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Abstract

The objectives of this study was to detect food contaminating microbes from minced pork being compul-
sorily investigated following the Criteria of Microbiological Quality of Food and Food Containers (Fresh Meat)
in the Announcement No. 2 (1993) of the Department of Medical Sciences, Ministry of Public Health, Thailand.
Salmonella spp., Staphylococcus aureus and Escherichia coli were detected by ISO 6579: 2002, AOAC Official
Method 998.08 (3M Petrifilm) and AOAC Official Method 2003.11 (3M Petrifilm), respectively. During July-
August 2012, 91 samples of minced pork were collected from 4 fresh markets and 4 department stores in Khon
Kaen municipality. The results showed that minced pork was contaminated with Salmonelia spp., E. coli and S.

aureus at 58.24, 86.81 and 31.87, respectively. The high resistant rate to Tetracycline from Salmonella spp. isolates
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and E. coliisolates were 79.2% and 75.9% respectively. The resistant rate of S. aureus to Nalidixic acid was 96.5%.

Cooking with minced pork should be properly heat for destroy microbial to be concerned of consumers’ health.
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Salmonella spp. A383% ISO 6579: 2002

E. coli #1835 AOAC Official Method 998.08
(3M Petrifilm)

Staphylococcus aureus A67% AOAC Official
Method 2003.11 (3M Petrifilm)

‘v‘hmim@ﬁaunnéa@iaﬁn&'mqa%m
§191 7 ¥iia §98 Amox/Clav acid (AMC) 30 pg,
Ciprofloxacin (CIP) 5 pg, Cefotaxime (CTX) 30 pg,
Nalidixic acid (NAL) 30 pg, Norfloxacin (NOR) 10
ng, Sulfamethoxazole/Trimethoprime (SXT) 25 pg
uag Tetracycline (TE) 30 pg A2673 disk diffusion test
(Oxoid; Hampshire, England) (NCCLS, 2002)
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HNYIT: AMC: amoxycillin, CIP: ciprofloxacin, CTX: Cefotaxime, NA: nalidixic acid, NOR: norfloxacin,

SXT: sulfamethoxazole/trimethoprim, TE: tetracycline
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