d‘ A )
‘”ﬂ!if’)ﬁﬂ1§ﬁuﬂ%}1lluuaﬁ§$ ﬂ']iﬁﬂ‘]&l'lﬂ']ifﬂ@‘ﬂ'ligﬂ‘ﬂ HACCP SIJ’ENTN\ﬂuq&%lamﬂiiiJ

U [ = ]
911113 I Iagsea 11

a @ 4
QE%EJ‘M UNANUAHAN Y Glﬁ]QJJ

d‘ =3 Y Y a
aaznssuMsNUsnsmsauaNuLdaSE
4 a ~ a
TOIFITANTI1TY AT. U !ﬂiﬂﬂﬂiglﬁﬁg lliZ‘ﬁTL!ﬂiiiJﬂTi

4 a
113 YLVUNT U],“]fﬁlﬂig’ﬁ‘ﬂ‘ﬁ NITUNIT
U |
UNANED

9 14 a gy s A = ax ¥ o
myauadIuudasziiiaglszasd efnyITMIsaiiszuug@aIm HACCP ¥4
Tsanugaamnssues  lusandamodnd  Taelduvvasunwsiusaudeyanindunu
1 a J 1 [ 1 1 { o o
theusmsaanmuetennsag  Tuadwdamoddnd  Aldsumssusesszuuqann
o a o 1 an v {
HACCP ud1 31w 15 579 msanszideyannuuudevnwldmana ldun anwd
Y ' =
fovay uazAundY

= ' Aq Yy ' I
HaMIANINLI  lssnugaarnssneisn Indeyadiulvg  Wuilszam
gaminssueInsziles Runuaanziden 11nn1 20 A dadiumsasmuvesd
] o < 1 a A o ] 3
samuauInedesaz 100 Hswuyaansluesnnsuinndl 200 A waAAUAITIMUIBNA
1 [ {1 o 1 1 1 o a
lulsemauazdeoonlasema dszmandsoanlusmhodiulvgiiluansgomwim
paz@tlu  Tsenugammnssuesdaulngiaunszuy HACCP  Tagdnsaulasens
= Yo (=K o v o a ' a Ay
dnousurazliansavuzin MstanszuumsNnTIziouaseLazInINgNABIAILAY
TuMIsNaAe1¥15 (HACCP) %30 TLC (Training Lead Consultancy) 195zeziianlumsdasi
1 A A a o = o w [
590U HACCP 11An31 10-12 1Aou waziden VSN oa 3 o (Usemelne) $ina 1u

NUBNUTVTOITZUL



Y 9
M39aRITzU HACCP Hiduaoulumsdai 5 Tuaou Ao
1. ANEIIATEINSEUY HACCP  Tsanwgaavnssueiisdiulve nesunims
Usnvuugihnnmitenumaiguagionsy  Imsineusuduimsuazamndniinalaods
PUINNYUDN
1 =) 2 :/l = (% o ] 1A o a
2. Uszagurhovsmsdadanuauiamszuy HACCP  Tsanudiu vy ismiuanan
= 9 A A 1 9 T a 1
i HACCP 6-10 au dsznouarsamdnimainvatoihe laun fhenda theaiugw
1 v o ' [ 491 a v A o o o |
Aamw Fheseuiige dedade Tasiasandmasnain szaumsallumsniay @umig
Y 9 ' ' = = = A o
wanthnuuaazihe vasanuFernigyluaisay Inmsissyunuan 6 iou/nsa

4
3. ey HACCP nazaslolfifa lumsdaiiszuu HACCP aswsndiulva @on

o a o d a [ v o 1 Y
Rwdadu 1-5 wiia A HACCP iudsaiuonaisang luszuuguamuaziainousy

G

s

H 1 Y
eI HACCP unwinaunnszauluesans anwdlumsineusy 1-3 dew/nsa
4. Mudouszuy HACCP drulngiimsasavlsemiuganmnmelulasiiuaniud
3 ~ = ~ s A A o 1 = Y a o
2 594l waziimsaeumeuglnssiinTeeiiedn lagaiaoumeuneuen UUTENBAYY NI
Y
A379132uszUD HACCP  M95sU1  92IMIAsI9nNouyon1snid9iused9Innuea
' & A I 9 ' A Y
MouoN 11NN 1-2 1@pU tioamsoud ldeunnsesiny ldneu
5. guvemssusesszuy HACCP  daulugidenvuonuiaglimssusesainanu
A A 1 ~ 9 [ = 9 a J 7
UNBDOVDIHUIBNUNTHNITUIBY ANUFEINYVBIIAITIN 52N ArlHa1e AnuazaIn
< Y a £ a 1 ] = Yo A @
55 lums Inusms ldszeznarlumsfanentsnuaude Idivueuisematioins
1NN 2-4 1weu miFnelumsasiaszitivedlusag 20,001-50,000 VN HAZHUIBIUN
9 v a ' 9 d ~
TimssusearzaIIfanNIzURE N0l 2 ATIA)
Paymgiassalumstaiszun HACCP Tudwdusms uaz dwmyaainsiilymlu
[y 9 = = d'd 9 d' [ o
seautios lusigazideanuniiyiinmsviayaainsninneg anuFeIny  Tumsaai
A 1 Y v v = =
531U HACCP mniiga anilgmiaisuilszanaeglussauihunann Tussaziweanuig

Tyrmnanmsaivayuaulssnaannmaiguniga



Independent Study Title A Study of the HACCP System Implementation at Food

Industrial Factories in Chiang Mai Province

Author Ms. Wisedluck Chaikum

Degree Master of Business Administration.

Independent Study Advisory Committee
Assoc. Prof. Dr. Nittaya Jariangprasert ~ Chairperson

Lect. Kemakorn Chaiprasit Member

Abstract

The purpose of this study is aimed at studying the method of preparing the HACCP
quality system for food industrial factories in Chiang Mai province, by collecting questionnaires
from representatives of 15 quality controlled organizations under the guidance of HACCP in
Chiang Mai. The data from the questionnaires were then analysed to work out the frequencies,
percentages and the mean according to statistical methodology.

The data obtained in this research are mostly from canned-food manufacturers. The study
shows that most of these industrial plants have more than Bt20 million registered capital each,
with all shareholders being Thai and having over 200 employees. Most of their products are for
sale in the local market and abroad, mostly in the USA and Japan. Under the direction of SGS
(Thailand) Limited, most food manufacturers have developed HACCP system in the last 10-12
months and have joined the TLC (Training Lead Consultancy) project.

Regarding the preparation of the HACCP system, there are five steps as follows:

1. Studying the standard HACCP system. Most food manufacturers have obtained advice
from public and private organizations. Their executives and staff also undertake training from the
respective agencies.

2. Meeting with the management. Administrators hold a meeting to set up different teams of

6-10 qualified and experienced members from different units including the production, quality-



controlled and purchasing departments to work out the HACCP system. Each team holds
a meeting once in six months.

3. Working out a HACCP plan for implementation. In carrying out the HACCP system,
a team takes the first step by working on five or fewer products. Each team devises the relevant
documentation necessary for the system and organizes HACCP training for all levels of
employees once or three times a month

4. Evaluating the HACCP system. The evaluation is carried out twice a year by working
with certain private agencies. Prior to this evaluation, an agency usually conducts an overall
revision of the HACCP system to check any deficiencies.

5. Applying for certification of the HACCP system. Most factories choose to apply from
reliable and authorized agencies which provide qualified specialists and service. It takes two to
four months’ time to obtain a HACCP certificate. The service expense is from Bt20,001-50,000.
The respective agency then carries out the evaluation in an organization at least two time a year.

The problems in organizing the HACCP system concerning the executives and the
personnel are low. A closer look reveals that a number of personnel mostly lack knowledge and
specialization in organizing the HACCP system. There are some budgetary problems to a certain
extent. It is found at a close scrutiny that, in organizing the HACCP system, one of the main

problems is a lack of state subsidies.



