal of waste (refuse and wastewater) 100
11. Toilets and hand washing facilities 98.1
12. Good dressing of food handlers (ex. Hair net or hat) 86.5
13. Hygiene washing hands of food handlers 98.1
14. Good practice of injury food handlers 100

MMAALAIDEIIEE 1393 A1 DIALINVEY AIALIALBIIIU LAAMANINIATIINVBIAIEN4
Srundaziiuazilil Sanelutuden Wesdien- e auld
Usznnmuazszezalunsdnsndinne Gelunisean

o ! ' [ v v o o 4
lufiudedudazadsldnwfonnuidminnueanana 3. MINATSHAMMINMIYAFIINN

| e ' ' o = oA va L & o 8 o | A X0 o
wasmalng lasfdusznaumslinsuarmin Juiie e dudiiudiod N rialegman uas
v 1w aY o < & X o= a a a & A 6
ladndayanldainnisfinmit wrsaddeile ae Ysnmessdunidluatmauasingn avuzgunsol



2. qUaIUASUNS M.

U3 26 atfuft 1 wa.-nw. 2547

AT NAVIBNIVBINUING
1 1 Aol uavAy

uazila WA amnsTimaiudaededodl ‘naasiiuds
“usuag N dunInsadia il Sl uia
Ufianslesinuwrudiadrsluuaazi1uas Table 1
li! a a 6 a a a 2//

TNNNITATINNAINZAUIN M LANLIaNING (Total
Bacterial Count: TBC) 1435 Standard Plate Count
(pour plate) wmenlaanwaiuuuaiiiss uaz 8 lala 14
3% Most Probable Number (MPN) anu3dnnsuas
NIAIFINVBINDIIAIILHRDINIT NININLIAT ATNI3
WWNE NIENI 1513 B (NININEN adnsunnd,
2540)
wuafise luamis ¥en Mauzadnsoiuaziiaf Al

Pueflnnne winidunisnsraniladanesy

2113 lagldgena au SI-2 Tadunsialuidenmniw
WBUlagnIN1INe U b auniug uazdlne
denandtndiadl ‘naaetiinds  wEEINT INANANTT
e auNKaIU)IRNT %Wﬁ'ﬂmiﬂwmmm‘*q@ma ay
SI-2 @an13n Coliform bacteria gagiinaiawante
s a4 a o X da X .0,
miFAenIauazd Aun nsaniaduinls pH wad
X X c o 0o A A o X a
21WIIRLNLTRAARY 39N LUAEU T vasiTTade
usaNnITaalwalwa (bromocresol purple) 310”329
=, = = QI/ 1 U 1 @
W waaenielu 17 d2luse aenldnauin wada
198:a89A9 " NIHAY HIDAWANENTasK A9InlE
waLduay (wwasm, 2537)
AUMNNNIATIING1VDIAIDEWNATIV BUBY
6 a [ 6
ATNLNHNNIATIIUNININGAT ATNIIUWNE (2540)

[V
o A

8I%13 wIaN

Total bacterial count <1x10° CFU/g 'laifidiaf1nue

Coliform bacteria <500 MPN/g <2.2 MPN/
100 ml
Escherichia coli <3 MPN/g diadlalwy

MAue NE amIuasiel NH 81ms
9w/ n 1 b Total Bacterial Count baiifin
& X da
100 lalait/8 a9t vasnunaInale
#aw 1 8w Total Bacterial Count btAs 63
WX da T . s
Talat/Auwnanarnasntiudinia
w211 1 lu Total Bacterial Count luitAss 50
o X A 4 X . L.
Talat/NunAUse NI NV LAl e

ANwan
Naf WA 81113 1 au Total Bacterial Count
1 a U g Aq’
Tdidu 100 Taladl (monsdhdadu 2eUanuansdiaie

'
v A

Y 1A o2 o a
fai 2 anuiuilalidedan 1)

4. matﬁmamm‘ﬁm&auaz?tmwﬁwa

]
. o A o

Fidadaiianngudiadainam NUann1Mue
ludia 1 wia " 1579mas i anivazasiuiimiig
am1sdanuy 19eseda 2 Fedideldns “wnauas
wananuiaas uuazningw uezifudaadislos 'u
& A &
DIMIILALUIAN AFDAIW 201 (swab) NuuzaUnI
uaziiaf WA 81MINNULLNGY A1AVINDIMIT (NI
. 4 aa o
aWINY, 2544) LWaATID DUAMNIWNINARTIINGION
aazidands 3 LAz INANIT 19IUALNANIINANDY
nldnndeanzdnanis 8@ lesldlusunsn 13agy

SPSS
HanN15IVY

L MIANBBNATHIUNY NAVIAINITVBITIHEINI
:i Yo w o 4
nlasuihe “ydnwal Clean Food Good Taste
WAYIAUATHIA LHEY
o AV oo Y &o 9

N unldduine anweidmom 52 S e
Table 2 wudd s wmnlaiminasiniasgiuly

4 . e o 4 a
LIDINITRGAINBADIY NHW DIWIININN @A 13.5%
(FunmHN1a3g % 86.5) iasanlil ‘muanuse
WINAQNAN 389898188 $IUd1uUI28190S ulngdl

de 4 a
DUNIVUIENIUDINIT  DIUNLeIaNLI Usenay
1 <, = [ %3 1

21113 h raneeaNtdussdavnar e e u
9.6% aﬂmm’nﬂmnﬁummiﬂq\i°'1|,§ﬁ1 qﬂmnﬂu
A7 qﬂﬂizﬁuﬂﬁ:mﬁw o W waEn1IUHIRAn
2098 WA 0113 adelsfieaunudmniunesia ey
chummsﬁmmgm 7 4ia ldwn vl,s\'lm%‘ﬂamgemmiuu

l&l a 2 U :’ U v k4
NHLATUSIATINATD TN D9 "IN hazdioviaTaw
v dl z 1 v U
Ugsonmsuulfen sannwuadnedas 60 aw.  nsld
1FUFIUAIDIAIT  NIIERAENITALDIAIINOULFY
AMTULANUTHINTS N13NTA2BIL Y WATNIIGUANLLES
209 WA D1 TNONLIAWHE wazfInuINI UM



Songklanakarin J. Sci. Technol.
Vol. 26 No. 1 Jan.-Feb. 2004

Sanitation conditions of restaurants

76 Sopon, A., et al.

AR UNUANIATINT 2ALIRWIIATUNG 14 Do
uan 38 3w fendu 73.1% s1wazidualu Table 3

a '3 A A
2. MINANSHAUMNMIATIINN
2.1 a1wsuaziinay Usznaudie a1wiTlssian
6199 MU 202 @081 BAZTIIAN 52 @881 WL
A0E1DIMITHIRINHNNIAIFIBUIN I MUUATILT B
navina 100% (Table 4) ladnasunuaiiiss uas 8 lala
94.1% wiiu  uiidndunmaaspulaana sy
wuafitss 36.5% uaz 8 lala 86.5% swazidaalu
Figure 1 uaziaduunnomiaiudlsziandeg wui
am13lsziannan AunusiniasgIwleanasuuue-
Ase uaz 8 lala 100% wewnsdseiAndy uaz
+ P | & a &
a1mslszaniladsIRIuInmRNIaIgIlaana sy
a A 1 > 1 1 [
wuante 100% twun LLG]WU’Q’]VLNNW%&HGWE’]%

8 lala 2.6 uaz 5.6% ewaeu 2w wnsdsEiAndn
! [N} 6 a |4 a a a
wun lliwinasanasgiuleanesunuadisenni e

Ao 33.3% waz 8 lala 16.7% (Table 4)

WWaNTWID99 112 MPN Coliform/g uae
MPN E. colilg nlirminmsiniasgiu (doyalale
L @9) WUIIBEIEIMISR NIRRT
Il MPN Coliform/g >1,100 léun fafnsau
Nosnza  an 4180 fewzunn drulinies dday
LL@:%Hﬁﬂﬁﬁﬂu sagasNINAN MPN Coliform/g 1,000
Toun ddey dededaenuazieinaztn uaswudng
A1 MPN E. colilfg anfi afie 150 léiun dadnsan
AaInzia 09898067 MPN E. coli/g 43 fa daiilay

=3 .~ 1 4:!' [N 6 <
o wnlidmedieemsniddunmsinnasgimda
da < 4 A d
DM INHAIWITNZLALL Y A TENaY NNTUNUENN
alildguunil aiuldiwsnzazes @ wdede:

Table 3. Food sanitation conditions of Clean Food Good Taste
restaurants in Hat Yai city municipality.

Standard criteria 14 items Number of restaurants Percent
Pass 14 items 38 73.1
13 items 12 23.1
12 items 1 1.9
11 items 1 1.9
52 100

Table 4. Microbiological quality of food samples of Clean Food Good Taste
restaurants in Hat Yai city municipality.

Food type Number of samples

TBC MPN Coliform  MPN E. coli

Pass (%) Pass (%) Pass (%)
Stirred food 58 100 53 (91.4) 52 (89.7)
Boiled food 38 100 38 (100) 37 (97.4)
Fast food 29 100 26 (89.7) 29 (100)
Thai salad 6 100 4 (66.7) 5(83.3)
Noodle 18 100 18 (100) 17 (94.4)
Fried food 26 100 26 (100) 26 (100)
Others* 27 100 25 (92.6) 24 (88.9)
Total 202 202 190 (94.1) 190 (94.1)

*Example: roast, steam, barbeque and salad
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Figure 1. Comparison of microbiological quality between MPN Coliform/TBC and SI-2 test
kit in the samples of foods, drinking water, utensils and food handlers from Clean
Food Good Taste restaurants in Hat Yai city municipality.
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