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Microbiological Quality of Naem in Bangkok Area
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Abstract

A survey of micmbiclogica] contamination of Waem in Bangkok area was conducted
during March to Oetaber 1999, The purpose of this study was to. investigate the:microbiological
quality of various types of Naem. This included industry-made type {with trade name) and home-
made type (without trade name} which were marketed in different packagings. Sixty Naem
samples available in the market were collected for the study which consisted of 15 samples of
mdustry-made type and 45 home-made type with different wrapping materials ; 16 samples in
plastic wrapper , 14 in banana-leaf wrapper and 16 without wrapper. Standard methods of
Assoclation of Official Analytical Chemists (AQAC) were used to determine levels of
Salmonellae, Staphylococcus aureus | Clostridium perfringens and mold counts.

Results showed that 35% of the samples (21/60) did not conform to the standard of the
Thai Industrial Standard Institute (TISL 1219-1994) of which 33.3 % (5/15) were Naem with
trade name and 35.6 % (16/45) were thase withour trade viame. Salmonellae and S aurews were
detected in 26.7% (4/15) of thetrade name type. In addition, Salmonellae , S. aureus and
mold counts were detected in 22.2 % (10/45) , 17.8 % (8145) and 13.3% (6/45} respectively of
home-made type. Standard Z-test was used to compare the microbiological finding of the
industry-made and home-made Naem. There was no significant difference between two types of
Maem (33.3% VS 35.6% , P=0.0001),

This study supggested that Naem was highly contaminated with microorganisms. Since
Naem is usually consumed in uncooked form, the manufacturers should be aware of
manufacturing with hygienic processor. Otherwise, consumers should consume cooked Name 1n

order to avoid hazardous sk of having food poisoning.
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