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ABSTRACT
This cross-sectional descriptive study was conducted to assess the food sanitation and environmental
management of food and service center the of University campus in Khon Kaen province. Samples were
collected from 22 food shops and studied for microbial contamination in the food, food utensils, and food handlers.
The results showed that, overall, seventy two percent were contaminated by Coliform bacteria. Thirty six
and eighty one percent of sample in food samples were contaminated by Staphylococcus aurous and E.coli,
respectively, while Salmonella spp. were undetectable And environmental management of the toilets did not meet

the criteria of public restroom. For solid waste management, recycle waste was separation and sold, while the rest

! Correspondent author: lalita.kartai@gmail.com
*1NANY NaNgaTINTUFYMENTNINUNIIO AN TNGAMTNT NV INENFEIDUUNY
* SINAENTINTE MATNINNMTNTDUNEFININGDN AT IUGUAITNT NN INEDEYDUUNY



74

M5d15998 ¥, (UA.) 16 (3) : n.A. - N.8. 2559

was collected and transported to a landfill. Wastewater was treated by activated sludge system. However, grease

trap was not installed to preliminary treated wastewater. Therefore, the responsible authorities should supervise,

educate, and train about these issues to relevant personal to assure consumer confidence.
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M5 1 KamInsIaleanasuuuaiseauny (SI-2) Tumateems Mmaus wazlapauraa s (22 Hu)

U

MU HIUINATFIN Taiehuanasgiu
9019 . . - - - -
MIDYUN IUIU (q0gaz) IUIU (F08az)
2IM3 110 39 (35.45) 71 (64.55)
Myus 66 24 (36.36) 42 (63.64)
NaydueaaIms 44 12 (27.27) 32 (72.73)
N 220 55 (27.20) 165 (73.03)

A9 2 HAMSATIVIATIEVLT Staphylococcus aureus TudIae98IM3 (22 $1U)

I BuLn I Taisinunauad
Usztamarms fnaEN - - - - -
Mg APIUIN (9a80ag) AIUIN (Fa89z)
Al R DAYHGAT 7 4 (57.14) 3 (42.86)
WO NONNTIN 7 3 (42.86) 4 (57.14)
2INSHueNy Il 6 4 (66.67) 2 (33.33)
iauﬂ'sjmwmu e 6 6 (100.00) 0 (0.00)
e NN 1 1 (100.00) 0 (0.00)
iMmagnnstl 1 1 (100.00) 0 (0.00)
YUNIU 2 2 (100.00) 0 (0.00)
YUNNIU 1oy 1 1 (100.00) 0 (0.00)
MmHEINZNN 1 1 (100.00) 0 (0.00)
PErRTAY Thaiden 6 6 (100.00) 0 (0.00)
hale 6 5 (83.33) 1 (16.67)
EREY 44 34 (77.28) 10 (22.72)

*S. aureus/1 NSN WU < 100 G871 FIUNUNAMNIN [14]
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M5199 3 HANSAIVILALWLTB Escherichia coli (E.coli) Tudiaegnasms (22 $1u)

U L Taisivunasi
Usztanarms faE v . - " - -
MDY MU (F98a2) APIUIN (9a80g)
AN wNIaLENrEU 7 1 (14.28) 6 (85.71)
Wo NANNTIN 7 1 (14.28) 6 (85.71)
aywstueNny  insula 6 6 (100.00) 0 (0.00)
'é”auﬂsjmwmu MeLien 6 1 (16.67) 5 (83.33)
t0en Henh 1 1 (100.00) 0 (0.00)
imagnnzll 1 1 (100.00) 0 (0.00)
YUNIU 2 1 (50.00) 1 (50.00)
UNHIIY 1189y 1 0 (0.00) 1 (100.00)
IMwileauzig 1 1 (100.00) 0 (0.00)
LASBIAN vhenidien 6 0 (0.00) 6 (100.00)
vhanle 6 0 (0.00) 6 (100.00)
ERLY 44 13 (29.54) 31 (74.97)

*MPN Escherichia coli (E.coli) /1 15% < 3§87 futnain s



