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Food Sanitation factors affecting the safety of

instant chocolate malt beverage from dispenser machine
in schools located in Bangkok and Samutprakarn area
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Abstract

The objective of this Study was to evaluate the factors affecting the safety of instant chocolate

malt beverage served from dispenser machine in schools located in Bangkok and Samutprakarn area.
This study was conducted as a cross-sectional descriptive investigation to investigate potential sanitation
factors that can contribute to the contamination of sanitary index microorganism which is Escherichia
coli (E.coli) and pathogenic bacteria which is Salmonella spp. Fifty-six samples of instant chocolate
malt beverage from dispenser machine were collected from the vendors in school canteens located
in Bangkok and Samutprakarn area during 2015-2016. Meanwhile, the questionnaire which was applied
from food sanitation check list according to Department of Health’s requirements for canteen and
sanitation standard for canteen of Mahidol University was used to collect the relevant information
from the vendors.

The results showed that 26 vendors (46.4%) had never received the training about food sanitation,
20 vendors (35.7%) which were 14 vendors (25%) from Bangkok and 6 vendors (10.7%) from
Samutprakarn did not meet the sanitary standards for food preparation and cooking area, 16 vendors
(28.6 %) which were 13 vendors (23.2%) from Bangkok and 3 vendors (5.4%) from Samutprakarn
did not meet the sanitary standards of for food, water, ice and drinks, 32 vendors (57.1%) which were
26 vendors (46.4%) from Bangkok and 6 vendors (10.7%) from Samutprakarn did not meet the sanitary
standards for equipments, 42 vendors (75 %) which were 37 vendors (66.1%) from Bangkok and 5 vendors
(8.9%) from Samutprakarn did not meet the sanitary standards for garbage collection and sewage,
39 vendors (69.6%) which were 33 vendors (58.9%) from Bangkok and 6 vendors (10.7%) from
Samutprakarn did not meet the sanitary standards for personnel hygiene. The microorganism result
showed that Salmonella spp. is absent for was absent in all samples while E.coli was detected in
5 samples (8.9%) which were 3 samples (5.4%) from Bangkok and 2 samples (3.6%) from Samutprakarn.

This result did not meet the regulation of Department of Medical Sciences in microbiological
criteria for food and food contact equipment ™ Issue), which specified that both of Escherichia coli (E.coli)
and Salmonella spp. must be “Not detected” in 1 ml and 25 ml respectively. Therefore food safety

monitoring, sanitation enforcement and the training for food vendors on hygienic practices are needed.

Keywords : Food sanitation, Instant chocolate malt beverage, Dispenser machine,
Food safety
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