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Detection of Escherichia coli in Fresh Vegetables

from MakhamTao Market

(%

WS QHANA danndad neds? e uauandy? unsunay Aaude’ way 93011 Junsianes®

Escherichia coli (E. coli) \unuafi3eunsuau Jus1eus vurndu liaduales undserdoroade
wuafieviad Aodldvesdnidendunnvin agiu £ coli Tagnlfifudrdinsvuiouaingaansy a1
Usen1AnsuiIngmansnIsunmd nsenseasnsaEgy U w. a. 2560 Usenidliemnsnseuuslaa Ussandin
waznaldl Usinaufianadnagasianuide £ coli fostonndt 100 MPN/n3u aausvasivasntsinyilundsil
diensradineimnide £ coli luenanfeuuilnatssianin fiiufetisnaaaanuznuah suatiu
vl Sunelosuasswdin Smiauassvdin Bmanmlinmedldinmmeasauuinaianainasinan
puABmsvesa AL SLILIANSToISN T 2504 mamsiaBusuduguinervestodenisdouunsy
LAYATINABUMBNADIFANTIA HANITVAGEINUT1 INNIsnUmBg v IndeuustanUssnidnuinga
AnszRsIuIL 30 fet1s anawunsuudeute £ coli lusinaiiiunasidinaisiuau 16 feds A
WJudesay 53.33 U'%mmlf’?}laﬁwuaajswm 120 19 47AN31 1,100 MPN/nSY waznalinuie £, coli

Fuu 14 fegs AnluSouas 46.66

AENALY: N1303IAM, Escherichia coli, inan

Abstract

Escherichia coli (E. coli) is a Gram-negative bacterium, short rod shaped and non-spore
forming. E. coli lives in intestine of homoeothermic animal. £. coli has been regarded as a biological
indicator of fecal contamination. E. coli contaminated in ready-to-eat fresh vegetables must less than
100 MPN/g which informed to notification of Department of Medical Science, Ministry of Public Health
in 2017. The objective of the study was to detect E. coli contaminating in fresh vegetables from
MakhamTao Market, BanMai Sub-District, Mueang Nakhon Ratchasima District, Nakhon Ratchasima
Province. Method for the detection of the bacterium was examined. E. coli in fresh vegetables was

used spread plate method according to American Public Health Association Compendium of Methods
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for the Microbiological Examination of Foods (APHA, compendium: 2001). Morphology of E. coli
identification was examined by Gram staining under the microscope. In 16 of 30 samples
contaminated with E. coli were 53.33%. The range of E. coli contaminant is between 120 and more
than 1,100 MPN/g. Fourteen samples of fresh vegetables are without contamination with E. coli
(53.33%).
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Fregnadi Fofegs U3aau E. coli Finu (MPN/g)
10" 107 10° A1 MPN
1 LD 0 0 0 <3.0
2 3N 0 0 0 <3.0
3 Walui 0 0 0 <3.0
4 N9EUY 0 0 0 <3.0
5 w5nlne 0 0 0 <3.0
6 LLENANIT 0 0 0 <3.0
7 It 0 0 0 <3.0
8 WINNEYIN 0 0 0 <3.0
9 aan 3 3 3 >1,100
10 Yz oM 3 2 1 150
11 Az 0 0 0 <3.0
12 nendUa 3 3 1 460
13 T1lnngou 0 0 0 <3.0
14 FnTelSs 3 1 3 160
15 Tugznga 3 2 2 210
16 THIGH 3 2 3 290
17 i) 3 3 0 240
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Fregdl Fosegns U3aau E. coli finu (MPN/g)
10" 10° 10° A1 MPN
18 NBLNT 3 3 1 460
19 sz 3 3 2 1,100
20 ATITUNY 0 0 0 <3.0
21 QPRE 3 2 3 290
22 HnTan 3 2 3 290
23 KNTIU 3 2 3 290
24 funew 3 3 2 1,100
25 LATN 0 0 0 <3.0
26 it 0 0 0 <3.0
27 Ty 0 0 0 <3.0
28 RNNIAYY 3 1 2 120
29 Fuge 3 1 3 160
30 Tuwnsan 3 2 2 210
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