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e WdedniitlszAniam dsznevdiendnms 7 de
1. 371 URTIE LAZR MUANIATTINNTIAILAY
2. iMuAMIARILANINGA (Critical Control Point / CCP )
3, AMUAATINGA (Critical Limit )
4, fMUANIRTNISATIVAAR I { Monitoring Procedure )
5. fmuamsliamsun luninfiailgm ( Corrective Action )
6. ITMUANIATNITNIUADL ( Verification Procedure )

7. szunienes uazaiaiudeya
] 3 ]
Tumsilszyndldszun HACCP voshonsinisiin lasudwtiumsdwe U wa2541 ik
- ' o bl
1 Taefimsauiiuma Tlsunsuiiug ( oMp ) Wsdluinasmsgudnuazduiuguosyisly
ot t 3 1 oq [ £~ = o
asmauausuaTenREY st luasilszgaddszun Hacep duldesniissaniam
= Ay 3 Yo = a & o< 3/
awseazdeai dnannedaues lddmuaseaziBeamsauiiunlssend lFsuy HACCP ve4
thoasanstiu 13Tuenans Food Safety Manual Taafiunamamsilszand ldmuuinsgiuainaves
2 o 1 o LY o @ =
copEx Fuflumasgiudilaiumseonsuluszdumna lasmmzlunmsdadunasigunnyes

o= o

o 4 Qs 1
Fudoms vesasAnamsiilan (WTo ) weud uilgpmsaasumensfeessssmagi
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90 CCP

HIAINMINIUYH

1. MINIITUIRYAL

= 1g ¥ 1og 9o
asmaugurgivesmsuduilalszneunud Tulhau

10°C

2. MIAEN

g g & =SgY 01 dsl’ s o 1
muauanudnduvesnasiui lurtaudeludn lied lusa so-

100 ppm Taeldan lidesndi 5 wif

3. M50 Pate and Terrine

aaunungionngiununavidelysgn 1 hidng 75 °c

4..P5aagMYQH Pate and Terrine

wasay

augugmngliguugiiununawndal{sgnun 65 ssrusaibee

wha iy 10 ssrurades elunat 4 93 1us

3/
5. m3tlyeemsTen

aruquaagiiununavalyagn Al
“ 10 3

e wda lid1nd165°C

e mansm laidinn 72 °C

a w A o o A Woe o
® pORNUIHUDTAALDEDU 9 hJﬁnﬂ’}'] 74 °C

6. M3 IUNBULAZ VBN I

aunuannaiununaisvdalyegn/oy Tuldsng 74 °c

7. mynagamgliomsiaundalggn

msaagaMgiiunuaaenalzagnein 65 ssrnwaBeridiu b

Bu 10 °c meluna 4 $31u9

8. mInagaMgivuuMNuvaIl Ign

msaaguygiununamaniiagnein 65 ssnwaiduciiuld

B 10 °c meluran 4 9y

]
9. M3je0MITIIU

aruauamngiionisvazesen v 15 °c

10, PISIATHUDINITOIN 1T UL

augugamgiemsvaisiaasnsus lilddu 15 °c uasaiugy

msldnmldiesfigs

11. MITAAATMIVTTY

= ar ¥ ¥ 1q 9 e 0
auguasmaiiomsvadnasmauasidngerns lildiiu 15 °C

12. peududnsoonanioaiiy

aunugavgiiowns WA 7°C

13. 1OUAUAIBDNDA Main Load

=

aunugauatoms e 10 °C

<

14.M303995U9 Aircraft

=

aunugamgiemns ldldinu 12 °C

au

1 d? & w9
15.myanauranyuzgUnssindeans

PS &y . i A @ r A
ﬂQUﬂqﬁJQfﬂﬁghﬂ@\iujﬁau Final Rinse wiﬂfQQﬂ%Tﬁfﬂﬂﬂlﬁug

gunsal 1 lsidnd1 80 °C
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3.

o D A:J 1
%&W%ﬁ%ﬁ%%%%%ﬂ’“ﬁw Saprunsusasiiudusyisidssng

1. Menu Specification

3. Receipt — CCP1

v + | v v v

Raw foods for Raw food for Ready to eat Dry foods
cnoktnu on board cnukl chill

Raw vegetables

6. Wash/Sanitizing-
vegetables & fruit

A

kA

15, Preparation/

16. Preparation/
Assembly— COpPS

v

1

BE

> 17, Storage — CCP2 E

N
18. Assembly/ Tray Setting — CCPE 4

21. Transport

st e e e Mm‘—'zw‘,—w'w;« T e T e e o o

22, Aircraft Loading

e ——

23. Storage Dry / Chilled
7

h:d

N .

27. Strip Aircraft E
28. Equipment Wash E

e —— 14




SZUUNAUATH ISO 9000

é o .
MAIFIU IS0 9006 F WIATTIUTIAIMUATATEIANSUIATTIUEING (International
Organization for Standardization/ 150) lui50su8e “szuumsdanguaMvesmsnanguA e
UIMI?
1 o = gt oq 9 = o
thoasamsdiuldlszgndld wasgiu 1so 9002 lumsuTmstamsssuuquaIwyos
3 » ]
2917 AduA T WA, 2539 Aruan Tnednldd Quality Management Representative (QMR) Antnd
= w - ° 2 -~ 3 e
yimstansszuugany Insiruayleiegani fe “qumniiaeleld pazifuifanele
E
vaagnd1” 39uvie AmuaTasead1svousnts Ae Quality Manual (QM) , Quality Procedure (QP) ,
. d‘i A T @ a =Y [] r=y P
Work Instruction (WT) taz enasdusiesieldnmsduiumaiiullodwiidse@niam assaw
Fatvualuinasgiu
3 a:sy" a4 = s o . st
wafl 1asgu IS0 9000 atiuarga feo adull 2000 (version 2000) tsznoudsuasguly
oy 3 w <1 e - 4 9 o &
astlszgnd iduagvesussufisanasgiumeg) Ao IS0 9001 : 2000 FAUUNITTANITHUN NN
521 AULUINIUD Total Quality Management (TQM) JaufumIusmisamsiFagine teld
¥
o ar t ) o = =
munsafamsqaniwisssuuldeduditlsednsnim uazussadhmunsesnisi@gsie Taold
WANAIIVDIIIVIRUN N (Plan, Do, Check, Act) 33U Quality Management Principles fio
@  Customer Focus
@ | .eadership
@ Involvement of People
@  Process Approach
® System Approach to Management
@ Continual Improvement
@  Factual Approach to Decision Making
@  Mutually Beneficial Supplier Relationships
Tuduvesnasiulszneudiiadenis q 9 vide Ae
® i
e ypudw
®  1IAITIUNEDS
e Uil
@ i%‘ljﬂﬂ'li'ij?ﬁ'liﬂ'luﬂmﬂ'lw
e  anufuRATRUATUNIIUTNTS
e  msuuduminens

®  NISHAR (LaTMIB MIUSMT)

e mrda midmaed uasnirufuilys
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faan dheafaniefiu Iauliuntsysnnig szuutsunsamnn (IS0 9001 : 2000) frUu
gadnsez (GMP) wazsvuuannaendieluanns (HACCP) tastiay ndiaaiy e
dse@nsnlunsdszyndld anpddeufnuenans uaziesnszinlivuade Wikl
mmigmmﬂﬂﬁﬂ?uﬂ@qaﬁhlmi Tneildadh ssuu QHS

Q e Quality waneile maiwmssamsdunmnimn el ndndnsTaims wasns
Bmsraseaiinistiu Seeaduddlugndn duldmadadiime duldniuepousiesnis
9a9gnfn uazaiaauenelalduigni Tnedszgnsldszuinifvnsaninn 1ISO 9001:2000

H Ae Hygiene Wunade sULTnK annufl ypanns wwiesfieqilnenl uaznszuounns
paRems waznininaszasdhaaianisiuléfunsacuguldaretn gniesmuvangudnmsne
awns TnelszenAlddantuun GMP

S Aa Safety et sdnsfoufatws waznisiinisestheeianieiu agldfunns
Fannsliiuladn deendasedlanans aramefiugnén uazfisine Inetszendldszuy HACCP

Sefufl 24 womnen 2547 dhe 4 WEEaREEny “efantsliulnesgrnnsgulan
QHs Eeysainms® ualiewenfudy dufuduihszuy Hs lhIFiR

QHS 1aeaFanietin Auflunsunssdusruunanudaendeluavisesdne o Wil
FNNNIRTFIUTIBIBNANNINIATEIUE M IE NI WS A filfunlpslusiSedl 2546 uay

QHS flaannadaeiunAsgu World Food Safety Guidelines ALl 2546 1esaunAN
ANgLENTEIMITaNENslusEuIelesma (International Flight Catering Association - IFCA L&
international Inflight Food Service Association — IFSA) ansnet
del « WFunnsasastlssnduszuy QHS a1n BVQI 1iladufl 26 ez 27 AANAN 2547 uaz bRy
MsfusaesEIL QHS WA Aeusdufi 27 aanan 2547 WWuduan

%ﬁﬁyF'Jwﬁamiﬁué’a‘lajwqﬂga"lumiﬁmm@;mmwwammmaw?ms TaoilTasensfi
221NTLUVATTANITOUY WU ISO 14000 , 1N, 18000, TOM w1ld el dansianneda
ABIiiD4 (Continuous Improvement) sfiudnonHlumsuvsiunisgsho s daupLeMITLAY

= dl = tf-; g U 3
wimsffludate fuungnd
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1. Foods

2. Water & Beverage

3. Utensils, Containers & Equipment

4, Hand Swab
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3. _MEAINNUATIEH uam‘gﬂwa

g o
p1305393R31zHya i ne N I08 190113

A, Equipment

L Weight balance , Electronic balance

2 Sterile scissors, forceps and spoons

3. Plastic bag 7x 12 5’3

4 Sterile measuring cylinder 250 ml

3. Sterile petri dish

6. Sterile graduated pipette 1 ml, 5 mi, 10 ml
7. Stomacher

8. Bunsen burner

9. Waterbath (45T 2°C,535+2°C)

10.  Incubator (35T 1°C,31'T 1°C, 445+ 1°C)

11. Sterile glass spreader

B. MSIA386 981 (dilution 1:10)

Media and Reagents

1. 70% Alcohol
2. Phosphate Buffer Saline (PBS) pH 7.2
Procedure
] ] o
1. fanssanutisaruvesamanariamudadIuilznou luunazaoag dearimn

o 2 - gl ) T o [ =3 o g 1
25 nsu ldluganaadn duflufiedsemnsfiududis desliazmoney
2. @A29PBS 225 mi laganmadnniaaiedi
=t Yy o_ 9 ¢ a =1 ol = 97
3. 3agaldemeoen tiuddesly stomacher u1u 30 Tunft - 1 W mustiavesevs s I

Food Suspension 1: 10 dilution gwiih ldhnsasese 1d
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Cc.  J3Emsas0 sazajilwe

1} Asrobic Plate Count

L1 By Standard Plate Count Method
Media and Reagents

1. Plate Count agar

2. Phosphate Buffer Saline (PBS) pH 7.2

Procedure

Food suspension 1:10 dilution

1

Make serial 10-fold dilution with PBS
(1:100, 1:1000, 1:10000)

\

From dilution 1:10000, pipette 1 ml to petridish

\J

Mix well with 15-20 ml of Melted Plate Count Agar

!

Incubate at 35°C for 48 2 hrs

\

Count the number of Colony Forming Unit (CFU)

aulwa

w At of 4 ﬁ ar o & k4 A w

vasnnnvuludoumzde Wumat 481 2 $1lue hnuizdoosnangeuietiy
° s A
Frua I Tadinady

3 [

- avsdiemivinuIalailua e nldwan Inlatiogszvine 30-300 Talall

- dniusouIn Tadl lad oumevandu e 35 nie 36 TWasmamudwausFeimiula

- dnfudwoulalail s waueavdnies WileduavgaioTugud wu 155 Tt 160
v 142 iy 140
ot A mo =t ' Y ar g da o
Tunsdiinnnumnzidoliiwoulalail minnd 300 Tdiusmzsefitersiesiiga

Tan
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1.2

- g lalafitduld <10 GlesndimsemAuio) Tnlatldemsarudwas Ty

ot

3 1
SruouTalefiuufiuil 13 ;sreau@nns (13 990U Colony Counter) SluEumMUMS
4 ° = §y 4 “ & A

nssteuddgadae 5 el ldswauTalativuiui 65 ms1uguduns Wufvesy

&
M%)

o =X ] [l = ar Q J r:!'.
- s wnulalatl >10 Gnand 10) Talatisemsrasudwes Whiuswiulalatluuiuf
4 MIUTURNAT (4 ¥BIVU Colony Counter) M50 4 1AIRAUAIY 65

¥ A 1 = ° T w o
- Suuitud 1 ¥ee uie 1 mytesudues T5waulalatlinnad 100 TaTadl Tidudy
AT 100 x 65 N3011NAI1 6,500 Ta lafl
e A o
- 8l Spreader (Spreader Colonies) W1AtiBan AT milsvesiuionu 191U Spreader (T
] 2 ]
1 Tnladl Svwemnaninianilssesnuldamady “Spreader
- TnTlaiindadudugnls it 1 Taladl
o Q =1 r 1 ar dy

- sy Inlat ludeee aeil
Fruuialail/ndd (Total Plate Count cfu/gm)

o Mo WY o Vol
= ‘ﬂluﬂuiﬂiﬁuﬂuﬂllﬂ X DIHIHUINTUDDD

By Petrifilm Method
fegeems 25 niu ta phosphate buffer saline 225 mi

|

A1} 191A T3 Stomacher 30 sec. (32 1@ dilution %t 107)
Thadad 1 mi 1 wbe A8 Buffer 9 ml wen Ity azldmsazaodiu 107
11 dilution 93989 10™
Tuladensazmohioglu woe Aflasniions 10 1 ml
291U Petrifilm @195 UM529H1 Aerobic Plate Count
Incubate f 35°C 48 hr.

o P e 4 2
ummuiﬂTaumsmmﬂﬁwmwm

N1IEITUND

W Ta lallAuaeyisnua ga1a2e Dilution Factor 9% 1A31149U Aerobic Plate Count / gm 493981113
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b Coliforms , Fecal Coliforms and E. epli

1.1 By Most Probable Number (MPN) Method

Media and Reagents

I. Lauryl Tryptose (LST) broth

2. Brilliant Green Bile (BRGB) 2% broth
3. Phosphate Buffer Saline (PBS) pH 7.2
Procedure

Food suspension 1:1¢ dilution
make seria} 10-fold dilution with PBS
{1:100, 1:1000, 1:10000)

!

From each dilution, pipette 1 ml into triplicate tubes of LST

\J

Incubate at 35 C for 48 T 2 hrs

\

Examine tubes for gas in Durham tubes, transfer loopful of suspension into BGB tube

!

Incubate at 35 C for 48 = 2 hrs

\J

Examine tubes for gas in Durham tubes
I

v ¥

Discard Test for E. coli

aslua
Calculate MPN of Coliforms based on proportion of confirmed gassing LST tubes for 3

consecutive dilutions
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1.2 By Petrifilm

id0g198 M5 25 NSy 1d phosphate buffer saline 225 ml

‘

At lun599 Stomacher 30 sec. (3% 18 dilution #i 107)

}

nlad 1 m! aslu Petrifilm F115URI29M1 Coliform WA E.coli

'

Incubate #1 35 °C 24 hr.

PIIT BN

MA9910 incubate 7 35 °C 24 hr. UA7 11 petrifilm 1913291 colony ¥99 Coliform (Total Coliform)
) = o =5 o5 =4 r? =y :;:1 o | I=1 . g = 3’ = = oy
Favztanvas Ia latlduas vazmhRunivewas aulnlafives E.coli Tudiniuuazivosund

s InTafifiin 14 qaudoe Dilution Factor 931831471 Coliform / E.coli 0 1 N3LABI0MTS

) Staphylococcus aursus
1.1 By Surface Plating Method

Media and Reagents

1. Mannitol Salt agar + Egg Yolk Emulsion (MS-EY)
2. Human plasma for Coagulase test
Procedure

Food suspension 1:10 dilution

\

Pipeite 0.1 ml. onto MS-EY agar, spreader over the surface by a glass spreader

\J

Incubate at 35°C for 2432 hrs

\

From plate showing growth , ransfer colony suspected to be S. aurcus

\J

Perform Coagulase test by tube test method

(3-5 colonies are inoculated into tube containing 1 ml of plasma)

25



!

Incubate at 35 C for 4-24 hrs

\

Coagulase test +

(plasma clotting)

\

S. aureus

91474 CFU U84 S. aureus @m@”{w 100 (dilution factor) E‘ﬂuﬂ"l CFU/g. 983891113

A ladal

-

Fd
& oy

oUW 31891 < 100 ctu/g.

1.2 By Enrich Methed

Media and Reagents

1. Trypticase Soy broth + 10% NaCl

2. Mannitol Salt agar + Egg Yolk Emulsion (MS-EY)
3 Hurnan plasma for Coagulase test

Procedure

Food suspension 1:10 dilution

\

Pipette ! ml. into Trypticase Soy broth

"

Incubate at 35 C for 24342 hrs

)

From tube showing turbid, steak one loop onto MS-EY

S

From plate showing growth , transfer colony suspected to be S. aurcus

\

Perform Coagulase test by tube test method

(3-5 colonies are inoculated into tube containing 1 ml of plasma)

!
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Incubate at 35 C for 4-24 hrs

!

Coagulase test +

(plasma clotting)

\

S. aureus

11431 CFU 499 S. aureus gmﬁw 100 (dilution factor) L‘ﬂuﬁi’i CFU/g. 40381¥119

aF i
S 1o 5199 <100 cfwe

d} Salmenella by Enrichment dMethod

Media and Reagents

1. Lactose broth

2. Trypticase soy broth

3. Tetrathionate broth

4, Selenite Cystine (SC) broth

5. Hektoen enteric (HE) agar

6. Xylose lysine desoxycholate (X1.D) agar
7. Triple Sugar Iron (TSI) agar slant
8. LIM medium

9. Urease test

10. Salmonella antisera (Polyvalent)
Procedure

® Preparation of foods for isolatien of Salmonella
The methods are based on the analytical of a 25 g. analytical unit at a 1:9 sample/broth ratio {pH
6.810.2)

- 25 p. sample to 225 ml. Lactose broth
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@ Jsolation of Salmonella
Transfer 1 ml. mixture (a) to 10 ml. selenite cystine (SC) broth

and another 1 ml. mixture to 10 mi. Tetrathionate (TT) broth

\

Incubate SC and TT at 35 C for 24X2 hrs

)

Streak one loopful of the culture on HE agar & XL agar plate

!

Incubate at 35 C for 24712 hrs

\J

Pick suspicious colonies from HE agar & XLD agar and transfer to TSI

\

Incubate at 35°C for 24712 hrs

\

Slide agglutination with Salmonella antisera, polyvalent (A-I)

\J

Positive {Salmonella)

asdua (/25 g voI0 M)

3 5
‘W‘UL‘%"E] Salmonella 318974 Presence iuwwﬁmwam Absence

e} Bacilius cereus by Surface Plating Method

Media and Reagents

1. Mannitol-Egg Yolk-Kanamycin (MYK) agar
2, Blood agar

3. Motile medium

Procedure

Food suspension 1:10 dilution

\

Pipette 0.1 ml. onto MYK agar, spreader over the surface by a glass spreader

\)
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Incubate at 30-32°C for 18-24 hrs

\

Enumerate the pinkish-white colonies surrounded by an opague zone

\

Test for hemolytic activity on Blood agar plate using

B. cereus and B. thuringensis as the controls , motile test

\

Incubate at 35 C. for 18-24 hrs

"

Examine plate for hemolytic activity by transmitted light

2-4 mm. zone of complete (beta) incomplete hemolysis or
hemolysis surrounding growth nonhemolysis surrounding growth
motile + motile -

Bacillus cereus Not B. cereus

a3lun

1121 CFU U949 B. cereus Qmé”m 100 {(dilution factor) rﬂmh CFU/g. 983@¥13

o
laiwwde 51097 <100 cfu/g.

£ Yibrio cholerae by Epvichment Method

Media and Reagents

L. Alkaline Peptone Water (APW) pH 8.5

2. Thiosulphate Citrate Bile Salts Sucrose (TCBS) agar

3. Oxidase test paper

4. V. cholerae antisera

5. TSI agar slant

Procedure Inoculate 25 g. of sample to 225 mi of APW
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Incubate at 35 C for 16-24 hrs

\

Streak one loopful of the culture onto TCBS agar

\

Incubate at 35 C for 18-24 hrs

\

Pick suspicious colonies (yellow colonies) on TCBS and transfer to TSI

!

Incubate at 35 C for 12-24 hrs

!

The cultures that show the following reactions

Yellow colonies : TSI A/A, no gas, no H,S, oxidase test +

\

Slide agglutination test with V. cholerae serogroup
\L Positive

Vibrio Chelerae

g5lwa (/25 g YDIBII)

£}

3 sf
WU Vibrio 510974 Presence MUWLIHDI1891U Absence

Vibrio parahaemelyiicus by Envichment Method

Media and Rearents

1. Alkaline Peptone Water (APW) + 3%NaCl

2. Thiosulphate Citrate Bile Salts Sucrose (TCBS) agar

3. Oxidase test paper

4. TSI agar slant

Procedure Inoculate 25 gm. of food to 225 ml of APW (3% NaCl)

\

Incubate at 35 C for 16-18 hrs
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\J

Streak one loopful of the culture onto TCBS agar

\

Incubate at 35 C for 18-24 hrs

!

Pick suspicious colonies ( green colonies) on TCBS and transfer to TSI

\J

Incubate at 35 C for 12-24 hrs

\J

The cultures that show the following reactions

Green colonies : TSI K/A, no gas, no H,S, oxidase test +

\

Additional biochemical tests

\

V. parahemolyticus

asdwa (/25 g ¥0901%13)

By

3 )
WiA® Vibrio 318974 Presence  MHWIL¥DIIHY Absence

Clestridium perfringens by Enrichment Method

Media and Reagents

1. Cook Meat medium

2. Modify Brain Heart Infusion (BHI) agar + Egg Yolk + 400 meg/ml. neomycin
3. Lactose-Gelatin Medium (for C. perfringens)

4. Motility-Nitrate Medium, Buffered (for C. perfringens)

5. Nitrite Detection Reagents

Procedure

Dispense 1 ml of food suspension 1:10 into 10 ml. of cook meat medium
‘L do not shake
Incubate at 35°C for 18-24 hrs
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Transfer one loopful and steak onto BHI (EY) agar
Incubate in anaerobic jar at 35 C for 18-24 hrs
J
Enumerate the yellow or yellow-white, circular, slightly raised colony surround by an opague zone
Perform biochemical tests (Lactose-Gelatin test, Motility-Nitrate test)

Incubate at 35 C for 18-24 hrs

Examine biochemical reactions

Lactose: gas +, color change trom red to yellow
Gelatin: liquefy (after chilling tube 1 hr at 5 C)

Motility: non-motile

Nitrate reduction : positive

v

C. periringens

asiua (/25 g ¥9901¥19)

a4 4
Wui¥e C. perfringens 318414 Presence lainuso319911 Absence
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= < = @ 1 b < : k4 4 A
ﬂ'l‘iﬂi?%%lﬂi]ﬁ‘lﬁ)‘g‘ﬂﬂi}}ﬂﬂ?ﬂﬂﬂd U U ‘lﬂ?fiﬁllil fHazinIniny

A, Equipment

1. Sterile petri dish

2. Sterile graduvated pipette 1ml,5ml,10m}
3. Bunsen barner

4. Water bath temp. 45 £ 2°C

5. Incubator temp. 35 T I'C

6. Incubator temp. 44.5 + 0.2°C

B.  msesaNsied

@ r_-'.ﬂ d g v « vy s
detenithniuddosaes i lvazamelugavgiiviosdouas
C.  FEmsavio sazaylma

) = ) o et
&) AIIATIBNT Aerobic Plate Count HBYUIHIN Veasts & Molds 1R83T Plate count

Media and reagents

1. Plate Count agar

2. Potato Dextrose agar (+ 1% Tartaric acid)

3. Phosphate Buffer Saline (PBS) pH 7.2

Procedures

1. Pipette #0t131d 11 Petridish 9748 1 ml 4az 0.1ml (H1A @3 Total plate count 11984

&09¥ dilution 1514 1:100, 1:1000, 1:10000 &78)

2. Pour Plate #78 Melted Plate Count agar 91l 45 + 2°C U Incubate 35°C un 4822 EA
Budhiinn WndondedudomUTuames Yeasts & Molds &6 Theth Pour plate 2739
Melted potato dextrose agar Qmﬁ'{}ﬁ 45 2°C gﬁ'ﬁﬁl’l%&lﬁ’ agar ufiada 1iudh incubate 22°-25°C

U 3-5 FU
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agiua

$

B
1.1

[y E 9 g o g{’ 9 A o o qq‘
wasniniunudeumzdensuaunm heaumnzifessnningeumsiviwoaulalaii
1
fiaiu

b ]
- aasidentiuswaIalaillusumzdeniswanlaTatlagszvdne 30-300 Talaill
- dniuswuTalafl lddwumundndu wu 35 vie 36 Inmanmus e Teiniu1d
@ o o Y as < 1
- dnfudaulaladl s nnueendnios 1iladuavgaediugud wu 155 Dadlu 160 u3e 142
i 140 15hudn
A ‘gl o o = i 9 o :é‘ =§ = P
Tuns@ifigmmamizdeiidniaulalafiunndi 300 Tiiusnuwssenonannigs lay
- ddwnulaTainduld <10 eeniwSemidy 10) Talaildenisaesudmas Tiivdmou
4 1
TaTafluuiuf 13 a19579 wufuns (13 98904 Colony Counter) iHludunumsnszagudagu
3 o ¥ 3 T 3/
fe 5 el g uln Tafvuiiui 65 mmasudiuas (uhusiumizde)
F 4 t
-t wauIalafl >10 Wit 10) Tnlatidemmrazudiwas Iduswoulalaflvufiug 4
MTIFURNAT (4 TOIUL Colony Counter) H15838 4 UAIRWAY 65
a T
- Arufiui 1 9oq e 1 mnamruRmas T9uauTalatunadi 100 Taladl Timdy
WINA 100 x 65 HI0UIANTT 6,500 1aladl
= T § o ar
- &l Spreader (Spreader Colonies) yundeeninwmilsesiiuiiom Ty Spreader dha 1
o P 1 & :_-3! 5 1
Talati S1MUIANINAIATINTUIVEINU IHBIHA N “Spreader”
- TaTafifdadudiugn e Tiud 1 Talad

o 0 -1 v L] [-%3 dﬂl
- iy In lail lua081s Al

“ainn‘lﬂﬂitlﬁ / Hagans {Total Plate Count cfu/ml.)
o dd’ L 5F o T J=1 2
= Srulalainiarld x SN
$1UIU Yeast & Molds /3lasans (Yeasts & Molds /ml.)

a ‘3‘-"5 @t 3 o 1 n:i 21
= arauinlanwisld x Susnmii®eas

A .
1A IDNUYDRYH Coliforms

Taei% Most Probabie Number (VIPN)

Media and Reagents

I.

2.

3.

Lactose broth double strength (D/S)Yinoaag 10ml (3 Durham's tube)
Lactose broth single strength (S/S)1100A0% 10ml (1 Durham's tube)

Brilliant Green Bile broth ¥inoaaz 10 ml (1 Durham's tube)
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Procedures

1. Pipette A29813}dl D/S Lactose broth Hasaag 10 ml 311U 5 MadA

2. Pipette #79819 18 S/S Lactose broth viapAaz Iml kagvasans 0.1ml 8819ag 1 Haoa

3. viudh incubate 35°C 111 48 1 2 F9 T

4. ﬁﬁﬂﬁﬁiﬁﬂa + (ﬁllfc{ﬁu’lﬂﬂ’i'l 1/10 289 Durham’s tube) 210 Lactose broth 11113 subculture
8 BGB broth Tnuuadasvnelddanum subculture 9nnasala 111ud incubate 35°C
Wy 48 £ 2 2 Tus

o e

5. fufinvasad fima + @ufau1nndl 1/10 ¥99 Durham s tube) 910 BGB broth

ajina
Calculate MPN of Coliforms based on proportion of confirmed gassing Lactose broth tubes for

3 consecutive dilutions

1.2 imﬁ%‘ Membrane Filter

Media and Reagents

1. Endo agar
2. Brilliant Green Bile broth iaafaay 10 mil (‘ﬁ Durham’s tube)
Procedures
L= A & o k3 o o g s/ R @
1. IF8AT0NTO9 (MNINTANMNANUTL O nazymansiaual) Iﬁﬁl‘ﬂi%ﬂ'ﬂ manifold i1

filtering flask Hazidaunefi trap flask fidafiuiAT0e vacuum motor

2. 14 sterile membrane filter 0.45 L1

3. niegreifinzasavacty fask 8151y 100 ml. uETaniae vacuum motor IfiaMNITNTBY
if"ﬁf‘i'm membrane

4, Shuisi membrane 30N IR IB61AS 11991 Endo agar

5. thidh incubate 35°C ui 24 T 2 $aluse ensunnudiglalaiifieeduinady coliforms
(Ta Taiif113Y metalic sheen) ué”;ﬁn%"mau‘iﬂiaﬁiiy’uq

6. as e Taoii InTafifdadold BGB broth 11 incubate 35°C 11w 48 £ 2 §2Tua
Tuitnvaeafilisa + (@udauinnd 1/10 Y99 Durham s tube) 377 BGB broth 1111 1ad

Hosu

azilwa v Tadvesy /100 Tafdas (Cotiforms cfw/100 ml) = s Taladi Inadesumivu'ld
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o) A1IesanI SR Bl
1.1  1@e3% Most Probable Number (MPN)

Media and Reagent

1. EC medium

2. EMB agar

3. TSI agar slant
4, Citrate medium
5. Urease agar

6. Kovac’s reagent
7. LIM medium
Procedures

1. 970 BGB broth il#Ka + subculture n31U EC medium Iaovinasesmuolddamuimnnn
o Y
vigoala Wl
incubate 44.5° % 0.2°C 1 482 2 Tue
2. 910 EC medium 7118 + subculture A91% EMB agar IpgvinasosningldFamuiumin
waoala 197 incubate 35°C UM 18-24 F2 1119
3. Pick typical colonies 8111 EMB agar adlu TSI agar slant 1141 incubate 18-24 ¥ T34
4. @on TSI Agar #1+ima Butt acid, Slant acid %30 Butt acid, Slant alkaline Y1 Biochem test

5. HAY99 biochemical reaction test : Indole +/- , citrate -, urease -

asilua

B 35 MPN : Calculate MPN of Coliforms based on proportion of confirmed gassing E. coli tubes

for 3 consecutive dilutions that contain E. coli (See Table on Appendix 2)
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1.2 Inei% Membrane Filter
1. duswoulalafifnlduy Endo agar Raedoaniu E. coli udmimanstsvaouley Pick
typical colonies 310 Endo agar aslu TSI agar slant W14 incubate 18-24 2134

2. 1hen TSI Agar ilvina Butt acid, Slant acid W30 Butt acid, Slant alkaline 11 Biochem test

w

#o1994¢ biochemical reaction test : Indole +/- , citrate - , urease -

o

asima $112U E. coli/ 100 TaBAAS (E. coli cf/100 ml.) = 3149 E. coli Miu'14

ey
d) BIIRTINY Staphylococeus aureus 1aa7E Earichmen

Media and Reagents

1. Trypticase Soy broth + 10% NaCl

2. Mannitol Salt Egg Yolk (MS-EY) agar

3 Human Plasma

Procedure

1. lddq0813 1 ml. aglu trypticase soy broth 10 ml. WA incubate 35°C w1 48 2 G}‘J“y’ﬂl}ﬂ
2. Streak 1 loop 21 ABATIYUAIYN MS-EY agar 1181 incubate 35°C 18-24 $2Ta4

3. (@en Typical colony 1 Coagulase test 1a83T tube test N11) Plasma

g3dea (/ml voIAIBE19)

3 3
WIHO 51897 Presence  WUWLILED 519974 Absence
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¢ A A4 A Yo w
mInseMyus gilnsel mIsaliansedd dimdulialssneunms

A. Equipment

1. Sterile Petri dish

2. Sterile graduated pipette 1 ml,5 ml, 10 ml.
3. Sterile cotton applicator

4. Bunsen burner

5. Water bath temp. 45 +°c

6. Incubator temp. 35 £ 1'C

7. Incubator temp. 445+ 02C

B.  mA3aNfieds

yhwaeawssy PBS N ldnnmmAudedis walddhi vy ldiudasududnana

3 [l
ulu dhldiudans dauvasafiugsy Trypticase soy broth 111641 incubate 35°C WM 18-24

71384
C.  Fsmsny mazagilue
a) D1IHTIDNY Aerchic Plate {Iwmg(ﬁ%ﬁ% Plate count

Media and Reagents

Plate Count agar

Procedure
Dispense I ml.of Sample in PBS into Petri dish
mixwell with 15-20 mt.of Melted Plate Count agar
Incubate at 35 C for 48 = 2 hrs,
Count the number of Colony Forming Unit (CFU)
azilua

3t
srenulSunadeiusuau CFUAq. inch,
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o ipe . e sa
[} AVIET 38 Collform bacteris UGT E.coli 10835 Enrichment

Media and Reagenis

1. Laury! Tryptose broth (LST) 6. Citrate medium
2. Brilliant Green Bile broth (BGB) 7. Urease agar

3. EC medium 8. Kovac’s reagent
4. EMB agar 9. LIM medium

5. TSI agar slant

Procedure Dispense 1 ml.of Sample in PBS into LST

\

Incubate at 35 C for 48772 hr.

\

Examine tubes for gas in Durham tubes, transfer one loopful into BGB

)

Incubate at 35 C for 4312 hr.

!

The tube which showed bacterial growth and gas production (Positive for
Coliforms},

transfer one loopful of suspension from gassing BGB tubes into EC tube

\

Incubate at 44.5 + 0.2°C for 48712 hrs

\J

Streak one loopful of suspension from each gassing tube to EMB agar plate

\s

Incubate at 35 C for 18-24 hr.

!

Pick suspicious colonies from EMB agar and transfer to TSI agar slants

\J

Incubate at 35 C for 18-24 hr.

\
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Select TSI slant that showed A/A or K/A reactions, Perform biochemical tests for

E.coli Read the biochemical results : Indole +/- , Urease -, Citrate -

)

E. coli

ajiwna

Ed
W4 coliform 1A% E. coli Mwu1f318970 Presence /sq.inch

Taiw 1915189711 Absence /sq. inch

ot e .
£} ATIATIDNT Staphylocoocus aureus 1ae3% Earichment

Media and Reagents

1. Trypticase Soy broth + 10% NaCl

2, Mannitol Salt Egg Yolk (MS-EY) agar
3. Human Plasma

Procedure

Swab applicator in Trypticase Soy broth 5 ml.

\

Incubate at 35 C forl8-24 Hrs.

!

Streak one loopful of the culture which showed bacterial growth onto MS-EY agar

\

Incubate at 35 C for 18-24 hrs.

\

Perform Coagulase test from suspicious colonies by tube test method

(3-5 colonies are inoculated into tube containing 1 ml. if plasma)

N

Incubate at 35 C for 4 and 24 hrs , examine for plasma clotting

{

Coagulase test + (plasma clotting)

\

S.aureus



asilua
W1l Staphylococcus aureus 195184971 Presence /4 sq.inch

Taiv 188370979 Absence /4 sq. inch

N3N0 Hand Swab

A, Ecquipment

1. Sterile Petri dish

2. Sterile graduated pipette 1 ml,5 mi,10 ml.
3. Sterile cotton applicator

4. Bunsen burner

5. Water bath temp. 4517°C

6. Incubator temp. 3sEIC

7. Incubator temp. 445+02C

B.  mua3ausied

a 1 = Qs 1 1 ar o ) =
11 Ma0@ Phosphate Buffer Saline (PBS) fi ldninmunudedauinihiddy thlddudia

ponnlalu Trypticase Soy Broth (TS) tube U@ TS tube 13gainigil 35°C i 18-24 F2lug

drunasaues PBS HU1A feviinsasindmiiziide

Cc.  TEnvmsie wazaglue

a} AITRIWYT Aersbic Piste Count 1ne3% Plate count

Media and Reagents

Plate Count agar

Procedure Dispense 1 ml.of Sample in PBS into Petri dish

mixwell with 15-20 ml.of Melted Plate Count agar

\

Incubate at 35 C for 36-48 hrs.

\J

Count the number of Colony Forming Unit (CFU)

T T
5189115 uauSe1l1$ 9% CFU/Mand = CFU Miuld X 4
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= Ly ] =~ + T = N -
] 71305299 Collform bacteria 48 E.coli 10835 Enrichment

Media and Reagenis

1. Lauryl Tryptose broth (L.ST) 6. Citrate medium
2. Brilliant Green Bile broth (BGB) 7. Urease agar

3. EC medium 8. Kovac’s reagent
4. EMB agar 9. LIM medium

5. TSI agar slant

Procedure Dispense 1 mi. of Sample in PBS into LST

)

Incubate at 35 C for 4812 hr.

\

Examine tubes for gas in Durham tubes, transfer one loopful into BGB

\

Incubate at 35 C for 4812 hr.

\

The tube which showed bacterial growth and gas production (Positive for Coliforms),

transfer one loopful of suspension from gassing BGB tubes into EC tube

\

Incubate at 44.5 + 0.2°C for 4832 hrs

2

Streak one loopful of suspension from each gassing tube to EMB agar plate

\J

Incubate at 35 C for 18-24 hr.

v

Pick suspicious colonies from EMB agar and transfer to TSI agar slants

)

Incubate at 35 C for 18-24 hr.

\

Select TSI slant that showed A/A or K/A reactions, Perform biochemical tests for

E.coli Read the biochemical results : Indole +/- , Urease -, Citrate -

\

E. coli
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ayilea

3
114 coliform g E. coli 511’1‘}_1113{5 1849714 Presence /hand

ulli“Wli 11#’338311! Absence /hand

ot A
e} 10 3T Staphyloceccus aureus 1ae35 Enrichment

Media and Reagents

I. Trypticase Soy broth + 10% NaCl

2. Mannito} Salt Egg Yolk (MS-EY) agar

3 Human Plasma

Procedure Swab applicator in Trypticase Soy broth 5 ml.

\

Incubate at 35 C for18-24 Hrs.

\)

Streak one loopful of the cuture which showed bacterial growth onto MS-EY agar

!

Incubate at 35 C for 18-24 hrs.

\

Perform Coagulase test from suspicious colonies by tube test method

(3-5 colonies are inoculated into tube containing 1 ml. if plasma)

\

Incubate at 35 C for 4 and 24 hrs , examine for plasma clotting

\J

Coagulase test -+ (plasma clotting)

\

S.aureus

agiua
7
W1l Staphylococcus aureus 1¥9189M Presence /hand

Lh;‘w*ﬁ 611?{5 18414 Absence /hand
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34 S
Fuvanasumnanngam nldiduuuime Invazdos Al

DC / TG Microbiological Criteria

1. Microbiological Criteria for Feods

#1151 In-processed products #az Aircrafi-ready products

‘i’l’é‘fﬂ‘ﬁ i H #3884 Foods for hot meal
OB FUALTE Foods for cold meal, appetizer, hors d” oeuvre
F M08 Cold dishes with fermented or cold smoked items ; Fermented or
cold smoked items
D WA Desserts (Bakery products, Thai desserts, Canned fruits} except K
K ’tfill'ltlﬁ& Desserts with fresh fruits, Fresh fruit salad, Peeled/Cut fresh fruits
R 11884 Cold dishes with fresh vegetables ; Fresh vegetables or whole fruits
w2 B vwwiehs Sampled before portioning
A vueha Sampled after portioning

2

f1n3 Incoming products

SX i Ready-to-¢at, processed foods, sampled from suppliers’ package
SY waneds Not-ready-to-eat, processed foods, sampled from suppliers’ package
SF Heda Washed vegetables, cold smoked products, fermented products,

sampled from suppliers’ package

M3 3 Microbiological Criteria for Foods

Code HB, CB, DB, 8X

Parameters Evaluation Criteria
Satisfactory Unsatisfactory Very Unsatisfactory

Aerobic Plate Count  CFU/gm | < 100,000 > 100,000
Coliforms  CFU/gm < 1,000 > 1,000
E.coli CFU/gm <10 <10 Z 10
Staph. aureus CFU/gm <100 < 100 2 100
Salmonella spp. / 25 gm Absence Absence Presence
B. cereus CFU/gm < 1,000 <1,000 2 1,000
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Code HA, CA,DA

Parameters Evaluation Criteria
Satisfactory Unsatisfactory Very Unsatisfactory
Aerobic Plate Count CFU/gm | < 1,000,000 > 1,000,000
Coliforms CFU/gm < 10,000 > 10,000
E.coli CFU/gm <10 <10 210
Staph. aureus CFU/gm < 100 < 100 = 100
Salmonella spp. / 25 gm Absence Absence Presence
B. cereus CFU/gm < 1,000 < 1,600 2 1,000
Cede SY
Parameciers Evaluation Criteria
Satisfactory Unsatisfactory Very Unsatisfactory
Aerobic Plate Count  CFU/gm | < 1,000,000 > 1,000,000
Coliforms CFU/gm < 1,000 > 1,000
Ecoli CFU/gm <10 <10 210
Staph. aureus  CFU/gm < 100 <100 2100
Salmonella spp. / 25 gm Absence Absence Presence
B. cereus CFU/gm < 1,000 < 1,000 2 1,000
Code KB, FB, SF
Parameters Evaluation Criteria
Satisfactory Unsatisfactory Very Unsatisfactory
Coliforms  CFU/gm < 1,000 > 1,000
E.coli CFU/gm <10 <10 210
Staph. aureus  CFU/gm <100 < 100 2100
Salmonella spp. / 25 gm Absence Absence Presence
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Code KA, FA

Parameters Evaluation Criteria
Satisfactory Unsatisfactory Very Unsatisfactory
Coliforms CFU/gm < 10,000 > 10,000
E.coli CFU/gm <10 <10 210
Staph. aureus CFU/gm <100 < 100 =100
Saimonella spp. / 25 em Absence Absence Presence
Code RA
Parameters Evaluation Criteria
Satisfactory Very Unsatisfactory
E.coli CFU/gm <10 =10
Staph. aureus  CFU/gm < 100 2 100
Salmonella spp. / 25 gm Absence Presence
2. Microbiological Criteria for Water & Beverage
m%‘N‘Yd'I 4 Microbiological Criteria for Water & Beverage
WA o i shud 2\ 4 4
TR URaN I BIANDN Supplier

s lunszuaunskan

Evaluation Criteria

Evaluation Criteria

Evaluation Criteria

Parameters Satisfactory | Unsatisfuctory Satisfactory Unsatisfactory | Satisfactory | Unsatisfactory
Aerobic Plate Count CFU/mi| <500 > 500 <500 > 500 < 500 > 500
MPN Coliforms / 100 ml <22 222 <22 =22 <22 =222
MPN E.coli / 100 ml <22 =22 <22 222 <22 =22
Yeasts & Molds CFU/ml * * <20 > 20 0 21
Staph. aureus / ml * * Absence Presence Absence Presence

= weds TR msaswiinaed vie WA IuTeyalunmbsadiuee
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51N 5 Microbiological Criferia for Utensils, Containers & Equipment

a. Microbiological Criteria for Food Contact Surface : Utensils & Equipment

Parameters Evaluation Criteria
Satisfactory Unsatisfactory
Aerobic Plate Count  CFU/sq.inch <100 > 100
Coliforms / sq.inch Absence Presence
E.coli / sq.inch Absence Presence
Staph. aureus / 4 sq.inch Absence Presence

b. Microbiological Criteria for Non-food Contact Surface : Containers

Paramneters Evaluation Criteria
Satisfactory Unsatisfactory
Aerobic Plate Count  CFU/sq.inch < 1,000 > 1,000
Coliforms / sq.inch Absence Presence
E.coli / sq.inch Absence Presence
Staph. aureus / 4 sq.inch Absence Presence

A9 6 Micrebiological Criteria for Hand Swab

Evaluation Criteria

Parameters
Acceptable Need Improvement
Aerobic Plate Count CFU/Hand < 1,000 > 1,000
Coliforms / Hand Absence Presence
E.coli / Hand Absence Presence
Staph. aureus / Hand Absence Presence
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V. ﬁﬁ?ﬁ%f’@ﬁ Petri Film Tunmsnng Aerobic Plate Count

- . {] df Q [~ é y
3M Petri film Aerobic Count (AC) iHiuss Ui zroduTagFtlsznoudae
4 4 o 4 & 4 o &
B3 ABUTBUNTT1H(Plate Count Agar) €n3vh WomRsudeudsii(eaiiazate ldae
3 e q g ot . .
WnHY) uasa1sed (ﬁgﬂﬂj Triphenyl Tetrazolium Chloride-TTC)
FunoUMIIANSH
1. @30uf0g1980919 1:10 Sounn1 Tredens a0 1115 lamsusi
b ]
HUS U 197 stomacher bag, dilution bottle, Whirl-Pak bag ﬂ?@mﬂsugﬂaﬂm%ﬁm
=Y % ) of o é 1 c?' = c:'.
2. dudihazaiedaladmitlene L lulSinafimang du: Butterfield’s phosphate
buffer, 0.1%peptone water, peptone salt diluents, buffered peptone water, saline solution,
2 [ ]
bisulfate-free letheenbroth ¥39YINEH (ﬁm‘l%’wﬂaﬂai’ il citrate, bisulfate 139 thiosulfate
2 b 3
mnzaslssneumaiziudansns yuaaie)
qs ' eated |4 wm o Y 1 o R 3
3. agnHaudsa ISl fiRed (U pH vesiioisiden i iedszvie 6.6-
7.2 Taodretnafiiiunsalild 1 N NaOH drsthafidiuaredi 1y 1 N HCD
v . & ' a v 3
4, MAUHUIM Petrifilm AC YURUTY (WannuFaudu LAY
3
5. M4Tniag1oda961e 1 va. asnatsuruRdundus THTnladeninfuwiu3M Petrifilm
[ ] '3 I
AC vanlassuruduivu LAl
6. Nuudmiuna (spreader) Tagliduniveuahviias asuuuruddupiun 14
kY o
drunauaseuuSnansadios a1 1SR penARTINA1GUHY spreader TUATIDA
nszatevutulenay strans aloUUAY spreader
' & a4 y & g o & o 1 .
7. UALHY spreader U 58 2-3 W1 1WB THIHRIBAUAIAINOUARDUINBLHL3M Petrifilm
o 9 Ve & & '
AC it liuf 35+1°¢ Hunat 48+ 3 ¥ lu Taensdnulanaetiy uasdouuniuld
Taisfin 20 sin
T » &
8. msuna Iiulaladindiduneianuands Musndwuialatiludeis fall

£

$nnulnlaii/nsy (Total Plate Count efwfgm) = $1wauTaTadfiinid x Sruauwhidens
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