A A - ~ » > L 4 »

'nanao’mmuwuf ummommﬂmsﬂulﬁauﬂnmdummwaagﬂsznaumss WA
A - &> o (3 LJ o
mnmmm'luﬂmﬂaﬂmﬂmamuamnzm 2tnduIIIEMm

Tmdannmlan
a L o . =3 -4
FawnAnmw WENAl dmiyed
o a a I3 0 ¢ a v ¢ vet
asinfinmingiinug  fhwmaenesd evinng egil
AT0mMasd auaiung MILeT

msuadeil ﬁqmjmmutﬁaﬁnmmﬁujua:ummot‘%mmsﬂmﬁauﬁﬂnﬁwlu
mwmlaosjﬂs:naumﬁ‘mﬁ'\ﬁmu'ﬁuﬁ’m‘lummﬂaamﬂmadmamn:ﬁ‘m nauTein nda
ﬁumlan 1oun Ausznaumyiudn ﬁﬂs:naumsé‘mmummsﬂﬂihﬁa UM ey
'lummﬂaﬂmﬂmamuamas i) uganfeuaman 2553 fatdou nTinu 2553 §1mau 132 au
wieadiefllumsdse 1éun wwussumw WunuTteyalas Aineddeysldmsinned
ti{amt%oqﬂﬁu (Inductive  Analysis) a867151un13390 Ao sade (X)) wazdauiison
AU (S.D.)

Han1IAN¥INLIN

1. ms"m’msﬂuLﬁauﬂnﬁw‘lummwaw’ﬂs*naumsaLi‘lurﬁu thunang

2. ummommamsﬂutﬂaumnn’n‘lummwamﬂs.naums 1eun nsmmmma
aﬁmm_nammuumwﬂﬂmsamnaumlv\ﬂaaﬂnu mwm‘naum'lv\ﬂaaﬂnﬂmnwm saa1Te
Tsn uszfigunsnlilasiudud ‘lxi'lmﬂaus}ua:am 11ﬁ‘lﬁmmg‘.‘luﬁ'\uns:mun'\st‘éamﬁuﬁufﬁﬁ
handmie Jaldnnuiuidimihsiumludummiudainadusiindaniasming dali
auiludumsinmndsundsndafudiidmisldnasgu nausudiminonioduialni
mmfmwti'ﬂm‘%'mmtﬁvﬁﬂmﬁau‘lnmms Fatanssusmsadaanildmstudauluamslu
ARAFANAVIRFIURLITENN as"nmwmmﬁn'lv\"éuﬁm‘*’mi‘iwmﬂuﬁﬂa'\ms‘lﬁazmﬂﬂaaaﬁu
mm%raqﬁun?zf sjﬂﬁm‘s’mjﬁ‘mmUmsmwaauﬁuﬁwﬁémmuazi‘nm’i'\tzma AATTVUUAZNNT
Fafudumbivasadsanmstwion %msaum‘lﬁmwujtﬁmﬁumsﬂutﬁau'[aumﬂwnms
mﬂﬁ'nmﬂﬁiagamnmﬂﬁmﬁumsﬂmﬂauammﬁmaua ﬁmsﬁ'\ﬁugumﬁmﬁumsﬂmﬁau
wewns ua:msﬁmsﬁmun’[nuﬁufhﬂs"uawwﬁﬂutﬁamﬁun'jw'\mgm

& o L o d &
nangasAnUaaasunImta mofleTainfanm
a o a a 7|
NI ATMBMFATI TR molaTaUsrmundine........ [

P a 4 P
Umsfnen 2552 seleBanssumsidinm... 0



Title STRATEGIES FOR REDUCING RESIDUE CONTAMINATION IN FOOD
FOR FRESH MARKETS OF THE MUNICIPALITIES IN BANGRAGUM
DISTRICT PHITSANULOK PROVINCE

Author Mr.Surawut Duanjareonsri

Advisors Assistant Professor Dr.Pitak Yoomee

Assistant Professor Anongnart Kongpracha

The purposes of this research were to study situation and knowledge concerning
residue contamination in food for fresh markets of municipalities in Bangragum district, to set
guidelines for reducing residue the contamination. The subjects of this study comprised of 132
persons including sellers in fresh markets of municipalities in Bangragum district. The instruments
used in this study comprised of exit surveys on the knowledge and guidelines in reducing residue
contaminate in food. Data collection was conducted through questionnaires. Descriptive analysis
and inductive analysis were administrated.

The findings were as follows:

1. The seller’ knowledge in reducing contamination food was at the medium level.

2. The guidelines in reducing food contamination were to examine the safety food
from carriers of disease and dust, giving knowledge about selecting products, standard resources
and toxins in _food. Additionally campaigns were developed to increase awareness of reducing
residue contamination in food and -increase awareness of how to avoid virus and bacteria
contamination.  Finally the guidelines set a product safety system with control and follow up
studies of the reduction of residue contaminates in food and punishments for those with higher

residue contaminates in food.
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