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Good Manufacturing Practices, Production Data and Quality

of Fish Cracker Produced in Pattani Province
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Abstract

Fish cracker is one of the seven OTOP products which are exported outside
the countries. Improving the quality of the product enhances the more acceptability
in wide range of consumers that result in increasing of sale volume, and then
improvement of economic is guarantee. The data related to the cracker’s quality is
needed. This study aimed to 1) do a database of fish cracker producers in Pattani
province, Thailand; 2) evaluate the manufacturing practice; 3) determine the
nutritional values, physical properties and microbiological profiles of fish cracker. It
was found that there were 119 producers and average production capacity ranged
from 2,500 to 4,500 kg/month. Around 98% of producers did not pass the criterion
score of Good Manufacturing Practice (GMP). Total bacteria count was higher than the

standard while E. coli ang S. aureus were not found in dried chip among 75% and

62.5% of producers, respectively. Protein contents were 7.2+1.1 and 7.6+1.1 ¢/100¢g
in puff-fried chip and Keropok lekor, respectively. In conclusion, Pattani is a major
setting of fish cracker production. Fish cracker from Pattani is a nutritious snack;
however, the substandard quality according to poor manufacturing practices is a

major concern.
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