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ABSTRACT 

 

 The objective of this research was to investigate the attitude of Chiang Mai Frozen Foods 

Public Co Ltd employees towards food safety management system (ISO 22000:2005) in order to 

develop the operation of employees in the company. The designed questionnaire was used to 

collect information from 261 employees. 

 The results revealed that the majority of employees were female with the age ranges 

between 40-49 years. Their education levels were elementary school with working experiences of 

1-5 years. Most of employees were in operating staff position and had never been trained or 

conducted site visit activity on the aspect of ISO 22000:2005. 

 The attitude of employees with different working periods was significantly different (p < 

0.05). Those employees, with the working period of lesser than 1 year, had the least knowledge 

and understanding of ISO 22000:2005 with the statistically significant level of 0.05. The 

knowledge and understanding toward  ISO 22000:2005 of employees who working experiences 

less than 1 year was the least (12.04 scores) with different opinions on the regulation number 4, 5, 

6, 7, and 8. The employees with varied positions also possessed significant difference in attitude 

(P < 0.05). The operational staff had the least understanding (13.33 scores) with varied opinions 
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on the regulations 1-8. In addition, the employees with different training frequency in ISO 

22000:2005 course also had the significant attitude different (P < 0.05). The untrained employees 

had the least knowledge and understanding (13.01 scores) with different opinions in regulation 

number 1-8.   

 The majority of employees opined that the most severe problem than the others in 

applying ISO22000:2005 to the company included the lacking of knowledge and understanding in 

regulation of ISO22000:2005. The lesser severe problem included the difficulty in various 

ISO22000:2005 regulations.  

 The company should enhance the knowledge and understanding towards ISO22000:2005 

to ensure full coverage of employees while building the attitude of staffs for increased 

understanding, satisfaction, and contribution. The operational development of staffs resided in 

Chiang Mai Frozen Foods Public Co Ltd in the future is thus possible. 
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