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The study of the microbiological contamination of food, drinking water and utensil samples 
were carried out เท 6 child care institutes, Bangkok Metropolis and Vicinity during October 2004 and 
February 2005 on 180 samples. The observations of the food sanitation conditions were also 
included. Food, drinking water and utensil samples were tested for microbiological indicators such 
as total bacterial count (TBC), coliforms, E s c h e r ic h ia  c o li and enteropathogens (S ta p h y lo c o c c u s  

a u re u s , B a c illu s  c e re u s , S a lm o n e lla  spp. and V ib rio  p a ra h a e m o ly t ic u s )  by spread plate count 
method, MPN (Most Probable Number) method and pathogens were identified by biochemical tests.

This study shows that the hygiene quality of food, drinking water and utensil samples were 
below the microbiology standard level for 37.5%, 45.8% and 46.3%, respectively. เท the food 
samples tested, total bacterial count, coliforms, E .co li, S .a u re u s  and B .c e re u s  were below the 
microbiological standard level for 33.3%, 38.9%, 38.9%,16.7% and 83.3%, respectively. For drinking 
water samples, the bacterial quantity of TBC and coliforms were below the microbiological standard 
level for 90.9% and 27.3%, respectively. For utensil samples, the bacterial quantity of TBC were 
below the microbiological standard level เท 46.3% of samples. S a lm o n e lla  spp. and 
V .p a ra h a e m o ly t ic u s  were not found in any of the tested samples. The utensil samples below the 
microbiological standard level showed statistically significant (p<0.05) for breakfast, lunch and 
dinner, group of utensil cleaner, group of sanitation conditions, sanitation of trash cans and the clean 
toilets.

The data of study can help the stakeholder make child care institutes more safe in quality of 
food, drinking water and utensils. Planning and evaluation can increase the protection of children's 
health and promote other health programs for children.
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