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Abstract

This research had the three_objectives to student centre of food standard and
regulations case study ofslocal food _products from Chiang Mai province, to encourage
food science students to historically' learn“and survey oftlocal market at Kad-Luang
Chiang Mai, and to.menitor.the microbial quality:and standard, of local food products
from Chiang/Mai:

The result of / student /centre-teaching |using the\survey~research and inquiry
teaching revealed/that the| students who participated’in this research learned the history
of Kad-Luang. There are the market,-where-the five groups of local food are sold ; meat
and meat products;:.confectionery-(flour—and-rice /based -products), Thai dip (or Nam
Prick), fermented foods, ‘and.dehydrated foods..to sell/ travelers|and local consumers.
Mostof ‘the products are determined-by Thai-Community/Standards such as product
characteristics, labeling,-microbial-count-—-Random ‘sampling .of the!groups for microbial
analysis showed‘that the total /plate count of meat) and._meat’ products and Nam Prick
had higher than.the-Thai Gommunity Standards. /In contrast;“the pathogenic bacteria of
all produets confronted.to the requirement. of Thai Community-Standards. When the risk
assessment weredetermined, the resulted-indicated\ that the.five groups of local food
sold in Kad-Luang/was-low in/microbial.risk.” The imicrobialsafety survey was reported
to Chiang Mai food and drug-administration-for-the-risk-management.

The Jecturer evaluated the five domain of learning “i.e. ethical and moral
development, knowledge, cognitive skills;-inter personal ‘and responsibility, and analytical
and communication-skillssusing multi tasks for example observation of group working,
practice tests, portfolio, group reports, oral-presentation, and problem solving or case
study. The results showed that students-were interested”in the student center and all

five domain of learning of mostsstudents were_progressed.
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