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ABSTRACT

Street food is known as ready-to-eat food and a beverage or drinks sold by a food
vendor on the street to the public at affordable prices and various choices. Therefore,
more than 2.5 million people worldwide choose to buy street food every day.
However, the food and beverage preparation at street vendors has posed a concern
on the level of hygienist food served and sold by the food vendor. Therefore, this
study is carried out to investigate the microorganism contamination level found in
beverages and environmental swabs sold by street stall at Puncak Alam. Besides, this
study also aims to identify the relationship between microorganisms found in the
beverages and the microorganism in environmental swabs from the street stalls. In
total, 26 street stalls are involved in this study with 104 sample is taken that consists
of 52 sample from beverage and another half is from environmental swab sample.
The environmental swab sample is taken from beverage scoop and preparation area.
As a result, there are presence of microorganisms in beverage and environmental
swab but not all street stalls are involved. There is different level of microorganism
has been identified in each of the beverage and environmental swab for each street
stall. Microorganism contain in beverage and environmental swab have low positive
correlation with (r = 0.291) and there is no significance between the two of them due
to (p > 0.05). To be summarize, the food handler required to have more knowledge
on preparing beverage in hygiene way by attending food handling courses and
practice the knowledge well. This is to minimize the risk of the beverage from get
contaminated with microorganisms and safe for human consumption.

Keywords: Microorganism, street stall, street vendor, beverage, environmental
swab.
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CHAPTER 1

INTRODUCTION

1.1  Background of study

Street food is known as ready-to-eat food and a beverage or drinks sold by a
food vendor on the street to the public at affordable prices and various choices.
Many people buy street food because of its delicacy, attractive appearance, and ease
of access (Anelich, 2014). According to Rahim, Bakar, and Zulfakar (2019), more
than 2.5 million people worldwide choose to buy street food every day. Therefore,
the number of street stalls increased because they saw an opportunity to generate
income by selling street food. In addition, street food sales also contributed to
developing the country's economy by generating a profit of RM 7 trillion annually.
However, the food and beverage preparation at street stalls has posed a concern on
the level of hygienist and safety of food sold.

Contaminated food and water may pose a health risk to the consumer with a
foodborne disease with symptoms such as upset stomach, stomach cramps, nausea,
vomiting, and diarrhoea, due to the presence of microorganisms such as Escherichia
coli or known as E. coli, Salmonella and Staphylococcus aureus (Centers for Disease
Control and Prevention, 2021). E. coli is the most common microbe to be discovered
in street food, where 200 out of 600 food samples sold by a street stall tested positive
for E. coli (Mishra, 2015). E. coli is a bacteria found in ready-to-eat food,
vegetables, dairy products, meat products, drinks, and beverages due to cross-
contamination from raw meat to cooked food, improperly cooked food, and

contaminated water.



