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Abstract
The purpose of this study was to assess the physical environment of 34 meat shops in Ubon
Ratchathani municipality. Data were collected by using a physical assessment form which applies the
standard of meat shops of the Department of Livestock. The contaminations of coliform bacteria were
monitored in 102 samples from meat, meat containers, and hand of the seller using SI-2 test kit. Data

were analyzed using frequencies and percentages.

The study found that all of the meat shops in Ubon Ratchathani Municipality does not pass the
meat shops standard of the Department of Livestock. Most of the criteria that did not pass, including,
meat shops do not have the prevention for the contamination from insect and animal reservoir species
(100%), they do not control and eliminate ants, flies, cockroaches, and rats (47.06%). For results of
coliform bacteria contamination, it was found the contamination of coliform bacteria in meat for 91.18
%, hands of the seller for 85.29 %, and meat containers for 82.35%. In addition, the study also found
that the meat seller did not receive training about sanitation from any organization.

Therefore, Ubon Ratchathani Municipality should provide the training about the sanitation for
meat shops, including how to prevent, control and eliminate pest and insect vectors, personal hygiene
for meat seller, emphasize on performance and appropriate dress for selling meat, etc.

Keywords: meat shops, sanitation, contamination
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Table 1 Frequency and Percent of meat shops inspection result comply with the standard of the
Department of Livestock development (N=34)

Result

o . number (%)
Meat shops sanitation requirement

pass Did not
pass

1. General requirement
1.1 Selling meat must be from a licensed slaughterhouse. #9d.2, 43&.5-10 | 34(100.00) -
29d.14
1.2 Entrepreneurs must have a license to trade an animals or carcasses 34(100.00) -
2. Meat shops
2.1 Meat shops build from durable material, smooth surface, easy to clean, | 33(97.06) | 1(2.94)
does not absorb water and can be sterilize. Height of selling area does not
less than 60 centimeters. It is in good condition and not to be a source of
insects and vectors.

2.2 Meat shops must provide the prevention solution from meat - 34(100.00)
contamination with vectors.
2.3 Hand washing facility should be located near the meat shops 27(79.41) | 7(20.59)
3. Hygienic management of meat shops

3.1 Clean the area around the meat shops and surrounding areas on a daily | 34(100.00) -

basis.
3.2 Adequate supply of clean water for clean the meat shops 34(100.00) -
3.3 Separate selling area between meats and entrails (except chicken) 34(100.00) -

3.4 Selling area should have sufficient light intensity for clarify color of | 34(100.00) -

meats.

3.5 There is a place for solid waste to dispose and always clean. 27(79.41) | 7(20.59)
4. Utensils

4.1 Utensils must be neatly arranged and keep in hysgienic storage. 34(100.00) -
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Result

number (%)
Meat shops sanitation requirement

pass Did not
pass

4.2 Chopping boars, knife and meat contact equipment must be clean. | 34(100.00) -
Made with durable material, can be cleaned, disinfected and do not cause
any contamination with meat.

4.3 Washing containers and equipment before each use 34(100.00) -
5. Personal hygiene of seller
5.1 Wearing clean clothes and anti-contamination equipment such as cap | 25(73.53) | 9(26.47)
and apron.
5.2 Follow good personal hygiene practices such as washing hands after | 34(100.00) -
leaving the toilet or touch the dirt.
5.3 If there is a wound in meat contact body, should cover the wound with | 34(100.00) -
a method that prevents contamination.
5.4 If wearing jewelry on finger and hand, should wearing gloves to prevent | 33(97.06) | 1(2.94)
contamination
5.5 Healthy, not contagious or showing symptoms of social stigmatization 34(100.00) -
6. Prevention and control of disease vectors
6.1 Protection and control flies, cockroaches, rats and ants. 18(52.94) 16(47.06)
6.2 Sanitary waste management, bins with lids and not leaking. 25(73.53) | 9(26.47)
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Table 2 Results of coliform bacteria contamination in meat, containers and hands of the seller (N=102)

Meat Hands of the Percentage of
Numr\t)eeart(%) containers seller Number | contamination
Area Samples Number (%) (%)
found Not found Not found Not
found found found
Municipal 48 14 2 15 1(6.25) 14 2 85.42
market 2 (87.50) (12.50) (93.75) (75.00)  (25.00)
Municipal 30 10 - 8 2 9 1 90.00
market 3 (100.0) (80.00) (20.00) (90.00) (10.00)
Municipal 24 7 1 5 3 6 2 75.00
market 5 (87.50) (12.50) (62.50) (37.50) (75.00) (25.00)
374 102 31 3 28 6 29 5 86.27
(91.18) (8.82) (82.35) (17.65) (85.29) (14.71)
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