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Abstract

The aim of this research was to determine the decimal reduction times of pathogenic bacteria
present on ready-to-eat food that applied for food safety manufacturing. The experiments were conducted
with Clostridium perfringens in Kapi paste (Nam Phig Ka Pi) and Vibrio parahaemolyticus in grilled shrimp
inoculated with the pathogens. The thermal induction between 63 - 80 °C of each genus were detected from
inoculated food for 10 min. Extremely high decimal reduction times of 3.2, 1.6, and 0.1 min were obtained
for C. perfringens in Kapi paste at 63, 71 and 80°C, respectively. Grilled shrimp at 63 and 70°C showed decimal

reduction times were 26.4 and 8.4 seconds, respectively.

Keywords: Decimal reduction time, D value , Clostridium perfringens , Vibrio parahemolyticus , Ready-to-eat

food
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Reported Cases of Food Poisoning by Month, Thailand, 2010 - 2014
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¥U (Shrimp paste)
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Light filth
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wiguslaa Tuntsneseslddnuanisdumiuanufouvesiunilianalsa Clostridium perfringens wag Vibrio parahemolyticus
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Addey: AvruAumIuAmSou , A1 D value , Clostridium perfringens , Vibrio parahemolyticus , @m1swsesuiing

Abstract
The aim of this research was to determine the decimal reduction times of pathogenic bacteria present on
ready-to-eat food that applied for food safety manufacturing. The experiments were conducted with Clostridium
perfringens in Kapi paste (Nam Phig Ka Pi) and Vibrio parahaemolyticus in grilled shrimp  inoculated with the pathogens.
The thermal induction between 63 - 80 °C of each genus were detected from inoculated food for 10 min. Extremely
high decimal reduction times of 3.2, 1.6, and 0.1 min were obtained for C, perfringens in Kapi paste at 63, 71 and 80°C,

respectively. Grilled shrimp at 63 and 70°C showed decimal reduction times were 26.4 and 8.4 seconds, respectively.

Keywords: Decimal reduction time , D value , Clostridium perfringens , Vibrio parahemolyticus , Ready-to-eat food
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Wy dnuuzvesnisiuilnandsesnidy 2 dnvue Ao
vslanan wasfinsinuiounauinuilan msnsany
wuaie C. perfringens USunaigean 10° CFU/g Tudnaghs
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unagu (Conclusion)
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wartlgusenitgungd 63-80 svrwaidos Wuiaan 10
unil wazmsrareuUTINNAunIdiseatinlufedisomns
weaesudla wudn Clostricium perfringen fidanusinumiu
arwdouga Ao 3.2, 1.6 wae 0.1 w1l figamgdl 63,71
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