A a a 4 Jq 9 a L& a d‘&l
FRINITUNUD ﬂ1§ﬂi%fJﬂﬂGlG]fiZU‘]JﬂWi'Jlﬂﬁ"lgﬁi’]u@i18L!ﬁ$ﬂﬂ?ﬂﬂﬁﬂﬂ@ﬂﬂ’3ﬂﬂu1u

9
a o o o &
nszuumsmantiyadndidusagl

I wNEMANGITT 05yAs
A1 aunfeduadon
= =1
1MsAnEI 2548
Y] |
UNAAED

L a Jd v a A
m3dszynd 15z uumMsInsiziouaTIonazyaIngandesniugulunszuiu
Y
a o o o & U = a o o o
msuamhiyadniduseglvesnguaasyurudaamihuasy  dwawinue  Sunoszus
[ [ I A o (] o o a 1 Y
Tdaasva Wunsdidrednuesmsiannszuuanuiaoany Tasaundnvesngulatdin
salumsiannszuy liaeandesnumasgiu
a o a { o v A
HAMIAATIZHIIIAINOANADIAILAYN  Taeldransdadu (CCP  decision
v [ Y [ 2
tree) WLYAINOANADIAIUAL (CCP) 2 94 Ap 907 1 TuaouMINaaN 8 MIANhaans1e
[ v Y [ 1 F4
Hazifed  azyad 2 Tuaoumskani 11 Msussyviauazdarh FINe 2 90 WUBUATIN
= d‘ A a aQd a d v =
FINNIEIDIDINNIHADIOAVDIPAUNTINO 13A  NMIIATIVIATITHANHULNIIMENN  1A1]
a 4 1 [ a wva { o 4 a 1
HazgauN3d nounazuaIMslian sz Uy HACCP Mwanniulunszuiumsnaa wumn
@ = Aa o o’:l Y o o o o <9 ¥
ANBAULTNNMENN  uazialvewannuniiyginddusegl  waamsidszgnaldszuy
9 U 4 aas T A a A a @ ] 1
HACCP 1l52nousie Anemasienain ity  uazdiunaunie vesnansaa hitanaig
1 70 ] A o o W aa 1A 1 4
nnneumMilszgnaldszuvesiiedigyneada (p>0.05) uallsmunsa neunslszgna
S A 9 a = = J
UAseeaz 3.81 (UU./UY) afauraoIosas 3.56 (WU /UW.) wazlSuadaaiiy newns
o J 1< [ [ L o [
Uszgnaly T 96.62 oy asaunde 86.00 WDy waIMslizgnaldszuy dmsu
a o a o cr’gl 9 o o o Y Jq 9 A (A
AUMNNYAUNIVoIRaaspniygdnddisagnaimslssanaldssuu 5
A
a Y a ! !
fgaum%mwm Bacillus cereus M@ Staphylococcus —aureus Nlsuaanaininoums
Jd A v o w aa J o w :
Uszgndedeiidodnyneada (p<0.05) Taslinanasiovaz 68, 100 wag 76 MU
' 7 a ad o a 4 s
Funamaan MmN Ieaunidlsznnemslsgnia llvesnsuinenmans msunnd(2536)

~ J

A
) o @ 4 o a ' a a @ (%
ﬁ'ﬂ’i3quﬁﬂﬂm5ﬂl@ﬁﬂ1°ﬁu3ﬁ2ﬂﬂiﬂ! LLa%ﬁﬂﬁﬂWﬂWiWﬂﬂ NWUN ‘]J'ﬂﬂﬂlﬂﬂu‘lfliﬂ‘ﬂﬁﬂilﬂ nav

L A [ g o a
mMsUszgnd 1952 DUHACCP  fimanasniinoumsdszgndedsiiiodnyniedda (p<0.05)

$ouaz 42 1AL 24 MU AL

3)



o v w a 1 o L 1
dmsudnyuzAMNIMYeIYAY WU HAszynA 195z UU HACCP Ao
a 1 1 1 o (] v o w aa L
nazsmmnsaliuanannnioumslszgnaldszunediiiediynedda (p>0.05) uaa
J aan a A a = = o ' 99 ¥
JemesiendlIn Usuannde wazlsmasamiy Imaeasnnneumsidszgndlgszuy
] A v o W an 1 ’q ¥ = 4 Aaag
pg s AYNIada (p<0.05) Tagneumsilszgndlyszuy NAemesuanaIa 0.75 anag
A a A 9 A Y =
mae 0.68 Uswaunae Josay 22.75 (UU./UU) anaunassesay 22.01 (Uu/Auu) s
= = A A A g 1 a a = chﬂ;/ .
FaraiY 415.06 WNIDN aAAUKAD 395.05 WY  auITuaaunIdiaue uay Bacillus
a = 1 1 70 1 A v o W an =
cereus YDA1AAY UAaAaInIINouMIlszgna l¥szuuegniliisd iy 1eada (p<0.05) Tagl
Aaaasdooaz 51 uay 92 MWAWL FIEUNUEgUNINNYaUNs dUszinnesin
G A o o v o a s 7
Wule I unanduNNTAIV0INTUINNANTATNTUNNG (2536)

Y
(% o

o 2q Y a a d o 9
NI1TUITEUU HACCP ll']ﬂigQﬂ@]{;l“]f‘luﬂigﬂ’JUﬂ’]iWﬁﬁwa@ﬂmmu']ﬂ”@"lnflﬂ'l
o g o w A o a a a Y o A @ v
du5eg1l awnsaiive wie aaduasie (Menn niinazyaunid) Iedluszauiivensuld
I 9y o @ [
Lla35Lﬂuﬂ15ﬁ51\1ﬂ31uuu1ﬂ1uﬂ’]5ﬂ53ﬂuﬂmﬂ’]Wﬂ’lw'lﬁllagﬂ'cl']llﬂa@ﬂﬂ8@1’”15@]'@@@

ATLUIUNITHAN

4)



Thesis Title Application of Hazard Analysis and Critical Control Points (HACCP)

System in the Production of Processed BuduKhawyam.

Author Miss Tippawan Arundon
Major Program Environmental Health
Academic Year 2005

ABSTRACT

Application of hazard analysis and critical control points (HACCP) system in the
production of processed budukhawyam produced by Muslim Woman Group of Ban Trab,
Tambon Janhong, Ampher Jana, Changwat Songkhla was used as case study. The participation of
members in the group were involved in development of HACCP system.

The results from critical control point analysis using CCP Decision Tree method
indicated 2 CCPs i.e. CCP 1-Step 8 (Sugar Adding and Heating) and CCP 2- Step 11 (Bottle
Filling and Sealing) showing biological hazards dued to the survival of pathogenic microorganism
in both cases. Comparison of quality parameters in terms of physical, chemical and
microbiological parameters before and after the application of HACCP system showed that water
activity, pH and salt content of processed budukhawyam were not significantly different
(p>0.05) whereas acidity and histamine content were decreased from 3.81 to 3.56 %(w/w) and
from 96.62 to 86.00 ppm, respectively. Total viable bacteria, Bacillus cereus and Staphylococcus
aureus contents in processed budukhawyam after HACCP system was applied were significantly
lower than before at the level of 68, 100 and 76 %, respectively. The microbiological qualities of
processed budukhawyam were conformed with Thailand standard for cooked and ready to eat
product (Department of Medical Sciences, 2536) Hygienic condition of all utensils and personels
showed that total microorganism after application of HACCP system were decreased by 42 and
24 %, respectively.

In case of raw budu, it was found that pH and acidity content were not
significantly different (p>0.05) but water activity, salt and histamine content were decreased from
0.75 to 0.68, 22.75 to 22.01%(w/w) and 415.06 to 395.05 ppm, respectively after HACCP system

was applied. Whereas, total viable bacteria and Bacillus cereus were significantly decreased
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by 51 and 92%, respectively which conforming to the standard for cooked and ready to eat food
products (Department of Medical Sciences, 2536).

Application of HACCP system in the processing of budukhawyam showed
beneficial effect by reducing the risk of hazards to an acceptable level and to ensure the safety

throughout the production process of food products.
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