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Microbiological Hazards and Critical Control Points
of the School Lunch Production of Khao Man Kai

Amporn Jamphonl*, Anchanee Utaipatanacheep?,

Warapa Mahakarnchanakul® and Tasanee Limsuwan®

ABSTRACT

The objectives of this research were to study microbiological hazard and to establish
the critical control points (CCP) of Khao Man Kai production for school lunch according to
HACCEP principles. This food has the most and continually food poisoning report. From the
result of microbiological analysis showed total aerobic plate count (TPC) contaminated in all raw
ingredients and Escherichia coli in pandanus leaf, gourds, gingers and Salmonella in raw
chickens. After heating process; the TPC and pathogen counts (Salmonella, Clostridium perfringens,
Staphylococcus aureus and Bacillus cereus) were not detected in all ingredients while the TPC
and S. aureus were presented in sliced cooked chicken and increased as a longer holding time.
The TPC, S. aureus, B. cereus and E. coli were detected in Khao Man Kai that was ready to
serve. The microbial hazard for the production of Khao Man Kai in school lunch was found in
sliced cooked chickens that hold at ambient temperature. So the mass production was cooked
many batches of food in advance. It was found that the first batch was held for a longer time
(more than 4 hours) before being served which the risk of increased microbial numbers.
The determination of the critical control points (CCPs) for the production of Khao Man Kai in
school lunch was conducted by the use of a decision tree. The CCPs were the heating process
and holding cooked food at room temperature for a long time before serving. The critical limit of

the heating process and holding time room temperature are as follows by the Food Code.

Keywords: Microbiological Hazard, Critical Control Points, School lunch food service, Khao
Man Kai

1*Major Field: Tropical Agriculture, Faculty of Agriculture, Kasetsart University
*Department of Home Economics, Faculty of Agriculture, Kasetsart University

*Department of Food Science & Technology, Faculty of Agro-industry, Kasetsart University
*Corresponding author, e-mail: agramt@ku.ac.th
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