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Abstract

Survey of microbial contamination on street food curries sold in Nonthaburi was carried
out during summer season (March—June 2016). The number of total bacterial count was 1.00 x10%—
3.0x10° CFU/g, whereas Escherichia coli was 3.6-9.2 MPN/g. The number of Bacillus cereus
was in between 10-110 CFU/g. When compare to the standard of microbiological quality of
food and it contact surfaces of Department of Medical Sciences, Ministry of Public Health 3r
issue, 2017, the number of E. coli higher than the standard was found in 5 out of 30 samples.
There was only one sampling that found B. cereus above the standard. For total aerobic
bacteria, Staphylococcus aureus and Salmonella spp., all 30 samples were within the standard.
The curries were also left at ambient temperature (27-32°C) from preparing for 8 hours in
order to investigate the growth of contaminated microorganisms. The rate of multi-plication of
total bacteria, E. coli and B. cereus were 0.16, 0.28 and 0.21 log /hour, respectively. The effect of
household microwave heating on the reduction of E. coli and B. cereus spiked in the curries
(10°-10"CFU/g) was also studied. It was found that when using medium level of heating, 5
and 10 min were needed to reduce the number of such bacteria to <10 CFU/g. Similarly, when
high heating level was used, 3 and 5 min were necessary. The results suggested that heating
the food composed of fat using microwave oven (800W, 2,450 MHz), at medium or high setting,
10 and 5 min are required to decrease the number of endospore forming bacteria in foods to
> 7 log and safe to be consumed. Furthermore, the curry should not be left at room temperature

for > 2 h after cooking.
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DAWINAL 104.2 a4eTaFu®) (1319 4 Uae

®1973 5)

andmena
nnnMaAnsdEwkRurIdoiiadns 9
Tuunsnzfinionasnisiassuidanainiwly
Tugalusfl 0 2 4 6 uae 8 dsamnsasu-
wasuandreriwly naduwa TiuAndulllu

AAMIALING L DTNANINARDIN LN UH

339



J. Res. Unit Sci. Technol. Environ. Learning Vol. 11 No. 2 (2020)

a ldl a é a tﬂl ] v v v
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NIAUAUITAULAZIANEN 9

a 4 a = P o
qm'ﬁﬂ&l LA UILAITWBNINANIVDILLNINENNARS N']%ﬂ'l'l&lia%i]'lﬂL@l'\aﬂl&ltﬂil?ﬂ (°C)

1181 (W) syauAMNTaniwnas ILAUANNTDUES
E. coli B. cereus E. coli B. cereus
0 27.4 27.2 27.3 27.4
1 38.3 37.9 57.1 57.3
2 58.1 57.8 71.6 78.6
3 71.6 69.9 95.7 94.5
4 74.6 741 98.4 99.7
5 87.2 87.0 101.4 104.2
6 94.8 95.6 - -
7 97.9 97.4 - -
8 98.9 98.6 - -
9 100.1 99.8 - -
10 103.5 103.3 - -
nnoa — =Wldnagay

@139 5 Jaazzasaaangniaedisanuiauanianaululasianfiviaengg

srauANaSanthunats ITAUANNTING

FIm E. coli B. cereus E. coli B. cereus

(‘Hﬂﬁ) P o o - P P v - PP
LIRNLIINAY  LIRAAIAREG JDUAE MT LTAALIINAY  LTARAIARD IDURE MT LTAALINAK  LTRAAIARD IDUAE MT LIRALINAK IT8afdiee 3888

mean+SD meantSD ¥ meantSD  meantSD ¥y meantSD  meantSD Y@y meantSD  meantSD  msviany

2.6x107 1.7x107 1.9x10° 1.4x10° 2.8x107 2.5x10° 3.6x10° 1.8x10°
1 34.6 26.3 91.1 50.0
£0.05 £0.04 £0.10 £0.10 £0.09 £0.02 +0.02 +0.12
3.4x10" 6.5x10° 1.7x10° 1.2x10° 3.4x10" 2.0x10* 4.1x10° 8.6x10°
2 80.9 29.4 99.9 9.0
+0.08 £0.07 +0.06 £0.11 +0.06 £0.07 +0.09 +0.08
2.5x10" 3.1x10°* 1.6x10° 1.1x10° 3.4x10" 3.9x10° 8.3x10*
3 99.8 31.3 <10 100.0 97.8
£0.04 £0.05 £0.08 +0.06 £0.07 +0.08 +0.03
3.7x107 1.0x10’ 1.9x10° 1.0x10° 3.1x107 3.6x10° 7.6x10'
4 99.9 47.3 <10 100.0 99.9
+0.03 +0.05 +0.04 +0.09 +0.04 +0.07 +0.01
3.1x10” 1.8x10° 5.7x10° 3.5x10" 5.2x10°
5 <10 100.0 68.3 <10 100.0 <10 100.0
£0.13 +0.06 +0.06 £0.07 +0.09
3.1x107 1.8x10° 3.6x10°
6 <10 100.0 79.4 - - - - - -
£0.05 £0.12 £0.09
3.3x10" 2.3x10° 6.5x10*
7 <10 100.0 97.2 - - - - - -
+0.03 +0.09 +0.08
2.8x10" 2.5x10° 4.2x10°
8 <10 100.0 99.9 - - - - - -
+0.06 £0.12 £0.07
3.5x10" 3.4x10° 1.1x10’
9 <10 100.0 99.9 - - - - - -
£0.04 £0.10 +0.06
3.1x10” 2.8x10°
10 <10 100.0 <10 100.0 - - - - - -
+0.04 +0.05
1ai'les
RUYLNAQ — =l LlaNaray
—_—
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genalnlunmsUndaasaaauies vinliioas
nunundaainuenlduindu (Crespo and
Ockerman, 1977; Gaze, 1985; Senhaji and
Loncin, 1997) ansdatiinsiipfiuridnainia
ay;%%auﬂ'm@L%Uﬁﬂﬁﬁ;ﬁuﬁﬁmmimﬁu
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ﬂﬂiLé@&JLﬁﬂﬂNﬁ;ﬁW%ﬁ fsudinazlaizunsa
FNa e a1 Y uaNINITDATLW AT
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navedguilng o siuAduw liufasla
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§N1NILEBNLFINIINENIW wazUSuNm
qﬁuw%ﬁlummiﬂ'ﬂﬂﬁammeﬁmﬂﬁamﬁﬂﬁ
o Waanulsaassanlsnamisduis

Auslnadashiivawisnuifiu 2-4 Talas
NYAFINITATYN AW IUUEHINGDIRNT
Uaoans 2 5aluvpa9 USFDA wiang 2-4
411392849 Australia New Zealand Food Stan-
dards (NSW Food Authority, 2015) NI
aunTdndwdeauluaniing £ coli uaz B,
=1 v =} a 1R Qs 1 v
cereus DandaziUSU b dIsTaUnITAalA
P’ A o { . v a
tiialsa (infection dose) G93zauninaliifia
15ava3 E. coli Waz B. cereus L¥inn110°—10°
CFUIlg uaz 10°=10° CFU/g enu&aLl (Ray, 2004)
] > r;:' 1 v Aa v
wderadumenusnnaldiialsaguussle uaz
'Wm;ju’ﬂmﬁtﬂwﬁn%%a;jgmmq%’uﬂizmu
wn iR livssanyld asmiNannulaae-
Avvasguilne wuzildiiuinmainiai
g AdIndn 5 aanLTaLTuanIagandi 60
DIANLTALTOR LAy baldaa1W1sNLAL b ATIa
A & o A o A
u1n 9 Wandaaniungnauansme dgu-
6 a a 1 :3’ v
nsntdnaquiada uazilyslna o laoidasein
ﬁ?am@lvl,@‘fﬁnﬂqmﬁgﬁﬁwﬁwnaammi
INMIANBINAVBIAINTOUIINLAT
avlulasnnsdamsvinay E. coli was B. cereus
é I a a {d‘ 1 i a
Faduydunidnnuindwiewanaluunind
WUIHAT8InNNTauIIMLanaU tulasianee
naiasadunidrfiadeinulasldszdu
ANNTEULALING LTI IUIULANAIINUIE
o A A6 A A & A
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A & A a A 6 A o A
ooanDi gl vusNIdUnIddaaiianun
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{ ‘&' F§/ 1 Qo 1 v
AR ALY ULT N LA LTIZ U IR ILAN-
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Ockerman, 1977) L#a491n3aunIdudazsiia
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ﬁeamm%amm”uﬂmna’mLmzizﬁuga lag E.
coli 1382181 iska N1 B. cereus v13% E.
coli iuuuaiisounsuaud atoadas lade
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&% (Celandroni et al., 2004) HONIINAUFNIA
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1450t 2 sz Ao 915 MHz uaz 2,450 MHz
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1994; Yeo et al., 1999;)
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