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Implementation on HACCP Food Safety System at Seafood

Factories in Samut Sakhon Province
Mr. Prayut Wongwai

Master of Business Adminisiration

Independent Study Advisory Commitiee

The purpose of this study is to implement of HACCP Foﬁd Safety System regarding
effectivéness, purpose problems and threats of implementation. The area studies are Seafood
Factories in Samut Sakom Province. Questionnaires were used for collection daté from 250
employee samples of 16 Seafood Factories. This stedy found that most of respondents are female,
?0.6 % are single, aged 25-34 with bachelor degree, 43.2 % are head division of organization,
56.4 % are not HACCP committee, 49.2 %% are work Bxberience more than 3 year, 74.0 % are
employees in seafood processing factory which operated more than 13 year and 81.6% more than

500 employees. Most of seafood processing products were exported to Japan, EU, USA, and

Mr. Vichan Sirichai — Ekawat Chairperson

Assoc. Prof. Napapron Na Chiangmai Member

Assoc. Prof. Dr:. Niyatat Poosaran Member
ABSTRACT

Australia with certificate of HACCP, GMP, ISO 9001 and BRC system.

The respondents understood in impiementation and used of HACCP system used and

jointed the HACCP system at high level at lxigh level too. The results showed the Food Safety

System (HACCP) were effect to the firms and the firm with implement HACCP System were

purpose to give credit to the firms in both inside and outside the nation, developed the firms to

international standard , prevented customer from using disqualified international standard

prochicts.



Implementation of Food Safety System (FIACCP) have many problem. Such as the
employee might not understand HACCP general regulation , lack of budgeting to improve GMP
System , internal auditor lack of good knowledge for auditing. Certify to improve and training
were too high expanse , lack of cooperation amount of employee in organization . Documentation
and control system was complicate and finally top management were not full support their

cormmitment.



