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SUMMARY

Pepper (Capsicun annum L.) and Chives (Allium tuberosum) are 2 kinds of plants that cultivated worldwide. In
recent years, many studies reported that pepper, chives, and also its production contains lots of microbial loads
such as mold, yeast, and varieties kinds of bacteria. If the pepper products got the contamination, it would cause
foodborne iliness for human and could not export to other country. This study was to investigate the main source
of contamination of dried red pepper by assessing microbial loads on red peppers and chives, and the optimal
condition to store the pepper produces. Besides to detect Escherichia coli from agri-food and production
environments, a device based on 10T (internet of things) technology that can check test results in real time on a
smart phone has been developed. The results suggested that the pepper and chives may get contamination
during the harvest and washing steps, and a disinfection technique may be needed during the washing step in
order to prevent potential contamination. In addition, hygienic practices during the drying step using the dry oven,
such as establishment of an optimal temperature, should be developed to enhance the safety of dried red pepper.
Other hand, the efficiency of the developed device, which combines an incubator equipped with a UV lamp, a
high-resolution camera and software to detect E. coli on smartphone. The developed protocol and device can
efficiently detect E. coli from agri-food production environments and vegetables. This opens up a new advance in
the rapid detection of E. coli.
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TOM TAT

Ot (Capsicun annum L.) va he (Allium tuberosum) la 2 loai cay dwoc tréng réng khap thé gidi. Nhitng ndm gén
day, nhleu bao cao chi ra rang: 6t, he va nhirng san pham ché bién tlr ching bi nhiém rat nhidu loai vi sinh vat
nhw ndm méc, nam men, va vi khudn. Va néu cac san pham nay bi nhiém, né sé gay ra ngo doc thue pham ciing
nhw gay thiét hai v& kinh t& vi khéng xuét khdu dwoc ra nwéc ngoai. Trong nghién clru nay, ching toi tién hanh
didu tra cac ngudn nhiém ban chinh gay nén sw nhiém vi sinh vat nhw trén. Ngoai ra, ching ti cing nghién ctu
tdi wu diéu kién bao quan cac san pham tlr &t d& han ché tdi da sw phat trién cla vi sinh vat trong d6. M&t khéc,
chiing t5i ciing phat tién mat thiét bi dwa trén cong nghé internet van vat (loT) nhan phat hién nhanh va ttrc thoi
cac mau nhiém E. coli bang dién thoai thong minh. Két qua diéu tra cho thay tiéu va he c6 thé bi nhiém ban trong
qua trinh thu hoach va céng doan riva. Ky thuat khir trung la can thiét trong ~cong doan rira de ngan ngtra kha
n&ng nhiém bén. Ngoai ra, can xay dwng cac quy trinh vé sinh trong budc s4y kho bang ta séy kho, chang han
nhw thiét 1ap nhiét do tbi wu dé nang cao tinh an toan clia 6t kho. Két qua &p dung thiét bi cho thay hiéu qua clia
thiét bi dwoc phat trién 1a nho két hop ti &m dwoc trang bi dén UV, camera do phan gidi cao va phdn mém dé
phét hién vi khuén E. coli dién thoai théng minh. Phwong phap méi dya trén thiét bi dwoc ching tdi phét trién cé
thé phat hién hiéu qua E. coli tv mdi trwdng san xuét néng san thwc phdm va rau qua rat hiéu qua. M& ra mot
tién bo mai trong viéc phat hién nhanh E. coli.
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