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Development of a market model for safe meat selling at the fresh
market of Tambon Naklang Municipality, Amphur Naklang,

Nongbualamphu Province
Kwankate Kanistanon' Sunpetch Angkititrakul1 Prasarn Tangkawattana1

Kittipan Tumjiravvong2 Prasert Pholla’

Abstract

Development of model for clean and safe slaughterhouse and meat stalls must be
controlled in the whole production chain, starting from animal production, slaughtering, and
distribution to the market. The animal farms must be certified to be the standard farm by the
Department of Livestock Development. The slaughterhouse must conduct correctly and
hygienically in comply with the good manufacturing practice (GMP). The meat stalls must be clean
and suitable. This study is aimed to assess the risk factors of the microbiological contamination
regarding the food poisoning, e.g. Salmonella spp., E. coli and Staphylococcus aureus, including
various residues of antibiotics and beta-agonists. The project started working at the slaughterhouse
and air-conditioned meat stalls (air-conditioned market) running by the Tambon Nongbuayai
Municipality, Amphur Jaturas, Chaiyapoom Province. High contamination of pathogenic bacteria was
found in meat, entrails, and equipments, probably due to slaughtering on the floor. The carcass
hanging rail was found to be too low to lift the carcass away from the floor. Suggestion to lift up
the rail for about 50 centimeters was given, unluckily, the Municipality does not have budget to
correct this defect. Thus, the meat from this slaughterhouse is already contaminated prior to
sending to the air-conditioned market. Regarding this particular obstacle, the project was moved
to working at the slaughterhouse and meat stalls of the Tambon Naklang Municipality, Amphur
Naklang, Nongbualamphu Province. This slaughterhouse meets a certain standard level by having
correct slaughtering process and working carcass hanging rail. Thus, meat from this slaughterhouse
has low contamination of pathogenic bacteria. A minimal improvement would certainly make this
slaughterhouse to gain hygienic standard following the requirement s of GMP. The Municipality has
provided a budget for such improvement upon the suggestion of the research group. The meat is
sent to the meat stalls in the old wooden market locating in Buraparam Temple and
the market is currently run by the private sectors. Contamination of pathogenic
bacteria was still found in the meat sold at this market. Thus, sole improvement of
the meat stalls is impossible without renovation of the whole market. The Municipality
agrees to take responsibility for the structural design. Positively, the model of clean

and safe slaughterhouse and meat stall shall be launched in the near future.
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