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ABSTRACT 

 

The objective of this study was to investigate attitudes of Pepsi-Cola (Thai) 

Trading Co Ltd employees toward HACCP system. This study employed the attitudes theory and 

HACCP system. The first group of employees are daily and monthly employees .The 

questionnaires were used to collect data from 162 employees. The analyses of gathered 
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information were conducted by descriptive statistics, frequency, mean and percentage. The 

second group are  11 members of the HACCP committee in in-depth interview was also done.  

The majority of respondents were male whose age range were 26 – 35 years old 

with diploma or vocational certificates. Their average monthly incomes were less than 10,000 

baht in the staff or monthly worker position. They had been working with the company for 1 – 3 

years under the production and engineering department. 

The majority of the respondents possessed knowledge and understanding toward HACCP system 

on average at high level. The HACCP aspect with the highest knowledge and understanding were 

the quality assurance in the cafeteria as well as the critical control point or CCP. On the aspect of 

affective component, the respondents agreed at high level to HACCP system on the overall and 

opined that this system could provide guarantee of safety to the consumers. On the aspect of 

behavior component, the respondents had the behavior score or participation at high level on the 

overall by providing usual cooperation towards the set up of HACCP system. 

The HACCP committee had the well-informed knowledge and understanding of 

HACCP system. On the affective component, the committee agreed that HACCP could provide 

numerous benefits but also encounter problem such as the frequent adjustment of production 

procedure which resulted in the continuous modification of documentation. On the behavior 

component, the HACCP committee and staffs in each department had provided their fullest 

cooperation relating to HACCP practice. 


