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 (Management) 

(

 

, 

)

(Onputputs)

50:51-3

52: 6-575

5 9:49:14  30

)))

, 2549:1 -306

)



5

 (Labor)  (Capital) 

  1.

  2.
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 4.
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  3) 

  4) 

  5)

 4

  1)

  2)

  3)

  4)

 2

 (Product 

Flexibility)

 (Volume

Flexibility)

2.  (Selection of Plant Location)

  1.1  (Raw Material Resource) 
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  1.3  (Location of Market)

  1.4  (Land)

 1.5  (Transportation)

  1.6  (Energy)

 (Continuous Product 

System)

  1.7  (Public Service)

  1.8  (Policies of Government) 

3.  (Production Planning)
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 2

1)  (Preproduction Activities)

2)  (Production Activities)

 3

1)  5–10

2)

3)

 (Design Capacity) 

2

1)  (Preproduction Activit
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2)22)
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 80 

 (Effective Capacity)

  1)  (Utilization)

  2)  (Efficiency)

 3

  1)  (Level Workforce)

  2)  (Level Workforce and Overtime)

  3)  (Chase Strategy)

 (Break Even Analysis)

 (

, 2552: 434)

 2

(Total Cost)

  1)  (Fixed Cost)

  2)  (Variable Cost) 

4.  (Plant Layout)
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 4 

 4.1  (Process Layout) 

 4.2  (Product Layout)

 (Line Layout) 

 4.3  (Mixed Layout)

 4.4  (Fixed Position Layout)

5.  (Production Control)

1)
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6.  (Quality Control)
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 TQM (Total Quality Management) 

 TQM  3

-

-

 Dr. W. Edwards Deming 

 2  (System)  (Stable)

 (Variation)
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7.  (Forecasting of Production)

 2

1.

2.

 2

 2.1

 4

 2.2  2

 2

 3 

 1)  (Short - range Forecast)  3 

 1

4
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  2)  (Medium – range Forecast)  3 

 3 

 3)  (Long – range Forecast)  3 

8.  (Purchasing and Inventory Management)
 (Purchasing) 

 (Inventory Management)

 4

  1)  (Odds and Ends)

  2)  (Raw Material or Spare Part)

  3)  (Work in Process) 
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1.  GMP 
GMP (Good Manufacturing Practice) 

 (Food Safety Management System)

 HACCP (Hazard Analysis and Critical Control Point) 

 (Critical Control

Point; CCP) 

GMP  HACCP ( , 2544  : )

 GMP

 FAO/WHO

 Codex Alimentarius  "Food Code"  "Food Law"

Codex  GMP

 (Recommended International Code of Practice: General Principles of Food 

Hygiene)  (Code of Hygienic Practice)

 Codex

 (Hazard Analysis and Critical Control Point;

HACCP)  Annex  General Principles of Food Hygiene

 Codex (CAC)  1997 ( . . 2540) Codex

 HACCP

 HACCP 

 Codex  (World Trade Organization; WTO) 

 1994 ( . . 2537) 

 Codex 
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 (Agreement on the Application of Sanitary and Phytosanitary 

Measures; SPS)  (Agreement on the Technical 

Barriers to Trade; TBT)

 GMP

HACCP  GMP

1.

 2.

3. 

 4.

 5. 

 6.

7.

 8.

 9.

 10.

 11.

 12.

 13.

 14.

2.  HACCP 
HACCP  Hazard Analysis and Critical Control Point

 HACCP 

 FAO / WHO (Codex 

Alimentarius Commission)  HACCP 

G

1
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 HACCP 

 HACCP 

 ( ,2550 

:1- 175) 

 HACCP 
 HACCP  3

 HACCP 

 HACCP

 HACCP

 HACCP
1.

2.

3.  HACCP 

 3CCP 

CP

HACCP
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4.

5.

6.  HACCP

 HACCP  “  7 ”

1.  (Conduct a hazard analysis)

2.  (Determine the Critical Control Points (CCPs))

 CCP

3.  (Establish critical Limit (s)) 

 CCP

4.  (Establish a system to

monitor control of the CCP)

5.

 (Establish the corrective action to be taken when monitoring indicates that

particular CCP is not under control)

6.  HACCP 

(Establish procedures for verification to confirm that the HACCP system is working effectively)

7.

 (Establish documentation concerning all procedures and 

records appropriate to these principles and their application)

GMP  HACCP 

 HACCP 
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 GMP 

HACCP  GMP  HACCP 

 GMP

 HACCP

 GMP

 57

 ( .)

 ( . 7000-2540) 

 Codex Alimentarius

Supplement to Volume 1B_1997; Annex to CAC/RCP-1 (1969), Rev. 3 (1997) Hazard Analysis

and Critical Control Point (HACCP) System And Guidelines For Its Application

3.  ISO 9000
 ISO 9000

 (International Organization for 

Standardization-ISO)  176 (ISO/TC 176: Quality Management

and Quality Assurance)  2530 ( . .1987)

 2  2537 ( .1994)  2543 ( . . 2000)

 ( .)

2534 “ -

ISO 9000"

 ISO

 ISO 9000

G

5
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S A

an
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ISO) 176

(
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.9000   

.9000
1.

2.

3.

 ISO 9000

4.  BRC (British Retail Consortium) 
BRC  The British Retail Consortium

 Tesco, Sainsbury’s, Iceland Foods, 

Waitrose, Safeway, The Co-operative Group, and Asda Stores 

BRC

 (House Brand)

 BRC

 (Moody International Certification, 2552: )

 BRC 

 HACCP

 BRC
 1. HACCP  System 

 2. Quality Management System 

 3.  Factory  Environment Standards 

 4. Product  Control 

.9

2

4
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 5. Process  Control 

 6. Personnel 

 BRC

 1)

 2)

 3)

5.
 (Halal)

 1)

FAO / WHO

 2)

 3)

 (

)

5

2)

 

1)

FAO

3)

3)

( (

 3)

(



22

 ( , 2550: )

6. :IFS
 International Food Standard: IFS

 (

, 2552: )  2546  (HDE:

Hauptverband des Deutschen Einzellhandels eV.,Germ)  (FCD : 

Federation des enterprise Commerceet de la Distribution ,France)

 (

,2552: )

 1)

 2)

3)

IFS  5 

 1)  (Quality Management System) 

 2)  (Management Responsibility) 
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 3)  (Resource Management) 

 4)  (Product Realization) 

 5)  (Measurements Analysis Improvement) 

 5  IFS  ISO 

9001:2000, HACCP, GMP  BRC  2  Foundation level

 Higher level 12

7.  SABS: South African International Standard
 HACCP

 Standards South

Africa  SC 5140.32A,Marine products – Canned and frozen marine

products  SANS 587:2005

 WTO/TBT

 12

HACCP

 ( Standards South Africa, 2549: )

8.  SENASA 
SENASA

 SENASA 

 SENASA  2 ( , 2545: )

 GMP

1)

2)
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9.  ISO 17025 

(General requirements for the Competence of Testing and Calibration Laboratories)

 ISO 17025

/

 ( , 2552: )

 ISO 17025

1)

2)

3)

4)

5)

6)

7)

8)

9)

10)

11)

12)

he Competence of

5

/
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 O 17
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13)

14)

15)

1)

2)

3)

4)

5)

6)

7)

8)

9)

10)

 ISO/IEC 17025
1)  ISO/IEC 17025

 2)

 3)

 4)  ISO 17025

 5)  ISO/IEC 17025 

2)

1)

5
17025

8)

9)

0))

SO

5

6)6)

5)

)

)

 ISO/IEC 170

4)

3)

4)

3

) 

3

)
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 6) ISO 17025 

10. ISO 14000

 ISO (International

Organization for Standardization)

 ISO 14000 Environmental Management

 ISO 14000

 ISO 

14000

 (

, 2552: )

1)

2)

In
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ter

Or r S

 E Management

ISO 14000

ardization)

onmenta

nizatio

ISO 14000

 ISO 

, 2552 )

1)
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)
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3)

4)  ISO 14000 

 (2547)

 1-3

 (2548)

 (2547

(2 (25
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