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Abstract

This research and development on food safety management based on the requirements of Good
Manufacturing Practice (GMP) and Hazard Analysis and Critical Control Point (HACCP) for halal food
products producing at community, small and medium scale were carried out with the main objectives of
to develop an appropriate food safety practice for those producers from lower southern Thailand. The
study started by cooperation between researcher and producer which mostly in a group of housewife,
farmer or other community group. The selected cases were considered from their intension, the type of
product should be halal and suitable location. There were 30 cases from 7 provinces e.g. Yala, Pattani,
Songkhla, Satun, Pattalung, Trang and Nakhon Si Thammarat.

The relevant documents were developed for GMP guideline of Ministry of Public Health,
Thailand (Notice No. 193) including location and building, equipments and facilities, production
control, sanitation, cleaning, and maintenance and personnel and sanitary condition. For HACCP
manual include preliminary information on food safety team, the verified flow diagram for the
production of halal foods and their intended uses. All 7 principles of HACCP system were developed
and documented i.e. hazard analysis, determination of critical control point as well as their critical limit.
Monitoring, corrective action, record keeping and verification procedures were also established. After
that ail documents were transferred and trained to the related member of each case study. It was found
that all groups or cases improved their practices according to the recommendations.

The finished products from each case were analysed for microbiological quality according to
the community standard of Thailand before and after the implementation of the safety systems. The
results shox;ved that some products could not pass the community standard before i;nplementation. But
after improving the sanitary practices as well as implement HACCP system, all products have
microbiological quality conformed to the standard. Those products are
In 2005; 9 products from Songkla province i.e. Kanom Ko, Ready to eat seasoned fish, Seasoned Budu,
Sweeten coconut meat, Crispy Roti, Ready to cook sour curry, Garcenia powder, Moji and Kalamae.

In 2006; 9 products which come from Songkhla 3 products i.e dried shrimp, bottled pickle‘d sator and
shrimp paste; from Pattalung 1 product i.e. seasoned Look Yee; from Yala 1 product i.e. fried banana;
from Pattani 2 products i.e. Kanoom Peae (Bean cake) and Kanoom thong pub and from Satun 2

products i.e. roasted coffee and crispy minced fish.
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In 2007; 12 products which come from Songkhla 5 products i.e instant 3inl coffee, Kanoom pan-sip,
fermented fish, coated cashew nut, crispy rice; from Pattalung 2 products i.e. crispy fried banana and
mineral water; from Trang 2 products i.e. Kanoom Jeep Sangkaya and Butter cake; from Nakhon Si

thammarat 1 product i.e. Look Jan- sen and from Satun 2 products i.e. Bungabaket and Bungabuda.
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