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A Microbial Contamination Study in Chilled and Unchilled Raw Pork
that is Sold in Pakkret District, Nonthaburi Province
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ABSTRACT

In this study, microbial contamination in raw pork was determined. The number of
microorganisms in raw pork that was sold in two different conditions, chilled and unchilled
pork, was taken to compare, in the area of Pakkret Municipality, Nonthaburi province, Thailand.
The pork samples were collected from 12 stores that were divided into 6 refrigerated stores
(chilled pork) and 6 open-air stores (unchilled pork) in the fresh markets. All samples were
analyzed the five types of microorganisms, including Aerobic Plate Count, Coliforms, E. coli,
Salmonella spp., and Staphylococcus aureus, compared with the microbiological standard for
pork of National Bureau of Agricultural Commodity and Food Standards (TACFS 6000-2004),
and the Department of Livestock Development. The results showed that raw pork samples
from refrigerated stores had core temperatures (average 8.90 °C, ranging from 4.40 to 16.80 °C)
lower than those of samples from open-air stores (average 18.90 °C, ranging from 13.20 to 26.50
°C). For microbiological assessment, pork samples from 2 out of 6 refrigerated stores (33.33%)
were qualified in term of the number of microorganisms (5 types) according to the standard
criteria, while the remaining pork samples from all 6 open-air stores were not qualified (0.00%).
From the study showed that the sale of chilled pork had lower risk of microbial contamination
and/or microorganisms’ growth in raw pork than the sale of unchilled pork. However, some
microorganisms were found in higher amount than the standard in some chilled stores. These
may cause from several possible factors, such as the non-appropriate of temperature control
in raw pork storage, the uncleanness of raw materials and selling area, and/or the hygiene of

the seller.
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