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Microbiological Quality of Cooked Foods and Beverages

at Huachiew Chalermprakiet University Cafeteria
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ABSTRACT

Microbiological quality of cooked foods, food utensils. beverages, ground ice, and
drinking water sold at Huachiew Chalermprakiet University Cafeteria was evaluated during
April to July, 1998, The numbers of microorganisms used as an indicator of food hygiene
and the food-poisoning bacteria were determined by the standard method of the Food and
Drug Administration Bacteriological Manual , the American Public Health Association
Guidelines and the Official Methods of Analysis of the Association of Official Chemists.
Data analysis was based on the standard criteria issued by Department of Medical Sciences
(1993) and Ministry of Public Health (1981). Results showed that 70.6% . 36.7% TN,
100% and 16.7% of cooked foods, food utensils, beverages, ground ice and drinking water
from the cooling system in the cafeteria respectively, did not conform 1o the standard. Only
drinking water in closed containers met the standard. In addition, 49% of fecal samples
from food handlers was positive for Salmonella. These findings indicated that a high
proportion of the materials was contaminated with microorganisms and might be harmful
to health of consumers, Therefore, advices and regulations from the university committee
should be delivered to food handlers so that elean and safe foods only are available in

Huachiew Chalermprakiate University Cafeteria.



