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1. E. coli : Sim plate
2. S. aureus . brian heart infusion broth (BHI), Baird-Parker medium, coagulase

plasma (rabbit) with EDTA
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3. Salmonella spp. . Buffered peptone water, Hektoen enteric (HE) agar, Lysine
indole motility medium or motility indole lysine medium (MIL), Muller-Kauffmann
tetrathionate-novobiocin broth (MKTTn broth), Rappaport-Vassilidis medium with soya
(RVS broth), Triple sugar iron agar (TSI), Urea agar, Xylose lysine deoxycholate (XLD) agar

4. V. cholerae wac V. parahaemolyticus . alkaline saline peptone water, chrom vibrio

agar, thiosulfate citrate bile sucrose agar (TCBS), saline MIL, esaline TSI

WEuazasad

Gram’s stain reagent, 3% hydrogen peroxide solution, iodine-iodide solution, Kovacs’
reagent, methyl red solution, 0.1% peptone water, saline peptone water (0%, 2%, 6%, 8% Wa< 10%),
VP reagent, Salmonella polyvalent O antisera, Salmonella individual O antisera group, sodium
chloride 0.85% aqueous solution, polyvalent V. cholerae O1 waz 0139, V. cholerae Inaba g

Ogawa antiserum

m‘%mﬁauaﬁaqqﬂnstﬁ
Autoclave, balance (sensitivity 0.1 n5%), glass bottle with screw cap, glass spreading rod,
glass slide, incubator (35 + 1%, 37 + 1°%), loop, needle, pH-meter, petri dishes, pipette (1, 5 Lz

10 4889»3) stomacher, stomacher bag, test tube, vortex mixer, water bath (41.5 + 1°%)
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mIsnsanuilan wu awvnsnwdsn (dnduln, Fmyues, Pegnnztl) anmsussandy
(Medien, venil, gn) AU (Fanilnen, kanszws, Hainazin) e1nsUsswnne (61ny, due, au)
P0anpa/8 (gndunan, @0, lénsen) auavnu wazwalsl unnHuamsuasuusasgmeusndail
wazHuensmelugudanns (Food court) vasamilzudannade salelva ande uazaaniisalwialng
Tuge 2 davinaumeamatllniuazinamasensiud laadudiadgalurnanauieaiu senined

W.F. 2553-2555 PUIUTNUNG 459 AIDEN

MInagay

amsudanuilnaudazietaiifiulasisunannia (Aseptic technique) 3¢9na4AIIR
o Wanlfiamsamaiensiamamegedineiuiinely 2 flue Weasamidadunid 2 nqu
nquil 1 959913304 (enumeration) Wailldusdquanunzmandn 1dun E. coli nduii 2 as1am (detection)
‘iﬁuwgﬁﬁﬁﬂﬁlﬁﬂkﬂ loun S. aureus, Salmonella spp., V. cholerae O1/0139 ez V. parahaemolyticus
M3 newlEiame g dail

1. E. coli 1915 AOAC 2005.03"

2. 8. aureus 1935 FDA.BAM 2001, chapter 12

3. Salmonella spp. 1915 ISO 6579: 2002/ Cor.1: 2004

4. V. cholerae 01/0139 uaz V. parahaemolyticus 1435 ISO/TS 21872-1:2007""
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V. cholerae 01/0139/25 N5 Taiwu Taiwu

V. parahaemolyticus/25 N34 Taiwu Taiwu
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(Saeaz 8.4) duluUTIUNANMBENTIUF 233 #8819 WU E. coli NANNINUTMNUA 5IN 108 618EN
(Soaz 46.4) LLaSWU@auW%ETﬁﬁﬂﬁ'LﬁﬂIiﬂ S. aureus 11nAN 100 CFU @ansy 21 Mae (Saeae 9.0)
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2Pk ot E. coli S. aureus Salmonella spp. IH
V. parahaemolyticus
2553 58 23 (39.7) 22 (37.9) 4 (6.9) 7(12.1) 0
Ulnai 2554 86 40 (46.5) 40 (46.5) 0 8 (9.3) 0
2555 82 35 (42.7) 34 (42.7) 0 4 (4.9) 0
ERLY 226 98 (43.4) 96 (42.5) 4 (1.8) 19 (8.4) 0
2553 83 41 (49.4) 41 (49.4) 7 (8.4) 5 (6.0) 0
MANUF 2554 69 36 (52.2) 35 (50.7) 8 (11.6) 8 (11.6) 0
2555 81 33 (40.7) 32 (39.5) 6 (7.4) 4 (4.9) 0
N 233 110 (47.2) 108 (46.4) 21 (9.0) 17 (7.3) 0
gty 459 208 (45.3) 204 (44.4) 25 (5.4) 36 (7.8) 0

ija‘mmmﬁuﬁu'gmqaaawaqmimaﬁmezﬁﬁgauw%t‘fﬂnﬁmw61 (MTWH 1) WUNEIaE9919M3
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msvudlowame S. aureus flarhunagimuualusmsasnanmanhdndlndageiideshdymesda
(p<0.05) fielaauas (> 11.71 Toenaapunamaiiusanm S. aureus 3nAT 10° udipendh 10° CFU
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@aNSN MUIU 3 MpEN (DMTUsLONdY 1 @peN wWaLaIMsNULRYY 2 MedN) d E. coli uay
Salmonella spp. Tmhqmﬂmaﬂzqaaqwulail,l,mﬂeiwﬁ'uasiwﬁﬂ'ﬂﬁwﬁfquaﬁa fienlaguas (X 0.70
ez 0.20 MUAIAU

dansnamuUszanems wuhamsnudes (g gsuld 712MY ININYUAN 18%) 3
m'iﬂuLﬁauﬁgauw’%ﬁfﬁﬂﬁqwé’num:mmﬁmq«qﬂ Saeay 65.4 599893 laun mnsUseanEy 1nsUszan
1 fusn wald auavmuLezaaamen JenuEasdoliudesay 52.2, 50.0, 32.5, 20.5, 10.7 WAL 3.3
MUY fchum'sﬂuLﬁauwaqqﬁuﬁﬁﬁﬁﬂﬁﬁm‘[m S. aureus Wor Salmonella spp. Wua1msUszLANE
ﬁmsﬂuﬁjaumnﬁqm (S. aureus 5088¢ 14.3 Salmonella spp. 39892 28.6) SDIAIN loun 21msnuien
wazamsUszandy iwu S. aureus 3088z 7.8 Uar 5.3 WU Salmonella spp. 088z 12.4 Uaz 8.0

MUAAU (M1 3)

M3199 3 HAMSATIVNATILHIMSNIaNUSInALenmMuUTLANDIMNS

NUIUMIBEN aUNIINUY aunignmbiialsa
FUANHULNITHAG
UszLnNaImg ;
M99 E. coli S. aureus Salmonella spp.
(Sp8aY) (5p88%) (Sp80%)

1. IsNULREN 153 100 12 19
(@ tnuln, Bvyues, 2y (65.4) (7.8) (12.4)
Vv a
1agnnet)

2. mmsUsztanidu 113 59 6 9
By Madgd, UK, MU, (52.2) (5.3) (8.0)
wWuniinszanzda, §n)

3. AUIM 77 25 3 3
(W nzwnny, Hansadluld, (32.5) (3.9) (3.9)
WNADIRNEN, HARZIN)

4. aymsuszianen 14 7 2 4
(wdu ehvimy, duen, a1umy) (50.0) (14.3) (28.6)

5. NNDA/EN 30 1 0 0
(W gnBunaa, ldo, ldnsen) (3.3)

6. PUNVIU 28 3 1 0

(10.7) (3.6)
7. Haly 44 9 1 1
(20.5) (2.3) (2.3)
459 204 25 36
FRtY
(44.4) (5.4) (7.8)
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Microbiological Safety of Ready to Eat
Foods Sold at Bus Terminals and Railway

Station in Bangkok

Kamonwan Kantaeng Atchara Ukhong and Ratchadaporn Suwannarat
Bureau of Quality and Safety of Food, Department of Medical Sciences, Tiwanon Road, Nonthaburi,
11000 Thailand.

ABSTRACT In order to evaluate the microbiological safety of ready to eat food, the project of
Food Safety Monitoring from Bus Terminals and a Railway Station in Bangkok was carried on by the
Bureau of Quality and Safety of Food (BQSF). Four hundred fifty nine samples of ready to eat food were
collected from the food courts in the bus terminals (Mochit, Saitai, and Ekkamai) and Hualamphong
Railway Station during 2010 to 2012. The samples were divided into two main groups: New Year group
(226 samples taken during the New Year festivals) and Songkran group (233 samples taken during the
Songkran festivals). The items of analysis were sanitary index microorganism; Escherichia coli (E. coli),
and pathogenic bacteria; Staphylococcus aureus (S. aureus), Salmonella spp., Vibrio cholerae
(V. cholerae) 0170139 and Vibrio parahaemolyticus (V. parahaemolyticus) were examined. The results
showed that, for the New Year group, E. coli was detected in 96 samples (42.5%), Salmonella spp. in 19
samples (8.4%), and S. aureus in 4 samples (1.8%); and for the Songkran group, E. coli in 108 samples
(46.4%), S. aureus in 21 samples (9.0%), and Salmonella spp. in 17 samples (7.3%). Both of festivals,
V. cholerae 01/0139 and V. parahaemolyticus were not detected in any samples. The positive samples
of S. aureus in Songkran group were more than that New Year group at statistical significance (p<0.05).
On the other hand, there was not significantly different (p>0.05) between both groups of samples
regarding E. coli and Salmonella spp. Therefore food safety monitoring and other measures such as law
enforcement and knowledge giving of hygienic practices to food sellers and consumers are still

needed in order to upgrade the quality and safety of ready to eat food.

Key words: ready to eat foods, microbiological safety, bus terminals
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