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ABSTRACT

This project determined microorganisms in ready-to-eat vegetable salads, in order to
investigate the hygienic condition of the food sold in Maung District, Chiang Mai Province
during November 18" 2001 -~ January 4" » 2002 . There were 2 kinds of salad samples inspected.
The first ones were packaged in ethene polystylene (EPS) or foam tray enclosed tightly in low
density polyethylene (LDPE) transparent plastic film and the second ones were packaged
according to the order of the consumers. The microorganisms inspected were total plate count,
yeast and mould , Staphylococcus aureus, Salmonella and E. coli . The results were analyzed by
comparing the standards of European Economic Community (EC) , The International
Commission of Microbiological Specification for food (ICMSF) , Public Health Laboratory
Service — London (PHI.S) and Thai food standard . It was found that mayonnaise of the first salad
variety was contaminated with Salmonella spp. and the vegetables were contaminated more with
yeast and E. coli than the standard range . While Salmonella was not detected in mayonnaise of
. the second type of vegetable salads, these salad vegetables were contaminated with yeast and

E. coli more than standard levels.



