A A Yy v a o v A A
FOLIDIMIAUANUVVDATS ﬂ'J']iJ‘]Ja’f)ﬂﬂ8%1@@1“@@1%33%81%@\1@11@13

TuTsaSsunranitaludaniameaIn

Y Y Ia v A ~
R, UNTUNTII FIOUNTOD
Syan MOMAATUTUNN (MIADUFIINGT)
dal k4 14 a = B2
owsdifsnmmsauamuudasy HELAT.ANMAl VIR
U |
UNAAYd

a a

IS o Ao o ' £ o a2a 1 4
EJTHﬁL‘]J‘L!“ﬂi]i]EJ‘V]ﬁWﬂﬂlu’E)EJNWuﬂuﬂﬁﬂﬁ\i%’mL!ﬁ&ﬂﬁli}‘iﬂllﬁmIG]GU’ENSNﬂNJiJ‘l{HEJ

9

Aa o A @ dy a ad A a a =4
'E')'IW'ITVINﬂmﬂﬁ/‘lﬂ?i!ﬂuﬂTVi'15‘1/]Qﬂ’qsllﬁﬂi&lmgﬂi'lﬁinﬂmff]ﬂau%iﬂﬁiﬂﬁ’liWEﬂl@ﬂﬂauﬂiﬂ
= Y= [ 9 a A = 1 d!
ﬂ\?ulﬂﬁﬂ‘ﬂ'lﬂ'J'liJiJﬁ’E)ﬂﬂfJ“Vn\W]TLlFQa‘]f')')‘ﬂfﬂéllfN@11’71'511&15\1@11’1']3"1]?]\115%581&&14\1??1!\1114

@ v A 1A =2 A o 4 =2 Y ISP o
r It Il UnsAnwl 2554 LW’E)‘V]ﬂ‘ﬂ‘VIiT]JﬂQﬂﬂ!ﬂ?W@WﬂﬁﬂNﬂﬂlﬂﬁ%’nﬂEﬂ Tagi

a vAa v [

mydisrmazdunamsiiasiaumdnguemdevesddudaonisTuTsee g woiing
Ui mdesiuanndes $11135032901113 1ATPIAN LazMyUdUATD11T Nd Mgy

Y
1599111559 12 @298719 AN IHIULUARIG 83 91uA TA8IT Standard plate count @78 plate

a =

v { <3| ] S o 1 ng os/'
count agar uuﬁqmﬂﬂu 37 s usaFee 1unal 24-48 GB'JI?JQ 1NNITLNUAIDY NN 3 AT

QU

' ~ Y ) A =} ° ' 4 o A A
WUNUSHUUNN,  GIUSUN UAaSTIUY UAUNTWATNIUNUNUIATITU Tﬂﬂﬁ]']u’)ullllﬂﬂliﬂ
v I
NIMUANAUNDY 6.13 + 0.04 log CFU/NSN, 6.34 + 0.08 log CFU/NSU 11ag 6.01 + 0.56 log

o w a J a a . . .
CFU/ml  Mua1a1 MsasaainsiznlsuauanGewiia coliform bacteria, fecal coliforms

Wag Escherichia coli 1835 Most Probable Number (MPN) WU71629819NUAUNNAIND
4 A A Y o ~ 3’ < dy A A
INAUNUINTFIU AD VURUNI 10N H1UY 1Az YoNIINUNITATIINUANITY

dy 9 4 ] 1 [ [ = dy
Salmonella sp. t1osduluvniennas taziedlnnea lagdunaanvas Inlaliveosseny

a =

2 [ v
914151289 MacConkey agar 1iu'1ANqavgil 37 ossuaaidoa wiu 24-48 42 Tug wudn ludl
A

dy Y o av A A a a A o
msdulounin Salmonella Sp. llﬂ‘L!”INﬁ’Jﬁ]EJ?J"IWa@]ﬁfJﬂﬁﬁi’)ﬂ?“ﬁ%’l’ﬂﬂfﬂ ”lugﬂuuuwuma

Y
ad a o A

dlannIsunauuuaelizan (Seianuldaoadsvrein1nls dnsuldouiinG ousu

tY = A a < v A ' v A =
UseuAnyI1n 5 ANNMITADULUUFADUDINANNUAAT UUDIUNLTYU wmﬂ%mwamumiﬂuu

Y o A

a < o [
ANuAAUAIIRU Tty luszauun



Independent Study Title Food Microbiological Safety in a School,

Chiang Mai Province

Author Mrs. Junjira Chaiinseeard

Degree Master of Science (Teaching Biology)

Independent Study Advisor Asst. Prof. Dr. Sakunnee Bovonsombat
ABSTRACT

Food is an important to livelihood and for body growth. That the good food would be
without the microbiological contamination and its toxins. Food Microbiological Safety in a
School, Chiang Mai Province at the 2™ Semester 2012 for a guide to microbiological quality of
food samples. Regarding the survey and observation of food handlers in the canteen, it was found
that all of them practice followed the rules of food sanitation. The total microbiological quality of
cook foods, beverages, ground ice and food utensils at the canteen were 12 samples. The sample
was determinate by examining the amount of bacteria by Standard Plate Count method with plate
count agar incubated at 37 °C for 24-48 hours. From 3 collections of sample, the quality of
Wheat noodles with pork, Instant noodles spicy salad and Milk tea were lower than of the
standard. The amount of bacteria was found at 6.13 = 0.04 1ogCFU/g , 6.34 £0.08 logCFU/g and
6.01 £ 0.56 logCFU/ml respectively. Furthermore, coliform bacteria, fecal coliforms and
Escherichia coli was also determinate by Most Probable Number method (MPN). From 3
collections of sample, the quality of Wheat noodles with pork, Instant noodles spicy salad, Milk
tea and Ground ice were lower than of the standard. Then, Sallmonella sp. was also determinated
in Acare and Fried chicken's calf by observation of the colony on MacConkey agar, incubated at
37 °C for 24-48 hours. Make a summary, not Sa/monella sp. contamination in these food. Finally,
take the results of this study to construct the Biology e-Learning courseware with multimedia
“Food safety” for Muttayom Suksa 5 Students. The interviews and questionnaire from the

students indicated that e-Learning courseware was appropriate in the good level.



