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ABSTRACT

The propose of this independent study was to investigate the opinion of staff towards
using HACCP system in Chiang Mai Dairy Product Plant. The questionnaires were collected from
30 employees of Chiang Mai Dairy Product Plant. The data were analyzed using descriptive
statistics, frequency percentage, mean.

In this study, most of the staff of Chiang Mai Dairy Product Plant have education
background less than bachelors’ degree. It is accounted of 70 %. No position in food safety
system is 63.3 %. Male is 60 %. The age between 30-39 years, is 60 %. Staff in production and
qualities control sections are 33.3 %. In addition, working durations between 21-25 years are
30%.

The staff of Chiang Mai Dairy Product Plant understand HACCP system is moderate
(X = 69.88%). Most of the staff understand that GMP should be performed before the use of
HACCP system. In HACCP system, the effects of raw material, mixture, consumers and food

processing should be considered.



In case of no critical control point settings, up steam, down steam and process should be
developed. In addition, critical limits such as pH, temperature and moisture should be set up and
regularly checked up.

The overall opinions of the staff at Chiang Mai Dairy Product Plant to the advantages of
HACCP system are high (X =4.36), to the problems and obstacles are moderate & =3.45), to the
application and cooperation are moderate (X = 3.35).

The opinion of the staff at Chiang Mai Dairy Product is that the manager, the government
sector and themselves highly affect the success of the HACCP system (X = 4.83, 4.73 and 4.63,

respectively).





