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Abstract

Nowadays, the popularity of street food consumption is increasing because it is easy to find, inexpensive, and
able to meet today’s lifestyle needs. However, street food and beverage consumers are at greater
risk of illness from contaminated food intake than consuming food and beverages prepared in closed
areas. This article aims to demonstrate the main factors that cause microbial contamination in food
and beverage by reviewing research documents and reports both domestically and internationally
regarding (1) readiness of food service providers (2) poor hygiene of food handlers (3) improper methods
for storing raw materials and cooked food (4) cleanliness of utensils equipment (5) cleanliness of
cooking environment (6) proper waste control and disposal (7) control of disease vectors (animals and
insects), including reports of microbial contamination and case studies of food poisoning from street
food and beverage consumption. It is expected that this study will not only be useful for stores and
food handlers to make improvements in consumer safety, but also a way for consumers to observe

and choose food and beverages from stores that have good hygienic practices.
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97U 7.9 X 107 CFU/ml 1kae total coliforms 712U
1.9 X 105 CFU/ml lu&edt 1 (huazthendreann)
uaﬂmﬂﬁ?ué'fqmwwu Salmonella sp. Wae Shigella sp.
$1uau 1.7 X 104 wag 2.7 X 103 CFU/ml Tuhéna
1 2 uay 3 MudU wazlilonvaeuingUnsalitlilu
msldomnafiewdlnn wuhiinsuuithureuuadidely
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ﬂfju mesophilic aerobic, thermotolerant coliforms,
S. aureus UURTUDY 91U ToU wazln wavdinu
Salmonella sp. wag Shigella sp. UUNIUDIAUKAE
fin Wunaunannmsdrshauazeaiildd

3. msUuiouiliesanannwnde

nsvudoutiannsoidaluingiv luewns
Usaan uagluedossmonuslaalnedianimas 4 laun
msiiusnwingiuilignavdnuas uazgumgidll
wangay (0 2) Mstfvinwienmsluguvgfiilsl
wsnzas (M 3) waztay wasnwusildmangay
(71w 8) anmndenlunsusznausms wasiAsen
ldiwnzay anwwindaulunisliudnisemis uay
w3espuitlivnzay Auiildlunisussnavemns

uagiaFoslsiazenn nslivuideulums
Frutngiv Biflanuiidmsauuasiidieanelu
nsvANuare1ngUnIalkaznIdue (01w 5) sl
fensldfinmsuenituinistdauszuas Nuiosaun

Jaymludunisiiusnwingdv lnsanie

TogAudszanillodnd ndndmeianlednd wag
= o & v Y

9IMINELa ST IMIUTeEN T ndudeauiushw
meanuduiisamgiungauwidnnuiniuenms
U3 9IMNIRINNIABY ViS00 UI8DMs Laidiians
NusnwringAudanaiigndes Wudedtuiueims
~ A a v |
Mssgnlaganizemnsidsladne wu eamsuas
YBIMUNUTWTBUTENBUAIENET NUTT S118 M5

UMD 9IMNIOILAIARE Y50 FLIU18IMS 9L

fimsfusnulugamgiinuivan Javiligdunsd
Aludeulusmsiuaiunsandy wagtiudnuiuls
agemndluingivuazeims Auiudainudesd

1

fUslaARznUNSiEsveI TS oL ULRe D99

U

910U wle

Damrongpingsakul et al. (2011) wag
Phromlikhitchai et al. (2015) #1533 35015 anwaly
e JURUUNSAU AU YN TURISOUNE NS UYD LY
Uszwalve andunudsmialuniawmile n1anans na
nrfueenidsanie warn1ald nudn soisdnenun
4 yiln A 5ONTEUL IOANTEIULUG T0INTLIUNIIT
WAZIANTYUBUAAINAD (Y149) TN1913V188IMNS
Auvsoenidu 3 Ussian fe 1188 msan 181
U5 LLazmaawmiﬁé’aaﬂqaﬂszﬂw Baslensasou
N158918U1801915 b UTALT V1881 TAANUI &
RIGIE ﬁmmmﬁu%’ﬂwﬁmqﬁﬂmaLawwﬁaé’mi
wAnfasinidedn uaremmsaiideaiuing
shenubuiligngvdnuay Tuvueiisoveeimis
UssdiFanienimsgs fanandeddusunafiuinm
g msinglifinsnivauaamgilimnezauiulseiny
omsdelding Wy ensuazvesuiuge
nedi wsednziiludiunan uazd miusasaneems
Uszlavugsusgnaudimnuidedusunmanionems
FaannIanInithu wasvmssvts naAuine u
fmgRuuazemnsUsaan nsudnstiay wasdude

wazngAnssuveIrduae mnsNlignguan v

(n) Mmaiivsneingauleelifinisauaugaumal

A 2 naiuinwingauilignavdnuaziasgaumaivilivanzay

Y

NIANTIVINTUATINE DA W Te
atuinermansuazinalulad

U 14 20U 2 Uszdibiou wgun1au-damau 2563

(v) mafuingAumeanudunlignavinuuy




(n) aouildlunisvianuazengunsaiuasnivue () uinldlunisvianuazeingunsaiuaznivus

w5 lifanuiimunzgauwaztiiiismelunsvienuaseinaunsaiiaen gy

EAU HERITAGE JOURNAL \/ol 14 NO 2 May-August 2020

Science and Technology



Tudruanimuindoulunisusenaue1uns
wazedassuilivnzay anmwndeslumsliuinig
g mMmsuariAse ANl muisay Ruidildlunis
Usznouomsuazasesuliavenadnmuinduenms
meiﬁgqag'IuU%LamﬁL%m wazlunarganudiil
anmwndeullmunzan wu S dwded e il
Fawwe lufiinsves Werwhawndn waznisansluy
s TngAy ey uargunzaidn 4 lusraiuas
ihitlsiflazern FedmaldilenmaludoununiiGely
U%mmﬁqu (Wolde & Bacha, 2017; Muyanja et al.,
2011) fasnperuunsausislud

Mensah et al. (1999, 2002) d1579@0
AR DNUDIT UM TUIIE lULieI8NN T (Accra)
Uszinan1ul (Ghana) wuinlags1ue1wmisuIniolag
dnilvgjsdeegluiiidanmadeuldiunzay wu
fihdovdeduediinu Lifdwes Wihivudouly
n1sanedngiv a1vug uazaunseal

Tambekar et al. (2011) ﬁ'u:Uﬂ’liUuLﬁE)u
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amInan mAdoNUI N Ul ay Ay
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WUﬂ’]iUULﬁauﬂJaﬂﬂﬁu%‘%éL%a E. coli (33%), S. aureus
(31%), Klebsiella sp. (3%), Pseudomonas sp. (27%)

v
=

uag yeast (6%) Yulouluo1misunia

Sarker et al. (2013) ¥1n15A5AUUIIUIU
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2.4% %39 7 57U
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f1319 1

msuuteuveutegdunidluemsuaziniesiuyInig

IMITHAZANIUN auvannaliiianisuuidou  aunsd
admdilunuauninarauds v Y v Shigella sonnei

Wadglidunu Ussimaanigelusnn

(Lee et al., 1991)

DIMNSLATLATDIRUUINID b B9 v v v v Bacillus cereus, Staphylococcus
9nn31 Useine N1 (Mensah et aureus Way Enterococcus sp.
al., 2002)

91115UMInn s uluus i v v E. col, Salmonella spp, S. aureus
natsilesugurlewnuy Useine 31 Uazdan

wansnla (Lues et al., 2006)

91mM13UTagnluUNANIALATBY v Salmonella spp

WAUINID WeotiiAada Ussmne

8ang (Public Health England,

2013)

2IMSLINTAU 21NT0VI8IMIS v v E. coli 0157

TuuasgBuoniiia Ussine

An3geLsn (Seinger, 2015)

91115U53dn310 Chicken & Rice v\ E coli

Guys Food truck” Liiuaanu

UsgineAansgerdsng (Steinbach

& Wang, 2017)

91 TIINUHIVIEDINTOULAY v v Salmonella spp.
TUNUWANIaAUAT STuoaLUasH)

UYsewnauau1nl (Mertz, 2016)

dnaldduanainduumigly v vV VYV E. coli, Streptococcus faecalis,
Waniamwdeniy Ussneaduliey Salmonella typhi wa S typhimurium
(Lewis et al., 2006)

dmalifduanainduvmidly v YV VY E. coli, Salmonella sp. wag
Wedlawmesidn Ussinadulie Shigella sp.

(Reddy et al., 2016)

inalivssgnaesmastwald v vV Y v v E. coli, Bacillus sp.

AUANIINSIUUINID LBIN151D
Usgimaunfaniu
(Ehsan et al,, 2011)

Enterococcus sp.,
Staphylococcus sp.,
Streptococcus sp. Wag
Diphtheroids sp.

g 1% anulimdedluanuiliuinig 2% ddudaemns 3% msvwleuluingiiu 4% nwug uaggunsnl
5%, maiusnuingiuwazemsussgniilidivanzan 6. wingihlsa 7% asialinvanmgnisiuileu
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