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Abstract

This cross-sectional survey research aimed to study situation of food sanitation
on food stalls and examination of coliform bacteria, kitchen utensils and food handlers.
The sample consisted of 16 food stalls in market of Rangsit municipality, Pathum Thani
province. Data were collected using Food Sanitation Inspection Form by Department of
Health, Interview and Observation Form, and Coliform bacteria test kits (SI-2). The analysis
of descriptive statistics was used such as frequency, percentage, mean and standard
deviation. The results showed that physical investigation of food stalls found that 21.74%
passed the food stall standard criteria for food sanitation, the observation of entrepreneur
behaviors in 5 categories was at a good level (81.25%, average score; 14.31) Analysis of
coliform bacterial were mostly found on food handlers (68.75%) and kitchen utensils
(63.64%) but not found on food samples. This study findings revealed that food
sanitation surveillance which collected systematic and continually data is important to

promote and ensure consumers in clean food good taste standard.
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Unuenil Toglduuudsziliunisnsiauneass AUt MruaiIuguIAuIaeImis nsueundy
NWUINTUHIADETIMUILDIMNTHIUNUNANLINIFIN Sovay 21.74 wazlinunusininsgu
Jeway 78.26 (Table 1)
dwdudetmuaguiivuiaomisiiueasssminsesldinunueinasgu 3
a4 3o laun 4o 2 emsussaniinsunln wiselinisdesiudniuuanilsn Seway 25.00
f0 6 (6.3) Adnihudedioaiidnuen Sovay 12,50 40 6 (6.9) Fadlsithomaviedsvesagnady
Tuurlfluhuds Josaz 50.00 wawde 8 ou dou pziiey NewrredsTlunurlUssazon
vionadusuifovlumaugTusiazen wagiinisunln iugeanituogaion 60 wu. Sovas
25.00 T1gawtden (Table 2)

Table 1 Evaluation of food sanitation standards for food stalls

Level of food Standard criteria
Number of stalls  Percentage
sanitation standards that do not pass
Passed 5 21.74 -
Not passed 11 78.26 2,6(6.3,6.4),8
Total 16 100.00 2,6(6.3,6.4),8
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Table 2 Results of 12 Food Sanitation Standard Assessment for Food Stalls

Number (Percentage)

Physical Passed Not

passed

1. Food stalls made from materials that are easy to clean, 16 -

good condition and tidy at least 60 cm above the floor. (100.00)

2. Cooked is concealed or protection against animals and 12 4

vectors that carry disease (75.00) (25.00)

3. Food additives must have a food recipe registration 16 -

number (FDA). (100.00)

4. Drinking water must be clean, placed in a clean and 16 -

concealed container with a faucet or water pouring (100.00)

5. Drinks must be served in a clean, covered container 16 -

and with a long-handled scoop. Pouring point for drinking (100.00)
water must be put in a clean, concealed and has a

scoop with a long handle or a faucet to pouring water

6. Edible ice 16 (100.00) -
6.1 Must be clean 16 (100.00) -
6.2 Store in a clean container with a lid at least 60 cm 16 (100.00) -

above the floor

6.3 The ice scoop has a long handle 14 (87.50) 2(12.50)
6.4 Must not bring food or other to be immersed in ice 8 (50.00) 8 (50.00)
7. Clean the container with cleaning solution, then rinse 16 -
it twice with water or tap water. Cleaning equipment (100.00)

must be placed at least 60 cm above the ground

8. Spoons, forks and chopsticks are placed upright in 12 a4

transparent container and keep at least 60 cm above the (75.00) (25.00)

ground

9. Garbage collection and food scraps to be disposed 16 -
(100.00)

10. Food handlers dress clean, wear a shirt with sleeves 16 -

and must wear an apron and wear a hat or hair net (100.00)
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11. Use equipment to pick up ready-to-eat food 16 -
(100.00)

12. Food handlers with injuries on their hands must cover 16 -

the wounds (100.00)

2.2 woAnssugusenauns 5 wuan laglduuudune

1NNITIATIEATOLANUTT NINTIUNGANTIUVRIEUTENOUN TUKIRDETIVNY
a1segluseiud fosaz 81.25 sevadnfe agluseAuuiunans Sevar 18.75 (Table 3)

FunsufURTignaos il

vied 1 ewns dun Midedniuaginiidmuanlmivazgazein, fn1suen
dodninazdniudadiu laisauru LLazmmiﬁmemquqmﬂﬁuaéwﬁay 60 .

vaned 2 fdudae s Iiun fdudaoimslimaduiade, ddudaemisld
wnvsellnaquny, §audaimslinanevuzlausznevems warliuanieinisiiule
é’aaiiﬂﬁLﬁﬂmﬂmmsl,l,azﬁwLﬂu?iaiuﬂumzﬂﬁﬁamu

yvanadl 3 myuzgunsal WA Wesazenn fanmdl uonldszminevesgn Aunawin

vanedt 4 dnfuavuuaniilse liwudnuasusanilsa/dndides Tuusnuiui
MUY IMNT

i 5 dswndeu ldun 'ﬁuﬁﬂgdﬂixﬂaummiﬁmmﬂm&Jmﬁﬁ wazlaifiipe
mmﬂu‘u%nmﬁﬂgmixﬂaummi (Table 4)

Table 3 The overall level of entrepreneurial behavior

level of behavior Number of food stalls Percentage

Low (0 - 9 points) - -
Medium (10 - 12 points) 3 18.75
Good (13 - 16 points) 13 81.25
Mean = 14.31, S.D.=2.15, max = 16, min = 11

Table 4 Summary of entrepreneurial behavior assessment (N = 16)

Correct Incorrect
Behavior
(Percentage) (Percentage)

Section 1 Food
1. Use meat and vegetables that are fresh and clean 16 (100.00) -
2. Meat and vegetables are separated, not combined 16 (100.00) -
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Table 4 Summary of entrepreneurial behavior assessment (N = 16) (Cont.)

Correct Incorrect
Behavior
(Percentage) (Percentage)
3. The food sold should be at least 60 centimeters 16 (100.00) -

above the ground

4. Food waiting for sale is concealed 12 (75.00) -
Section 2 Food handlers

5. Use a picking device food ingredients 9 (56.25) 7(43.75)
6. Food handlers do not paint their fingernails 16 (100.00) -

7. Food handlers wear hats or hair protectors 16 (100.00) -

8. Food handlers do not talk while preparing food 16 (100.00) -

9. There are no signs of illness caused by food and 16 (100.00) -
water-borne diseases while working

Section 3 Equipment container

10. Equipment containers are stored in a clean and 11 (68.75) 5(31.25)

concealed
11. Clean chopping board, good condition, separate 16 (100.00) -

between cooked and vegetables

12. Spoons, forks, chopsticks put handles upright or 7(43.75) 9 (56.25)
lay them down so that handles are on the same side
13. Plates, bowls, spoons and forks must be inverted 15 (93.75) 1 (6.25)

in a clean container at least 60 cm above the ground

Section 4 Vectors and rodents
14. No rodents and vectors that carry disease or pets 16 (100.00) -
were found in the food distribution area

Section 5 Environment
15. The cooking area is well ventilated 16 (100.00)
16. Cooking area free of garbage and food residue 16 (100.00)

3. wamsUuieuladwasuuuaiiGeluamns nvuzgunsal uwazilafduiaanis
mnnsesansuiouladvesunuaiioatnsie Feganagou k2 luetms
arurgUnsal wasSlerduiaens wesumaRET B STILA 16 wisaes wunTsUudeu
Tuflefduiaomsunniian feva 68.75 sesasundunsvudeulunwuzgunsal fosas
63.60 uillsmunmsuuideuladvlesuuuaiifeluoms (Table 5)
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Table 5 Summary of Coliform Bacterial Contamination in Food, Utensils, and Food
Handlers' Hands (n = 61)

Passed Not passed
Samples
Number Percentage Number Percentage
Food samples (n=23) 23 100.00 - -
Equipment container (n=22) 8 36.36 14 63.64
Hand of food handlers (n=16) 5 31.25 11 68.75
d3UNansIdY

nsfinwianzguiuiavesusassdminse slusaauians wamau1aunssadn
Fafaunusil agunamsidelased

1. HAN1TIATIFINUINLINTTIUANILFUA VIR MTUTBA M UALKNIABET MUY
91M3VDINTUOUINY 12 U9 WUIIHUHIADENIUNAUINUINTFIULNIADETINUIEDIMNT Fo8aY
21.74 2NMISETINIAUA 16 WK9aDY ﬁgm’fl,ﬁaw’mLﬂmsﬁmsmummgmuwaaaaﬁi’muﬁEJ
g sarsesufiRmuderimunlvlaynde FJevhlrlduuunsaesrunusifnaites

2. wan1sUssdiungAnTsuUsenaunts 5 vaan baud 8115 {duianims avue
gunsal dniuazuuasiilsn uazdannden nunduszneunisussassd o vnsiingingsy
fugunAuviaomsluseiud Sevay 81.25 (AzuuueRewiniy 14.31 azuuw) Tnewunginssy
Yo PmdgemsuEsaegUfURllignavanuaue laun ldldgunsalndu/Audiudseney
vosos Lifidanquenmsfivgsanidiotostuas Suduwdiazandolsauanduanvnas
nstudounnuuaiuazdnithlsn lifinisanquauzqunsaidmiuldewns o1ashlsiias
vudlownfafinieurgunal uasiinisdndou-douliigniesmundnauniiaoims

3. nam1sTeilaanesuuaiiseluems avuy gunsel uasllegdulaens wui
fofduiaonsfinsuuiouladvlesuuuaiiSouaslsimunasiinasgiuniian Sovay 68.75
sesadufie nauzgUnsal fovay 63.64 daluamsnuiniunasinsguiounie Tl
msunideulpdnesuuuaiise denndesiunuiseves g Asla (Yanisa Srisai, 2016)
Mnnsmsransuuoudeleavesuuuaiise nulufedussemsnniian sesasnfo nvu
ldo1wns Lﬁaqmﬂﬁamaq;Eé’:uﬁammammsmﬁmmiﬂmﬁaulﬁdwmﬂmwﬁuﬁ’uLLaxﬁmﬁa
AauIndeausg 1
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