Vongpasith CHANTHAKOUN/ Souphanouvong Journal 2 (2016) 53-61; ISSN 2521-0653 53

SnsrenudentwlnuniugenmniSPudeu TusnuinegInEeoImo WU
(e Hiowu
S9U=dn %mn::s;ul, gounzy Leilgn was Sasty Tund)

WINSITNeNFI WAz (NlUlAESININY, AZUENHINDI LA S INou)ts,
SONMITNSE LG, YPOIWEUT], DD,

nunarenudsatuloungenmidBudeulusmuiinsmneeomoguruncasfioiud
'@mUzﬁjcﬁﬁsﬁcmzmmﬂU’iJiJL:i”J9U‘Zusﬂmwiovmuasnmﬂiﬂmﬁu (formalin), gaufnux1 (salicylic
acid), DuSn (borax), 1UENH13MNLY 120U LD, c%eE.coli, 2z Salmonella. Tuanwdswodicon
tm97iu (@ody: wrdnnzdingo, srdonzdudo, vrdonzdudo, car Wegleeids) Wwazninddes
03318 (c2o3fiotliv), nxyincdejmnojuzul) way (hoguinug) (ceojmowsuy). woufiodgdigslin
Hguunciu 407 Gotly disurSiarzniwdndgmigad4 nucaznwdudevesideadug 2 nuly
$993 talnunIWDIIE3HRMIULINNZTIV.

t'&umus"%uaﬁﬂﬂué’nﬁmﬂﬁaﬂﬂj@ﬂnwzﬁmmﬂué’m,mzﬁmmzﬁué’mﬁﬂccaxcﬁejﬂ12936]@131[:130310
tJego59tacinInududeuassformalin (6.45%), sandindgangsdacusts (24%), E.coli (12.9%)
cnazc§9 Salmonella (80.65%). mxmmcﬁejzgjajwzmjczeajmajwxmjiﬁucé’eSalmonelIa 30.77% v
An§132Ine12cut066.67% (0 TnacLuéiadaiin). E.coli §iu7.69%. lunzyincdsydinegdiv
c%sSalmonellail‘JU 33.33% (Wwurdnnsiivdnincazidioneelds), c§’9 E.coli cudiu 4.76% (DuTu
wrdnnsdiuamnEn), souguiindiggdwlondodiu 66.67%(DuTudinin).

Buttsull W8usndnuuzwIwRzUIIS I tar NUnsUgUINgrewtunouaztEEuNI
B ujonmusulnugswizt uastiolSnunannismiuneuascdsuugweiny, Soniincas
s3usu. nuyn3oddindegdutdStunnyofivermiuii dnowagiarenn WiRodudodsnie
2936333 Twne1mIy, 2amunauEnign. auiintfisufogeuogniuinounorwgidie Wiacus
DandiuszSoewnindn Muduciugonsdnsunsofiu3finwinigsmnidnindesazaouin
Gommunonminiuuz3ngeizionsdneuiylidncasiaddies.
£1218U: 9anvUsntw, g, gaufindas, c%’scciﬁnﬁc%u, LIz aN0=WUI0IY

Study on Food Safety by Detection of Contamination in Food of the Market

at LuangPrabang and Houaphan Province
Vongpasith CHANTHAKHOUN*, Soutthanou MANYSOAT and Viraxay BANDAVONG
Department of Food Science and Technology, Faculty of Agriculture and Forest Resource,
Souphanouvong University, Laos

Abstract

The study on Food Safety by Detection of Contamination in Food of the Market at
LuangPrabang and Houaphan Province. The study was to analyse the contamination by formalin,
borax, antifungal (salicylicacid), pesticide residues, E. coli, salmonella spp. in different types of
food (e.g., animal products, vegetable, aquatic products, and NTFPs) at retailmarkets in Viengxay
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district (Houaphanh Province),in LuangPrabang and Pakxeng district (LuangPrabang province). A
total of 407 samples were collected and 407 samples were examined for contamination for 4
differentchemical groups and 2 different microbiological groups (formalin, borax, salicylicacid,
pesticide residues, E. coli, Salmonella spp.) were analyzed using standard protocols.

Results revealed that samples of animal products, aquatic products and NTFPs fromViengxay
district market had significant amounts of formal in (6.45%), pesticide residues (24%), E. coli
(12.9%) and Salmonella (80.65%). However, for the LuangPrabang district Market was found that
Salmonella 30.77 %, pesticide residues 66.67% (Mainlyfound in vegetables). On the other hand,
Pakxengdistrict Market was found that Salmonella 33.33% especially in aquatic products, and
NTFPs, E.coliwas 4.76% (found at Animal products), pesticide residues 66.67% (Mainlyfound in
vegetables).

These result sindicate that food quality and hygiene controls shouldbe made more stringent
and should include restaurants, guest house and hotels. Public awareness of food poisoning risks
related to the consumption of under cooked food should be increased. To improve food quality and
food safety in Laos, hotel and restaurant staff and seller sshould beactively advised to use test Kits.
Farmers should beaware of the dangers related to the use of chemical pesticides. Meanwhile,
authorities should work proactively to advise the farmers on how to use chemical pesticides
correctly and should monitor farmers closely and continuously.

Keywords: Food safety, Chemical, Pesticide residue, Bacteria, Food products
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