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ABSTRACTY

Randomized sampling Nam Phrik Noom from 34 vendors at 6 local markets
in Chiang Mai were analysed for microbiological and preservative quantities.
Microbiological test showed that the total maicroorganism, yeast mold, coliform
bacteria and E, coli were 6.05x10° - 7.09x10®% cfu/g, 10 - 9.35x10° cfw/g, 3 - 1,100
MPN/g and 3 - 16.08 MPN/g respectively. There were 34, 32, 31, and 20 venders,
that had amount of total microorganism, yeast mould, coliform bacteria and E. coli,
respectively higher than Thai Community Product Standards (TCPS).
Microbiological results identified that manufactures did not well proceed to the GMP.
From the analysis of food preservative (benzoic), The quantities were lined in the
range of 342.35 to 4,532.56 ppm. There were 85.29% of venders that have the
amount of benzoic over the Thai legal limit. These is an indication of a large number
of preservative were added in to the samples. After the GMP training tendencies of
total microorganism was reduced as shown in the follow-up report from 4
manufactures. Results of the survey from 4 manufactures showed that the processing
was . not conformed with the GMP standard such as location of manufacture,
equipment, process control, sanitation and personal hygiene. After the training, some
improvement were observed; the number of microorganism and preservative were
reduced.



