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Abstract

The incidence of contamination during enteral tube feeding was reported at
Songklanagarind Hospital. In this study, causes of contamination were investigated by
application of HACCP method for quality assessment of enteral tube feeding, to detect the
critical control points during process production and administration. Step in the process
which might lesd to contamination and infection were studied, such as food handling,
mixing, packing, delivery, praservation, heating and preparation before use and service.
Parameters investigated were temperature, time, behaviours of the food-handler and
bacterial contamination (coliform bacteria, fecal coliform bacteria and total bacterial count).
Sample sizes were calculated by Lot Quality Assurance Sampling. Bacteria contaminati&ﬁ in
ingredients and during enteral tube feeding were compared witH standards set by the
Committee of theEnteral and MNutrition Group of Ithe British Dieteric Association.
Contamination of hands of food-handler and utensils and the temperatures of preservation
and heating were compared with standards set by the Public Health Administration.

The study showed that bacterial contamination {total bacteria count) during the
enteral tube feeding process after final mixing, after packing and aﬁerd remaval from the
refrigerator exceeded acceptable limits. (74%, 79% and 100% rasp'ecti'v_elw, Hands of food-
handles (mixer, packer, service) wera contaminated in excess of acceptable limits, (88%,

93% and 52% respectively) and syringes used for feeding were contaminated in excess of
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acceptable limits (38%). No contamination from coliform bacteria or fecal coliform bacteria
was observed at any of the critical control points. Temperatures for food preservation, final
heating and enteral tube feeding after heating exceeded acceptable limits. (57%, 100% and
100% respectively)

It was concluded that production on the catering unit, temperature of food
preservation and of final heating before service, and administration on the wards are all

critical points for control during enteral tube feeding.
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