
������� 	
���� 
��ก������������������������������������������������� 

��ก�����	����� ��!�����"�#����$��%&���!
��$��	��& 

"�	����%	$�& ก���	$!������ 

 
 
 
 
 
 
 

'�������(  �������$'�)����( 

 
 
 

 
 

 
 

��$����!�'(�&*	�+��#����,-����ก��.,ก/�������ก���� 
���00���$��.��������� 1�� (��'�� ���.����() 

������%�	�ก4�%���$�� 
�� 1����$����� �����$���������� 

!...  2553 
 

�����$'�)��������$���������� 

Copyright by Mahidol University



���������	
��	 
�
���	
��	
����                                                                                                                                 ���	
������ / � 
 

��

��� ������ ���ก
�� �������
���

��!�"�	#!�!
�
�#!�$��%�
$�%!
�
����ก
�����
���&�"
�
!
�
�'%(�
���
�)*�"
�����
���
*'��#��
)���* ก�&����
�
��� 
FOOD SAFETY KNOWLEDGE, ATTITUDE AND PRACTICE OF FOOD HANDLERS, AND 
MICROBIOLOGICAL AND CHEMICAL FOOD QUALITY ASSESSMENT FOR MAKING 
MERIT BY GIVING AIMS TO MONKS IN RATCHATHEWI DISTRICT, BANGKOK 
 
���
����� �����%����C�����  5136347  PHPH/M 
 
��.
. (%
�
��%&#L
%���) %
#
��)
�!กN")����	
 
 
���ก��
ก
��*O��PกQ
���	
������ : %&��S�� L�*%�T����, Ph.D., ����* ��%&��S��, Ph.D. 
 

�����	(! 
ก
�LPกQ
�*V��W�ก
�����	�)��%X
���%"
��%&#
"��
���
�!
�
� 13 ��
�����$��!	 55 �$� �*O

�X
��(
	!
�
�'%(�
�� ����
����

��!�"�	#!�!
�
� ����
��

%�
���������(
���

��� ������ ���
ก
�� �������
���

��!�"�	#!�!
�
�#!�$��%�
$�%!
�
�'��#��
)���* ก�&����
�
��� �กY�#�!
��N�	
')����������
�!
�
�����$��!	 ���%!�Z

���)&���%!���[V!���� ���(
 
*�$��!	��*	���!	�� 
16.4 �*O$(
��ก���%&#
"��
��
	#�!

กก�(
��!	�� 70 N�	#�!�*O��
�!
�
�����$��!	]
($(
�%(��

ก �[! 
ก
��กY�!
�
����%&#��กQ��%(���&��� �
ก$�ก
�����
���&�"
�!
�
���&�%X
��Y��
�)*�"
��X
��� 
92 ���!	(
� ���(
 !
�
���&�%X
��Y����)[V!����*��*	��V��
�������)[V!N���`!��
��V��
��ก��

��a
�
��!	�� 15.2 �����!	�� 41.3  �

�X
��� $�ก
�����
���&�"
�!
�
��
���
* ���(
 !
�
���&�%X
��Y�
*
ก
�����bc!��!��กd���!	�� 3.3 ����bc!�%
�ก���
��!	�� 14.3 ����bc!�%
���
*กX
���L�����[)��!	�� 3.3 
��(]
(��ก
�����bc!�#!�`!��

������%
�`!ก#
� ����
กก
�����
����

��� ���������ก
�� �����
��
���

��!�"�	#!�!
�
�#!�$��%�
$�%!
�
� ���(
 $��%�
$�%!
�
�
*��

��� ���������ก
�� �����'�
������*��*	���!	�� 13, 18.5 �����!	�� 15.2 �

�X
��� ������(
%"
��%&#
"��
��$��!	
*��

%�
�����
ก��ก
�����bc!�!
�
��
�)*"
�!	(
�
*��	%X
��f�
�%Z��� (p ≤ 0.05) 

#�!�%�!���%X
����ก
�����	���V��*V �[! ��
�!
�
�����$��!	�X
��(
	!
�
�'%(�
�����
������&���
�%&#
"��
����
*ก
���S�
��

��� �)(� ก
��กY�!
�
���&�%X
��Y����ก
���[!ก���Z&����*O
*
�&�"
�'�ก
���&����ก!�!
�
���[O!����&
��

�%*O	��(!ก
�����bc!�!
�
��
�)*�"
�����
���
*  

 
�X
%X
��f :  ��

��� ���������ก
�� �����/ %"
��%&#
"��
�!
�
�/ �&�"
�!
�
��
�)*�"
�/ �&�"
�!
�
�

�
���
*/ !
�
�'%(�
�����%�h� 
 

214  ���
 

Copyright by Mahidol University



���������	
��	 
�
���	
��	
����                                                                                                                                 ���	
������ / � 
 

FOOD SAFETY KNOWLEDGE, ATTITUDE AND PRACTICE OF FOOD 

HANDLERS, AND MICROBIOLOGICAL AND CHEMICAL FOOD QUALITY 

ASSESSMENT FOR MAKING MERIT BY GIVING AIMS TO MONKS IN 

RATCHATHEWI DISTRICT, BANGKOK 

 

THIDARAT CUPRASITRUT      5136347  PHPH/M 

 

M.Sc.  (PUBLIC HEALTH) MAJOR IN NUTRITION 

 

THESIS ADVISORY COMMITTEE: SUWAT SRISORRACHATR, Ph.D., REWADEE 

CHONGSUWAT, Ph.D. 

 

ABSTRACT 

This study was a survey to determine the quality of food safety among food 

shops and stalls which sell food for making merit by giving aims to monks and to 

assess the relationship among knowledge, attitude, and practice of food safety in the 

Ratchathewi District, Bangkok.  Data were collected by a questionnaire, checklist, and 

test kits from April to June 2010.  There were 13 food shops and 55 food stalls that 

were assessed for food sanitation.  It was found that only 16.4% of the stalls passed the 

standard criteria.  Ready-to-eat foods were not reheated, did not have covers, and were 

not hygienic which resulted in microbiological contamination.  Ready-to-eat foods were 

tested with a test kit for bacterial count and a test kit for coliform in food.  The foods 

were contaminated with a bacterial count of 15.2% and a coliform bacterial count of 

41.3%, respectively.  Chemical contamination included borax (3.3%), salicylic acid 

(14.3%) and organophosphate (3.3%).  Formalin and sodium hydrosulfite were not 

found.  Only 13.0% of the food providers had good knowledge of, 18.5% had a good 

attitude towards, and 15.2% had good practice of food safety.  Furthermore, there was a 

significant relationship between food sanitation and microbiological quality of ready-

to-eat food (p ≤ 0.05).   

This study suggested that food shop and food stall owners need to improve 

their sanitation, warm ready-to-eat foods to reduce bacterial contamination, and buy 

good quality raw materials to reduce chemical contamination. 
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