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ABSTRACT

Northern Thai sausage (Sai-oua) is a popular traditional pork product in Chiang
Mai province. It is not only an everyday food for residents, but it also plays an
important role as a souvenir for tourists. Therefore, this product has a high risk for
foodborne disease. This study was conducted to evaluate the microbiological quality
of Northern Thai sausage with the Thailand Community Product Standard Criteria
294/2004. Some microbial growth factors including temperature, water activity, and
pH were also observed and compared to previous studies. Microbiological
characteristics and related growth factors in Northern Thai sausage in three collection
time periods were observed and compared. Fifty Northern Thai sausage samples were
collected from five Northern Thai sausage shops from January 2011 to March 2011.
The mean total colony count and yeast and mold (Mean+SD) were 3.38+0.27 and
2.00+0.31 log cfu/gram, respectively. The average total colony count and total yeast
and mold count were not significantly different among the different collection time
period groups. Escherichia coli was not founded in all sausage samples. One sample
contained Staphylococcus aureus (2%). One sample was positive for Clostridium

perfringens (2%). Salmonella spp. was not



detected. Eighty percent of the sausage samples were within the range of the
Thailand Community Product Standard Criteria 294/2004 for total colony count.
Seventy-two percent of the sausage samples met the standard for total yeast and mold
count. All of the sausage samples met the standard for Escherlichia coli and
Salmonella spp.. Ninety-eight percent of the sausage samples met the standard for
Clostridium perfringens, and ninety-eight percent of the sausage samples were above
the standard for Staphylococcus aureus. The percentage of samples which met all
standard criteria was 56%. Internal temperatures were not significantly different
between different collection time periods (p>0.05). The pH values were not
significantly different among three groups (p>0.05). Water activity was significantly
different between different collection time periods (p<0.05). Temperature, pH, and
water activity of Northern Thai sausage were suitable for the growth of

microorganisms.
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