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Abstract

This research aimed to study nutrition and contamination of some
pathogenic bacteria in cow’s intestinal contents. Randomly sampling from
slaughterhouses, beef shop in municipality market and sideways in Amphoe
Mueang, Sakon Nakhon were used as the sample. The study of nutritional
value, found the highest moisture content of 87.02+0.10% followed by the
carbohydrate (6.35+0.15%), fiber (2.27+0.08%), ash (1.81+0.22%), protein (1.75+
0.06%) and fat (0.80+0.13%), respectively. The determination of some pathogenic
bacteria contamination in cow’s intestinal contents, showed that the highest
level of contamination was in the rainy season with 1.1><1O6 CFU/mL, followed
by summer and winter, which are 3.5><1O5 CFU/mL and 2.2><1O5 CFU/mL,
respectively. For this contamination, found Escherichia coli in all samples of
cow’s intestinal contents with a higher amount than the MPN E. coli criteria
defined. Determination of Staphylococcus aureus, exposed the contamination
S. aureus in lower level than the standards defined (<100 MPN/mL) in sample
that collected from four sources within rainy season. Whereas Salmonella sp.
was not found in all samples. For the study of the dominant microbial species
considered, found seven isolates that classified into four isolates of Gram
negative bacilli (RA-1, WA-2, SA-3 and SB-1), two isolates of Gram positive bacilli
(WA-1 and SA-1) and one isolate of Gram positive cocci (SA-2).
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tluldlunisnsatinsiesin (1) S1uuadunisiamuamaiiues Bacteriological
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. IUIUAUNIINIUNA (CFU/mL) \NAUIININTZIU
79819 -
ageu Yl 939U (CFU/mL)
T599dn 3 1 3.3%10° 9.0x10° 7.4x10°
1599&n 7 2 3.2x10° 2.4x10° 51x10°
AanaEn 1 3.6x10° 1.6x10" 7.6x10° .
<5x10

AanER 2 1.7x10° 1.5x10" 50x10"
$B3umng 1 3.8x10° 2.9x10" 50x10"
$1Bu9ne 2 5.0x10° 1.2x10° 50x10°

Aade 1.1x10° 2.2x10° 3.5x10°

MIATIAATIEIv £ coli Sudunguuasuuaiieflanaladviedy (Fecal
coliform) finulugaanse Fagniunlfifuduindnlunisussiiivquanvazesnis
NANBIMTUATTNAL A1MSUNTTATIANT E. coli #2835 Most probable number
(MPN) Tugtaegratiiioadu wudmndegidlunnganiadidn MPN £ coli 11nnin
1,100 MPN/mL (3797t 3) Sadunsvuidou £ coli luufunaiiunasiuinsgu

v R !

NSUINGIFERINITUNNE NTENTNATITUaVIMUALT Aesesdid1tdeend 100
MPN/mL Feazidudisensuld nsasranumsvuideu £ coli vesiiegstiiie il
USunaufiiiunnsgnu wanslimiufsnaninvemdndugionns @iedd) fieane
WiAnaulivasndesdeduilaa fiesain £ coli dndugdunidnelse vilalse
< a a d,{ . . ~ L Y 1 [
amsufiviuudne (Food infection) Tnekila £ coli Wugs19n1e weiaunsa
wndwulauazneliiiinonsiaunfvessenield Tagluvaei £ coli finsiasey
Tulgas (Colonized host) aziin1sasisansiumiuslanang q Yu eraiinaviiliiia
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L MPN E. coli (MPN/mL) NAUIININTFIU
ADE .
ageu Yl 0939U (MPN/mL)
Ts9adn 1 >1,100 >1,100 >1,100
T598idn 2 >1,100 >1,100 >1,100
panEn 1 >1,100 >1,100 >1,100
<100

AanEn 2 >1,100 >1,100 >1,100
S 1 >1,100 >1,100 >1,100
$1u5uNe 2 >1,100 >1,100 >1,100

dmunan1InTI9ATIEAN S, aureus Tufeg1etiile Yan1uiBves BAM
(2001b) Mendsmsvmizidaidunat 24 $alus wuind 4 fegsiiivlugguy
finsranunisvuideuves S. aureus FanuluvTunaditesnindnnusiuinsgiud
nsuAMenmaEninILme nssvsaassaguimualy @ <100 /mL) lnedifegn
Aiuldaniusmiislusaiaasnunisiuilouniian Turmeiidogiaainlss
dndniuarFusuneiviununisuudeudidindt (ms1efl 9) Fsannguesnis
vuidlou S. aureus luiegrstiiie fafiiuanmananlugrenguuil o1afangain
N3TUIUMSYUAS ANuazenvesan Ll viemuftRnuiieades aufsanioy
wandon Téun Aty gampivesdwinden uarguuniveawdndus wuind
AidusAumuynves S. aureus Tuvaigfinan1snsIviiaim Salmonella sp.
TushognatiiieTaidu wuilinunsuwdeuves salmonella sp. Tushogatiile T
ffusnanynuvasuazlunntasggna (ilduansdeya) defiadreglunasininsgiu
finsuinenmaninisunng nssnsnassuguimualy Aefeslinuuudouves

Salmonella sp. Tundndugiomsanainla
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e 31 S. aureus (lalail/mL) NAIIATZIU
79819 ~ -
ey Gl Vel aQ3eu (alail/mL)
l5937dnd 1 10+0.86 - -
[EXTE ) 13+0.52 - -
PRGN 1 71%3.55 - -
<100

ARRER 2 30+2.20 - -

SuSume 1 - - -

SuSunng 2 - - -

wnewmeg: - visneidlinunmsuuiden

3. wansAnegAunIduiamuludegedineds

nsfnwqduridrdasuiinsanilusazsosavestiiteTadu TaRasan
Mnanudlunmsananudnvarnsdugiuvestaladlunndedns dauiidwlng
Hunguuesuuaiie Weviinisdnduunvda (Classification) lngfiansanainnis
Anddouunsy unznisinwidnuazvedalaivendouianiiaiyuuomaisnte
yiauds Pdumsfnuanvaznsdugiuinerveseadldindosganssaiuuuldua
nnsAnundansnsodanenuuafiesdaduldioma 7 lelewan (a3l 5)
TnsuvafiFesdinsuiidauonldluiesnadiiioaifualuggdud 1 Teloan (dud
RA-1) gavnd 2 lelwan (loun WA-1 uaz WA-2) uazaaiou 4 lalowan (laun SA-1,
SA2, SA-3 uag SB-1) wagidleduunyiamunguvesuuaiiienuin annsadadu
Gram negative bacilli 1wy dleleian (RA-1, WA-2, SA-3 uag SB-1) §alu Gram
positive bacilli §1u21 2 lolatan (WA-1 uag SA-1) wag Gram positive cocci
J1uu 1 lelean (SA-2)

namsanunsUutieunuafiienan Gram negative bacilli Gefoidung
wafiBerdasuiinsanulunnggma lesilefiansantansfnudnuaemdugiu
WY wAENISANALNTY SIAURANITATIVIATIEN MPN Escherichia coli Tugivaensg
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TudSinamiunaeiunesgiun inmualiluyndiegns viladeanudululdduueise

nquilunazilu £ coli fiesa1n E coli ¥mdugdunidusedndulualdvesuyed

wazdniliiongu (5151301 Temel, 2558) Ininlvdlemalumsvuieu £ coli gewn

Tuaie T

M13199 5 anwauzdunidyilaauluiiegnediie T

loloan  unsu anwauzlalall AnvauzYas N15ANTUNNGY
RA-1 Negative  §U37%: Round YUIN: 2-3 um Gram negative
WA-2 99U: Entire 5U574: Short-rod bacilli

SA-3 H2ut1: Smooth

SB-1 A3UYU: Convex

&: Creamy-white

WA-1 Positive g"di'ﬁﬂ: Irregular YU 3-4 pm Gram positive
29U: Undulate 5U37¢: Rod bacilli
H211: Smooth

AUYU: Raised

&: Yellow

SA-1 Positive g‘di'N: Round U 3-4 uym Gram positive
Y8U: Entire 5U37%: Rod, bacilli
Hautl1: Smooth Diplobacilli

AIUY: Convex

&: Yellow
SA-2 Positive glJi'N: Round YUIR: 1-2 pm Gram positive cocci
YaU: Entire 3U37%: Sphere

Ra1t1: Smooth
A3UYU: Convex

@ White
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fiAvluggsu Tuvaed £ coli tununsuudougannlunniedisiiivlunggna
LazduTinanAudnasiuIasgIufinsineimandnsunmd nsensIeansTagY
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v 6 1 Y = o
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