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Abstract

Effects of HACCP system on production cost and quality of cryogenic-frozen mango
produced by Chiangmai Frozen Food (Public) Co., Ltd. were studied. The Good Manufacturing
Practice (GMP) was evaluated and the total score was 100%. HACCP was applied and four critical
control points were identified, including the fifth washing, freezing, metal detector and finished
product.

Application of HACCP system significantly decreased the labour cost of production of
frozen mango. The numbers of labour decreased from 97 persons in the year 2001 to 95 93 and 90
persons in the years 2002 2003 and 2004, respectively. For the production capacity, it was
significantly increased from 1,100 kg-frozen mango/hr to 1,716.67 1,866.67 and 2,000 kg-frozen
mango/hr, respectively. HACCP significantly decreased CO, cost from 14.66 Baht/kg-frozen mango
to 10.60 11.16 and 11.16 Baht/kg-frozen mango, respectively. Application of HACCP system could
reduce production cost of frozen mango effectively.

Application of HACCP system significantly improved microbiological quality of frozen
mango. The total plate count was significantly reduced from 18,000 cfu/g in the year 2001 to 6,433
4,866 and 3,000 cfu/g in the years 2002 2003 and 2004, respectively. Colifrom bacteria was

significantly reduced from 120 cfu/g to 37.00 26.67 and 13.33 cfu/g, respectively. E. coli was



significantly reduced from 7.67% to 1.33 0.67 and 0.33%, respectively. Application of HACCP
system significantly enhanced physical quality of frozen mango. The contamination of metal in
frozen mango deceased from 7.00% to 0.67 0.67 and 0.33%, respectively. HACCP system could

decrease microbiological and physical hazards of frozen mango effectively.



