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ABSTRACT

The objective of this independent study was to investigate the opinions of employees in the
implementation of Hazard Analysis Critical Control Point (HACCP) to the food production of
Santiphab trading Co., Ltd. The data were collected by questionnaires distributed to 120 production
staffs. The analyses of gathered information were conducted by descriptive statistics, namely,
frequency, mean, percentage and standard deviation.

The majority of the employees strongly agreed to the implementation of HACCP system in
the food processing line of the company. The topics that were agreed highly included hazard analysis
(HA), critical control point analysis (CCP), monitoring, and following up of critical control point in
traceability principle. In addition, the staffs were most agreed to the concept of assigning the

corrective action, verification, documentation system and data storage.



The employees gave a high score on hazard analysis principle which did not only prevent
hazard that could harm the consumers but also evaluated the opportunities and danger levels that
could occur in quality assurance step. Hazard could be categorized into three aspects including
physical, chemical and microbiological hazard. The physical hazard analysis could decrease or
prevent hazard from any material piece or foreign matter that might enter the production process.
While the chemical hazard analysis helped decrease or prevent chemicals from contaminating the
product. The staffs were most agreed to the regular revision of hazard analysis procedure.

For the establishment of critical control point principle, employees gave the high score on
decision chart which could be used in the determination of critical point. The establishment of critical
control point was the most important step in HACCP analysis. The change in CCP might occur when
the process was realigned or adjusted, sometimes even only slightly. In the emergency event, the
machine malfunction was classified as another CCP. The highest score was given to the selection
process of the officer whose duty was to establish critical points. This officer must be knowledgeable
about the production process and passed the CCP establishment training course.

For establishment of critical value at the critical point, the employees strongly agreed to the
established critical value that could assure high effectiveness of hazard control. The critical value
should be represented by the clear numerical characters, easy to understand and accurate. Some
critical value might be obtained from the experiment conducted in the factory and established the
value by themselves. The critical value which had the support from scientific data did not require
further proof and could be immediately used. In addition, the critical value at the critical point could
also be based on the adopted legal requirements or regulations. It was crucial that the establishment of
critical value at the critical point must revolve around the physical hazard and aimed to decrease
corresponding critical value to zero. When the critical value was followed, it could be assured that the
processed food will be safe from any hazard to the consumers. The employees were agreed at the
highest level to the process of establishing critical value at the critical point that the determination of
such value should be easy and convenient in monitoring CCP values.

For the monitoring and control of CCP, the employees strongly agreed to the factors of

controlling the existed quality along with the control of critical value and data recording during



operation in order to used it as evidence in the confirmation of operation around CCP point. In the
situation where the problems arose in the processing line, warnings should be issued to the sensory
staffs because such action was considered to be a reliable monitoring strategy. The employees gave
the highest score to the monitoring process conducted during production that was quick to provide the
result and able to solve problem at once.

For the establishment of corrective action protocol, the employees agreed strongly on the
process of assigning the skilled staff in order to rectify the problem in the case where the deviation
from the critical value arose. The solving strategy might concentrate on the product or the process. It
was evidence that the employees gave the highest score on the situation where the corrective action
must continue to ascertain the consumers of safe product and the detailed documentation must be
recorded in every step.

For traceability of the system, staffs agreed strongly that the evaluating process should be
continuously conducted even though such process was not relevance to the process certification. The
third party agency should also participate in the monitoring to ensure correctness. The traceability
should evaluate both the usability of the planning and equipments as well as machines for the
production process. The highest score was devoted to the usability evaluation of HACCP plan in
order to confirm correctness and ability to solve problems. In the case of new epidemic, the
traceability should be conducted as a special case. Furthermore, the traceability activity should also
be initiated whenever the factory layout plan was altered, new production line was installed and new
raw materials were introduced.

For documentation and data storage, staffs agreed strongly on traceability of recorded
documents and format of recording form with category, sector and sequence numbers that was
understood by each Department in the same way. Furthermore, the staffs also agreed strongly on four
practices including; traceability of the recorded document that could be used in the problems
investigation, adulteration of data leading to the system malfunction, the record should be kept for
more than 2 years and the detailed documentation of the final products to aid the traceability.

The problem of implementing HACCP system in the processing line could be classified in

the medium level. The major severe problems included work confusion which stemmed from the
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poorly revised hazard analysis, improper preventive strategy of the analyzed hazard, the modification
of critical point that led to frequent changes of working strategy, ill-informed staffs of the proper
corrective action in the situation where the deviation from critical point went beyond limit resulting
in the slow corrective response, staffs were unable to invoke HACCP corrective action into actual
practice, the traceability activity indicated the fallacy in the system but was not rectified immediately
or was too late for carrying out any action, and the staffs lacked understanding of proper internal
audit. The minor severe problems included low quality product than specified level because the
hazard that occurred during production was not fully analyzed to cover all three aspects (physical,
chemical and microbiological), staffs did not follow working instruction that was intended to follow
the determined critical value, staffs conducted repetitive jobs in order to follow the control of critical
value, the record of various work quality and data storage were considered by some staffs as a waste
of valuable working time. These were compared to the deviation of CCP beyond the specified critical

value which was found to be the least severe.



