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Abstract
Isan sausage and Nham are preserved from meat by fermentation method. It is
popular food, therefore, they use as souvenirs or OTOP products of many provinces.

Quality of raw materials production process and Manufacturer’s hygiene including
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improper packing can be lead to food poisoning contamination. Regional Medical Sciences
Center 10, Ubon Ratchathani had collected non-processes 99 samples of Isan sausages
and Nham, 55 samples were Isan sausages and 44 samples were Nham, which produced
and sold in Health Area 10 including Ubon Ratchathani, Sisaket, Yasothon, Mukdahan and
Amnat Charoen provinces. The data of Staphylococcus aureus and Salmonella spp. were
analyzed and assessed semi-quantitative risk. The results found that Isan sausages showed
high and moderate risk of Staphylococcus aureus and Salmonella spp. respectively, while
Nham showed medium and low risk of Staphylococcus aureus and Salmonella spp. The
results of this study is an useful information for risks communication to the public in
order to raise awareness of the unsafe food consumption of undercooked food. Including
relevant agencies must develop the production process of local manufacturers to meet

standards according to good production methods.
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