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Abstract

This research aimed to study the diversity and safety of local fermented foods from
pathogenic bacteria nearby Thailand—Cambodia border, Surin province. The samples were col-
lected at 4 districts; Kabchoeng, Sangka, Panomdongrak, and Buached and covered 9 sub-
districts; Kabchoeng, Daan, Nagmood, Koktakien, Takien, Tatoom, Bakdai, Tamieng, and
Jaras. The results showed that 41 kinds of local fermented foods were found and categorized
6 types using raw materials, cereals, meats, fish, vegetables, fruits and others which 3, 8, 6,
9, 11, and 4 kinds, respectively. The most number and variety of local fermented foods was
found at sub—district Daan, following with sub—district Takien and Koktakien, district Kabchoeng,
respectively. The 144 samples was collected to determine the safety of local fermented foods
from pathogenic bacteria. Fourteen samples was contaminated with pathogenic bacteria in 7
kinds of local fermented foods, fermented rice—flour noodles, fermented pork, fermented pork
sausage, fermented fish (Plajom), pickled green cabbage, fermented shrimp, and fermented
crab. The fermented crab was contaminated all of pathogenic bacteria: Salmonella sp., Staphy-
lococcus aureus, Escherichia coli, Bacillus cereus and Clostridium perfringens. Therefore, bacterial
contamination was found from non—fermented containers. This finding indicated that diversity
of local fermented foods belonging to the raw material sources and hygienic in the preparation

of raw materials for making and storage of the local fermented foods.

Keywords: Fermented food, Pathogenic bacteria, Thailand—Cambodia border
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