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Abstract

This article is to present an application of an infrared display warmer for community food
products for a case study of the glutinous rice in the bamboo (Khao-lam). The project aims to
improve the food safety for community products. The machine storage/display capacity is 20 (for
the medium size). The machine mainly consists of infrared heating bulbs (4 pieces, 500 Watt
each) and thermal resistant glasses. The study includes measuring the electrical energy
consumption/average product/inside air temperatures, counting and analyzing a number of
bacteria of the samples and surveying the customers’ opinions. It was found that the average
energy usage for 7 hour operating was 9.3 kW-h, the average temperature was 77.5 °C. The results
of bacteria counting for samples collecting for 3 days at 0, 3, 6, 24, 27, 30, 48, 51 and 54 hour
show that the total number of bacteria in samples from the products stored at room
temperature are over the food safety guideline after 2 days from the cooking date. While the
samples from the products stored inside the display warmer has no significant number of
bacteria. From the survey of customers’ opinions, 93 % of people being interviewed showed
positive feedback on the usage of the display warmer, if the display warmer is used

commercially, they will buy more products.

Keywords: food safety; community products; glutinous rice in the bamboo (Khao-lam); food

display warmer
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