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Safety management for E-san Salami (Mum) from manufacturers to consumers
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Abstract

The objective of this research is to investicate a model shop for producing and
retailing clean Thai salami (mum) with consumer safety. In order that, the whole producing
chain, starting from quality of the raw materials to processing, must be conducted in
following the good manufacturing practice (GMP). Hazard analysis critical control point
(HACCP) is also compulsory for the risk analysis of contamination by pathological microbes
e.g., E. coli, Salmonella spp. and Staphylococcus aureus, including the uses of some food
additives like nitrate and nitrite. By our survey, there were about 50 active shops locating
on Mitraparb road in the district of Amphur Phol, Khon Kaen Province. However, only about
19 shops showed their intents to work with the project. Initially, samples, such as meat,
spices, and mum, were collected. Contamination of all three microbes in these samples
was found to be higher than the standard, especially in meat which is the main raw material
for mum producing. Regards, a meeting to clarify the good food producing practice among
these producers and retailers was set up. Renovation of the producing room and producing
practice with regular analysis for risk of microbial contamination was also advised. In this
particular manner, 15 producers who could not pass the initial assessment withdrew from
the project; thus, only 4 producers still abode with the project. Regards, these four shops
have been improved to be the model of producing and retailing clean and safe mum of
Amphur Phol, Khon Kaen Province. Renovation of their producing rooms with strict manner
in following the GMP was suggested. Upon the microbiological standard, all mums
produced from these shops must be clean and safe which is free of Salmonella spp. in
meat weighing 25 grams, E. coli and S. aureus lesser than 100 colonies/gram, nitrate not
exceeding 500 me/kg, and nitrite not exceeding 125 mg/kg. However, if both substances
were used, the allowable level is not exceeding 125 mg/kg. Now, 2 producers got guarantee
for FDA approval from the Ministry of Public Health for the cleanliness and safety of their

mumes.
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