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Abstract

Objective: To survey the top three popular Thai desserts at Nongmon market in Chonburi
province, as well as study and analyze their physical quality and microbial contamination.
Materials and Methods: We collected 50 samples each from 50 stores of the top three Thai
desserts (Khao Lam, Khanom Jaak and Khanom Maw Kaeng). All samples were tested with a
physical examination and analysis of microbial contamination, including Total Plate and Yeast
and Mold Counts.

Results: The physical quality results did not reveal any physical fluctuations from the Thai
dessert samples. Upon analysis of microbial contamination, the total plate counts showed
that Khao Lam and Khanom Jaak were within product standards (with microorganisms less
than 1x10° CFU/g). However, 9 of the 50 Khanom Maw Kaeng samples had microorganisms
higher than the safe standard (18%). The Yeast and Mold counts indicated that all Thai desserts
passed standard criteria.

Conclusion: The three kinds of Thai desserts are suitable for consumption. However, some
samples of Khanom Maw Kaeng found bacterial contamination higher than the standard, i.e.,

some consumers may get symptoms of food poisoning after eating.
Keywords: safe food, Microbial contamination, Thai desserts, Nongmon market
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