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Table 1 General Characteristics of Waste Bins and Location.

Percentages
Combined Food
General characteristics
waste bins  waste bins
(n = 69) (n = 15)
1. Characteristics of floor at Smooth 84.1 77.8
location of waste bins Rough 15.9 222
2. Cleaning methods of floor Sweep and scrubbing with
98.6 100
before-after use of waste detergent
bins Sweep and scrubbing with
14 0
water
3. Cleaning frequencies of
Everyday 100 100
floor
4. Cleaning methods of Wash with detergent 63.8 77.8
waste bins Wash with water 7.2 111
No cleaning (black bag) 25 11.1
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Table 1 General Characteristics of Waste Bins and Location. (cont.)

Percentages
General characteristics Combined Food
waste bins  waste bins
(n = 69) (n = 15)

5. Cleaning frequencies of Every day 75 88.9
waste bins No cleaning (black bag) 25 11.1
6. Duration of use 7 hrs./day 1.5 0
8 hrs./day 10.3 0

9 hrs./day 17.6 10

10 hrs./day 33.8 20

11 hrs./day 20.6 50

12 hrs./day 59 20

13 hrs./day 10.3 0

7. Locations of waste bins Cooking area 91.3 0
Washing area 7.2 222
Storage area of used dish 14 77.8
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Table 2 Sanitary Characteristics of Waste Bins.

Percentages
Sanitary characteristics of waste bins Combined Food
waste bins  Waste bins
(n = 69) (n = 15)
1. Sufficiency Sufficient 100 100
Insufficient 0 0
2. Durability Durable (metal or plastic container) 725 88.9
Non-durable (only plastic bag) 275 111
3. Movability Easy (either handles or wheel) 11.6 22.2
Not easy (not handles and wheel) 88.4 77.8
4. Raining water and Covering 13 0
vector protection No covering 87 100
5. Leachate Breakage and gap 13 0
protection No breakage and gap 87 100
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Figure 2 Total Bacteria on the Floor at Various Distances from Waste Bins.
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Figure 3 Comparison of Total Bacteria on the Floor Before and After the Use of Waste

Bins at Various Distances from the Location ((a) Combined Waste Bins and (b)

Food Waste Bins)).
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Bacteria Contamination at Location of Waste Bins in Canteens

Netchanok Kamlangmak™ Chatchawal Singhakant Vajira Singhakajen” Tawach Prechthai

ABSTRACT

This study was a survey research,
designed to determine characteristics of
waste bins and bacteria contamination on the
floor near to waste bins of three canteens at
an educational institution. The study included
2 parts to evaluate general and sanitary
characteristics of both combined waste and
food waste bins using a sanitary checklist
and determining bacterial contamination on
the floor at 0, 20, 40, 60, 80, 100, and 300 cm
distances from waste bins. In addition, the
total bacteria on the floor before and after
the use of waste bins was compared in this
study. The results showed that 100% of food
waste bins and 86.9% of combined waste

bins had improper characteristics following

J Public Health 2018; 48(1): 19-32

sanitary criteria. The average total bacteria on
the floor at 0-300 cm from combined waste
bins and food waste bins ranged 637-2,745
and 927-45,733 CFU/cm?, respectively. As the
distances from food waste bins increased, the
total bacteria on the floor decreased. This
result differed from the combined waste bins
where observed total bacteria insignificantly
differed. Finally, increased total bacteria, after
using both combined waste and food waste
bins were observed in this study. This study
could be used to consider the locations of
waste bins in canteens to reduce bacterial

contamination in foods.

Keywords: waste bins, total bacteria, sanitary

characteristics, canteen
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