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Cleanliness of Cold Desserts (Shave Ice and Bingsu) Sold in a Tourist Area
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ABSTRACT

To study the sanitary conditions of food stores and the microbiological cleanliness of cold desserts
in a tourist area using a food sanitation survey. Detection of coliform bacteria in ice mixed with sweetened
water or milk ice using the MPN method. Detection of coliform bacteria in cold dessert side dishes using the
SI-2 test kit and examination of yeast & mold in bread using the SPC method. The study's results found that
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the food sanitation requirements that should be improved include: Food handlers should wear an apron
and a hat or hair net. Secondly, ice for consumption must be provided with a long-handled ice scoop or
gloves when handling ice. Finally, cold dessert side dishes should be covered to prevent insects from
transmitting disease. They performed correctly at 10, 60, and 70%, respectively. The results for ice mixed
with sweetened water or milk ice revealed coliform bacteria contamination ranging from 2 to 430 MPN/100
ml. Examination of cold dessert side dishes revealed coliform bacteria contamination in 95.0, 83.3, 66.7, and
52.9% of fruit and fruit preserves, cereals, jelly, and bread respectively. Examination of yeast & mold in
bread and other snacks found contamination ranging from less than 100 to 2.98 x 10" CFU/g. Therefore,
store operators must improve the food sanitation conditions of their stores. This includes using appropriate

ice types for consumption and serving fresh and properly stored cold dessert side dishes.
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Yudowqduvsdunniian wavvuudmunsiuloutesian(le] nsluiowvesieladvesunuaiiselunIaufios
VUL UDNIINANNNNETIUVIRATNIUNFsEINIeuaNA1i UL 813Lfinanaunsal Ly doudnuasnivue
U339 nnsdananuimsviiudslaasidunsndaiiazion nwuzussquazdeudinieseufosineg innsldnasn
iy Femrsiinisasiaaeuiiiuindennudlun1sdrinanuazen wazanvsdidyfasauantnavesingau
STUTIANYDINITD I TTOMUY Bedsiieliuulonanisiadgiivlnvesuuafiiseladesuddiuntu [17-18]
.:4' = [ S a N ¢ ' 3 a & v =
wIaAssvuIIUluYssianvunts fusunadadsliiunasinesgiu Aadudesas 90 Tunisfinw
assiinulplaiivesdadludogaunsviualatuiniian §s 2.98 x 10" CFU/g wsounaladiluvunmnueianilad
dnwaizy wiled wgu iunantima 1 waswandu liinseuwldignndeunsvihvunds 3aAushwnslily
v < ° s | = N a & o a v P v & ' v & Y X
Muiaazidulaensihunfvwualadldgwsevinlnanitaainiuiigumgiivies viiewulugiduasyiglmnuldunuiy
wazdinsldudeinlnarioimansatluidndeos Wieliadovunsowualadldlifiaiu [19] dedwuszneundnves
wiguualadfedinia delesiunisaiyvendunidlaiieniniusuesalufinvesaisazaiginiags n1s

enanmeesemsussinniiiinaingdunidnguesaluiidn (Osmophilie) Fuasgylanluanmenduinags nuse

'
o '

wssAueealudalan uaziien a, /i 1wy luemsisianududuresiinia wiedgnasaigdungs vinlinaldusis Ui
naldiUudu Ui uazdusdeld [20] fegiadu Uinades wudadlalugieiids 10%-10° sionsu [21] donadesiu
MsaEnwINsidsvesnaenn daduemsiiivsinaihnandeiesay 57.9 fla1 a, @AY 0.66 NMSIALVBINAILAN

wudlanvnunandadnqueealuan Asle Zygosaccharomyces rouxii f4¥ear 80.1 [22] Hu3lnaAls
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