MTANTINERAINTZAANNET 29:1(85-95)

a 4 a o 4 al 1 @ a s o
msaaszitymaamdniuamsnlddullaumnesgrunfniungueu
Problem Analysis of Non-comformed Food Products from Thai Community
Product Standards
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Abstract

Problem analysis of non-conformed food products from Thai community product standards
between October 2004 to February 2006 was analyzed by collecting data of food samples which were not
conformed with the specification caused by physical, chemical and biological hazard. The data were
divided into 23 groups based on their similarity on appearance and composition. The relationship between
group of samples and types of hazard were analyzed using chi-square test. It was found that types of
hazard occurred were significantly depended on group of samples (p<0.05). Biological hazard was 64%
found in dry products, powder products, fermented fruits, processed fruits, fried fruits, beverages, dried
seafood, seasoning seafood, seasoning meats, processed meats, fermented fish (Pla-ra) and products,

salted egg, sour fermented foods, instant dried foods, sauces and dips, cereal products, confectionery
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products, snacks and dried noodles. Chemical hazards was 33% found in fermented fruits, oils, dried
seafood, seasoning seafood, processed meats, fermented shrimp (Kapi), fermented fish and products,
sour fermented foods, and bakery products. However, physical hazard was not significantly occurred
(p>0.05) because only 3% was found. After that relationship between samples and hazards within each
group was analyzed using chi-square test. It was found that most of biological hazard occurred was from
unacceptable amount of yeast and mold and total plate count. Most of chemical hazard was from
contaminants, phosphates, sweeteners, salt of nitrate or nitrite and preservatives. Hazard occurred were
depended on characteristic of food samples. Some properties e.g. moisture content and water activity

also caused the non-conformed problems.

Keyword : Thai community product standards
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Table 1 Occurring cases and significance of correlation between groups of samples and type of hazards

(n=2,021)
cases in each hazard
group product n
p c b p+c ptb c+tb p+c+b
1 instant dry products 43 2 0 39* 0 1 1 0
2 instant powder products 68 5 4 55* 0 2 2 0
3 fermented fruits and vegetables 16 0 2" 7* 0 0 7 0
4 processed fruits 59 0 12 3 3% 1 0 13 0
5 fried fruits 180 2 29 124* 2 1 22 0
6 fruit and vegetable beverages 144 1 28 99~ 0 2 13 1
7 oils 4 0 4* 0 0 0 0 0
8 dried seafood 39 0 S 16* 2 1 14* 1
9 seasoning seafood 38 0 16* 94 0 0 13* 0
10 seasoning meats 193 2 43 89* 1 2 55 1
11 processed meats 89 0 33 L e 0 0 24* 1
12 fermented shrimp (Kapi) 43 2 38* 0 3 0 0 0
13 fermented fish (Pla-ra) 18 1 8* (" 0 0 2* 0
14 salted egg 76 0 12 43* 0 0 21 0
15 sour fermented meat 153 1 18 71" 2 7 53* 1
16 fermented fish products 84 0 i/ 33* 0 1 32* 1
17 chili paste 289 4 14 239* 0 3 29 0
18 sauces and dips 18 0 3 12* 0 0 3 0
19 cereal products 36 0 4 27" 0 1 4 0
20 confectionery products 51 1 4 42 0 0 3 1
21 fried and bakery products 189 3 91* 60 4 1 29 1
22 snacks 178 3 30 114* 1 4 22 4
23 instant dried noodles 13 0 1 12* 0 0 0 0

note : p = physical hazard c = chemical hazard b = biological hazard

* the correlation was statistical significant (p<0.05)
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Table 2 Occurring cases and significance of correlation between groups of samples and causes of

biological hazards

group product n 1 2 3 4 5 6 7 8 9
1 instant dry products 41 10* 16 15*% - - - - -
2 instant powder products 59 7 29 12 1 - - - 10
3 fermented fruits and vegetables 14 1 7* 2 - - - - 4
4 processed fruits 46 6 24* 14* - - - - 2
5 fried fruits 147 15 113 19 - - - - -
6 fruit and vegetable beverages 115 9 44* 2 15 16 1 - 28
8 dried seafood 32 16" 2 5 - - 1 1 1 6
9 seasoning seafood 22 8* 7 5% S - - - - 2
10 seasoning meats 147~ 33* b1/ /33 - 1 2 - - 27
11 processed meats 56 O30 5 7 - - - - 1 13
13 fermented fish (Pla-ra) 9 - = - - 1* 3* - - 2* (worm)
14 salted egg 64  51* 1 6 - - - 3 1 2
15 sour fermented meat 133 i 39* % 1 33 17 13 " 20
16 fermented fish products 87 W B57 L 7 = 1 4 1 3 16
17 chili paste 208 V1763 32 - 61 - 3 - - 2
18 sauces and dips 15 3* 8* 4* - - - - - -
19 cereal products 32 AN 10* 4y - - - - - -
20 confectionery products 46 2 35* 9 3 = . B - -
22 snacks 144 23 81* 25 - 2 1 - - 12
23 instant dried noodle 12 2" 5% 5% - - - - - -

note : n=total cases, 1=TPC (Total Plate Count), 2=Y&M (yeast and mold), 3=TPC+Y&M, 4=coliform,

5=Escherichia coli, 6=Staphylococcus aureus, 7=Salmonella, 8=Clostridium perfringens, 9=others

* the correlation was statistical significant (p<0.05), - not included in the standard

HANTILAIZITANNANTUT IR VNS IR L NENIATAURT BMIBAR Tauvisansuilauuansly Table 3-4

Table 3 Occurring cases and significance of correlation between groups of samples and causes of

chemical hazards

group product n 1 2 3 5 6 7 8 9
3 fermented fruits and vegetables 9 4* 3* 2 - - - -
9 seasoning seafood 29 2 - - 17* - - - 9
11 processed meats 58 10 - - - 34* - - 14
12 fermented shrimp (Kapi) 41 8* 11* - 17* - 2 - 3
13 fermented fish (Pla-ra) 10 2% - - - 4* - 4* -
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Table 3 Occurring cases and significance of correlation between groups of samples and causes of

chemical hazards

group product n 1 2 3 4 5 6 7 8 9
15 sour fermented meat 88 2 - - 1 - 34* 46* 5
16 fermented fish products 50 4 - - - - - - 44 2
21 fried and bakery products 125 124* - - 1 - - - - -

note : n=total cases, 1=preservatives, 2=calcium salt, 3=sweeteners, 4=color, 5=contaminanats,
6=phosphates, 7=sulfur dioxide, 8=nitrate and nitrite, 9=others

* the correlation was statistical significant (p<0.05), - not included in the standard
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Table 4 Occurring cases and significance of correlation between groups of samples and chemical

contaminants

group product n 1 2 3 4 5
8 dried seafood 22 3 2 13* - 4
9 seasoning seafood 26 2 6 16* 1 1
12 fermented shrimp (Kapi) 19 2 1 - 13* 3

note : n=total cases, 1=lead, 2=mercury, 3=arsenic, 4=cadmium, 5=others

* the correlation was statistical significant (p<0.05), - not included in the standard
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Table 5 Occurring cases and significance of correlation between groups of samples and chemical

contaminants

group product n 1 2 3
1 instant dry products 44 37* 1 6
instant powder products 107 42* 39* 26*

fermented fruits and vegetables 19 12* 3 4

processed fruits 60 58* 1 1

fruit and vegetable beverages 154 123* 10 21

2
3
4
5 fried fruits 185 175* 5 5
6
7 oils - - - -
8

dried seafood 40 26* 1 13
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Table 5 Occurring cases and significance of correlation between groups of samples and chemical

contaminants

group product n 1 2 3
9 seasoning seafood 41 33* 3 5
10 seasoning meats 216 131% 23 62
11 processed meats - - - -
12 fermented shrimp (Kapi) 69 10 26* 33*
13 fermented fish (Pla-ra) 24 9* 6* 9*

14 salted egg = - - -

15 sour fermented meat 158 121* 5 32
16 fermented fish products 95 19 11 65*
17 chili paste 402 248* 112 42
18 sauces and dips 21 14* 3 4
19 cereal products 47 33" 11 3
20 confectionery products 51 49* 0 2
21 fried and bakery products N - - -

22 snacks 218 155* 40 23
23 instant dried noodle 15 10* 2 3

note : n=total cases, 1=characteristics of food, 2=other factors, 3=both 1 and 2
* the correlation was statistical significant (p<0.05),

- cannot be analyzed because other factors were not included in the standard
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