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ABSTRACT

The study of Food Safety by Detection of Contamination on Food at the Market in
Luang Prabang Province. The study was to analyses the contamination by formalin,
pesticide residues, E. coli, salmonella spp. in different types of food (e.g., vegetable,
animal products, aquatic products, and NTFPs) at retail markets in LuangPrabang
district (3 Markets as LuangPrabang, Nam Bak and Phonxay msrkets). A total of 494
samples were collected and were analyzed using standard protocols. Results revealed
that samples of pesticide residues from LuangPrabang, Nam Bak and Phonxay markets
were 47.14, 35.18 and 59.18% respectively; formalin were 6.00, 12.77 and 10.00%
respectively; E. coli (6.00 and 4.26% respectively) and Salmonella (34.00 and 17.02%
respectively) were found at LuangPrabang, and Nam Bak. However, all the sample E.
coli and Salmonella not contaminated at Phonxay markets. Therefore, the results
indicate that food list were thinks before brought because of chemical and bacterial
contamination in food from 3 Markets particularly, pesticide residues (White Radish,
Salad, Big Chili, Tomato, small orange, Apple, Dragon fruits and Melon); formalin
(Fresh squid, dry Squid, Smoked fish, Chicken freeze, Reticulum); E.coli and
Salmonella in animal products (pork, beef, reticulum, Fresh Squid and dry Squid).
Therefore results indicate that food quality and hygiene controls should be made more
stringent and should include restaurants, guesthouse and hotels. Meanwhile, authorities
should work proactively to advise the farmers and retails in the markets to understand
the risk of contamination and regulation from the governor. However, further research
is required to elucidate to promotion by training to the governor staff and markets
authorizes as the key to food quality and hygiene controls.
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#1&Wwnwdiuasmudnniunzgatdd
mwcéoaowgzsmufjéué’sqmé%j
(Reijand Den Aantrekker, 2004) cwa?m
N, ct:uznnzjn;] Jzoydows mcwmo
ANoWNleRINNIWInNIWe
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ﬁo%ﬁmsjmzw’luasjﬁ;ﬁué?uéuﬁu.
‘Zim’wﬁnaﬂﬁogﬁuﬁﬁaﬂﬂjm"’iﬁuccb@j
mumuﬁ’léﬂzﬁucésE. colidcfiu 100
MPN/gccazcésSalmonelIaﬂzﬁsjﬁﬁs;l?u
BrSnnsiugruIewmu2s g 3950909
(nuy. (DMSc, 2010).
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2LUDUNIVYILA], ILWIWLDNI9UN
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Dovaoufiygzwwcondsy (Vogel et

al., 2001).
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Ja1f039 way gsnn9IfiunIuIu Iy
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AtFfowzoinlounwusSogwbois
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no1USsUIINNIWKYSU (Murray, 2005).
F3uniwduidievniyailougswsay
AndgamndwwdnodoSnwdudievss
PINENNIN219, ngzdn, suindingzin
W8 way ANy, owangiyy, twanceu
@Dy, nza1d way sUANEItU Hzoutne
CUUANYLN0IY €Az dzinnin. vl
mﬁuﬁﬁu‘iﬁé’utﬁcca’ccej az QHULITRD
Brmdzinndu way Yidndo, Yadn
cHndzanomojouniududeusn
wizdwdiiegfiv, AwgAy caz 90
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010213 2. Ndudou 293WANMIINYWwInnio andadin wy suantd

Lo o uouiiodiayg -
g (U9 LAWY T Jucou (%)
Q0U Jucdou
d0din 40 19 47.50
QOJWEUY .
ouIn 30 14 46.67
N BOdin 32 9 28.12
1aun .
owIn ¢ 22 10 45.45
d0din 28 16 57.14
twutg .
swintd 21 13 61.90
Qouigolin 173 81 46.82
0INZ 3. ndudeugsizwiuyn § duildu (Formalin)
.o I uouiiodiayg Ducdow
2 (o9 (WEAAIQINEATINY] =
Q00U Jucdsw (%)
LzANNZWUSY 18 1 5.56
QoWEU1)  eEInnziuNR0L 20 2 10
g0U wazihieylizelg 12 0 0
(WEZAIQ BRI 17 1 5.88
YN LzANNELUINZOL 18 4 22.22
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twutg gEnnzduanSou 1 20
g0U wazihieylizelfg - - -
U fa)la) 107 10 9.35
019 4 . mududsuanBeninditsy 8laay (E. coli)
o L oufiodg Duclow
2 (o WEAAIRINEATIDY] —
Q0U Dudeu (%)
(WEAAIQ I BATHNERY) 18 1 5.66
OJWLU WEANQINEATS VO bat[ab U 20 0 0
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(WEZAIQ I BATH NN 17 1 5.66
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