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The objectives of the study were to the assessment of breakfast cereal
available in trade which sold on the Tops Supermarket website in Thailand for their
contamination with fungi species belonging to Aspergillus and Penicillium genera in
related to be aware risk of customer’s health problems in the future. By collecting
samples of breakfast cereals 9 samples which sold on the Top Supermarket website in
Thailand was sent for detection of contamination of fungi species Aspergillus and
Penicillium genera by ITS region analysis and morphology character.

The survey research found that only two of the samples were found to be
contaminated with fungi rang less than 10 cfu g1, and was contaminated with
Aspergillus species only. This survey research result indicated by survey research
analysing to results with Other Pathogenic Microorganisms Specified in The Notification
of the Ministry of Public Health in Thailand found that breakfast cereals which sold on

the Tops Supermarket website in Thailand are safe for consumers.
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YUABUNITNAADY
TURBUNITNARBY (Procedure) dediAsIeivioauJURn"s aa1tuideinemansuay
waluladuialsemealne
17529V UL 951 INUA N UL ol UF8E1991 1561 TS 0 a
(1.1) WITUEIUVBIHIBE DI NS 8N 3 TU

(1.2)thTudusenarildadueimsivar PDB (Potato dextrose broth, Difco) wrluiuend

) a

ANLL57 200 SaURBUNT 5 W1¥l Maaunndl 25 asALwalded

9 Y

6 o

(1.3) thansuriuaseqduvidsana1nvi Serial dilution fisefuaiFeans 10-1 fs 10-6

(1.6)MEAENSLUILARERAUNTO LAY SEAUAINTBNUTUIM 0.1 Ml A3UWINNT PDA
(Potato dextrose agar, Difco) wEnnagliThauemsdsateseds Spread plate method

(1.5) Usemmaineiiiesgaunianigungfl 25 esmisaidea uiu 48-72 Falug

(1.6) TUAWIUTRTIMATYUUDMT Y

2.LLEJﬂL%UaU%?jVI§ (Isolation & Purigication)
2.1)Fndenlelaiivien vielaladvesfiddnuazuanestuadiueims PDA i 25 aaen
\waLge
(2.2) gn15193%y 3-14 T
(2.3)
3.3 HUNANERUTIAUNTEAEATIVIATIZIUIIN TS region WATANBAENINAUFIUTDI
(3.1) NMSATBNAIDDE
(3.1.1) gaslugwnsivan PDB Tasuuluedosdumies 250 sousiownit figamai
37 earwaidea Wussezianuu 24 $3lu
(3.1.2) vndulefildannde 3.1.1 ualfazdundrelnsduvaesiiviululaauman
(3.1.3) @fn DNA 51 mu%umaumawmaﬁ’m (Thermo Scientific)
(3.2) a579@0UUTU8 DNA
(3.3) WinUSunas DNA flaudeu3sn Apical Scientific Sdn Bhd ifiegugsuiua
(3.4) Tinswiduiuasensldlusunsy fil Bioedit®7.2 uaw Finch TV 1.4
(3.5) Wisuiteuaduiuadiiaeildiugiudoya NCBI uay Mycoback au fudt 20

AUYIYU 2565



4.n5IATIeRANYTdUgIY

(4.1) NMSMUAIBEN

a

29

Be931679819UUM5 PDA wdiuniigamnil 37 esmwaldva 1uszeziaiuiu 14 fu

Y

feumnen niIegImendeinesy
(4.2) dunednwazidulowazalaiveesnnNaue s Heute wazinegunielindes

AN TIAY
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a o ¢a o Y a
aunIgMinlviialsa

ANUNFITNIUAZNTTUNITIUNNLDINISHAZE(2.8.) NIAUA

o w

dnnuAngnIIuNMIaIMIskazen Wnedinemnssiuivantuwidelavuins
wnedeniing lalagdniinlasimaideiefinynazdnvhuinsgruneiiueiiawasUsunagaunsd

Mihlninlsalundndueamis WoMmuANUTNIASIUAIURENNITIATILANLES uazlaaen

]
[

UTENIANTENTWEAISITUGY 1309 119TFIUMTAURaUVSENYIITLARLSA Nelllulowiuld

N saa

AtiunsiuaunIgndUavnlumeudfneu (Enterobacter sakazakii, Listeria monocytogenes,

Bacillus cereus wag Clostridium perfringens) IngiCronobacter sakazakii wunisuudeulu

[

HARA U ULREMTUMTNAININANSUTEINA §193U Listeria monocytogenes imuldesse
a o s oY 1A o ! a | .

NYIRIATsA widslifinnsgruntdanuiimsinsiziluamsussinnle du Bacillus cereus way

Clostridium perfringens FafuunliaennaodiuiInIgILUeIRRUsEImMATIAUUALATUTI QT

gausule
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