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Hygiene of Thai Traditional Fermented Fish Production

in One District, Khon Kaen Province
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ABTRACT

This descriptive cross-sectional study aimed to evaluate the hygiene at fermented fish
production premises and microbiological contamination on the fermented fish, its containers,
and worker’s hand. Totally, one hundred and eight samples from containers and equipment
used in manufacturing, worker’s hand and fermented fish were collect at twelve fermented
fish production premises in one district, Khon Kaen province to analyze for microbial
contamination. The results showed that 83.33 % did not meet the Primary GMP standard.

The unhygienic problems were mostly observed in the location and production plant category
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and personal hygiene category. Microbial contamination of fermented fish product, MPN
E. coli (79.17%), Salmonella spp. (25.00 %), mold (83.33%) did not meet the criterion,
while Staphylococcus aureus in all samples meet the criterion. Likewise there was no
contamination of s. aureus in equipment and worker’s hand but 45.83 % of detected E.coli
and 51.61 % of total visible count did not meet criterion. This information supported that
manufactures have a lack of awareness. Therefore, health authority should set routine
inspections of those premises as well as supervising them to product safe fermented fish to

the consumers.
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