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ABSTRACT

The study was conducted in order to determine the microbiological quality
profiles of pork dumplings sold in Chiang Mai, Thailand. One hundred and eighty
samples were collected from two types: industrial samples (frozen state) and small
enterprise samples (ready-to-eat state). All of the samples were analyzed in their
original state. To study the effect of reheating by the consumer, parallel industrial
samples were reheated before being analyzed, and parallel small enterprise samples

were stored and reheated before being analyzed.

The samples were examined for the amount of their total mesophilic aerobic
bacteria count (APC), lactic acid bacteria count (LAB), coliforms count,
Enterobacteriaceae count, Pseudomonas spp. count and coagulase-positive

staphylococci count to characterize the hygienic quality of the samples.
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The results of the microbiological analyses showed that the small enterprise
samples had an average microorganisms count that was higher than the count of the
industrial samples (except for coagulase-positive staphylococci where no difference
could be found). The differences were statistically significant at p value < 0.05.
There was no statistically significant different between any of 3 brands of industrial
samples. A similar situation existed regarding 3 different sources (street vendors,

markets and restaurants) of small enterprises samples.

The results of the thermal effect study of the industrial samples showed that the
count of all of the microorganisms decreased by reheating. However, there was no
statistical significance difference between the industrial samples at their original state
and after their reheating state (p value > 0.05). Among the small enterprise samples
the result showed that the count of all of the microorganisms increased during storage
and decreased during reheating. The difference was statistically significant at p value

<0.05.

The detection rate of coliforms and Enterobacteriaceae was 20.6 % and 27.2 %
respectively, while 5.6 % of the samples were found to contain Pseudomonas spp.
The percentages of the small enterprise samples which exceeded the official
microbiological standards of cooked-frozen or cooked-chilled food those have to be
reheated before consumption (FDA, Thailand) for the total amount of aerobic bacteria
and coliforms were 12.2 % and 11.1 % respectively. The contamination with
microorganisms of the small enterprise samples is possibly related to an insufficient
hygiene and sanitary applications at various steps in the course of the processing and
distribution of the samples. Consequently, high-standard hygiene programs (Good
Hygiene Practices) and safety assurance systems (HACCP) are strongly
recommended as a prerequisite for the improvement of the hygiene and the

microbiological quality of Dim sum.
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