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Abstract

This research was to evaluate the preliminary quality of the local roasted swineat
Tha Kham, Samphran distinct, Nakhon Pathom province. The survey conducted by the
manufacturer, trader, process of production, marketing and contamination in accordance
with the Thai Community Products Standards (TCPF). This research found thatmost of
manufacturer and traderwere same family. The average income was around 5000-7000 baht
per day. All of the traders sold the product at local market and 2-5 pigs per day, priced at
180-200 baht per kilogram. The process consisted of approximately 25 kg to slaughter and
take offal out, theninstant of the bunch of lemongrass. The pig carcasswas roasted on the
hot charcoals for about 3 hours and turned the axes around by hand all the time. In the
meanwhile, the food coloring was brushed on the skin for tasty looking. The microorganism
of roasted sample pork was investigated by Thai Community Products Standards (1228/

2006) and found that Staphylococcus aureus microorganism was within the standard.
Keywords: Roasted Swine, Quality, Survey
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