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Abstract

This research conducted the baseline survey on food safety aspects of food processors especially
small 1o medium scale manufacturers including community food producers in the lower—northern region
of Thailand including 7 provinces; Phitsanulok, Sukothai, Nakomsawan, Pheichaboon, Pichit,
Kampangphet and Uttaradit. The 7 groups of food commodities were investigated; fruit and vegetable
products, fermented foods except fermented alcoholic beverages, meat and its products including
slaughterhouses, milk and its products including ice-cream, flour and its products including bakery
products, ice and drinking water. The research tools were checklists which were developed in according
to Good Manufacturing Practice (GMP) standard. Such GMP criteria were defined in the Ministry of
Public Health, Notification No. 193 B.E. 2543 and No. 220 B.E. 2544. Hence, there were two types
of checklists; Group 1 for all types of food commodities except drinking water and Group 2 for drinking

water only.

It was found that there were approximately 1,007 food processors in the surveyed area which
composed of 671 food manufacturers (203 establishments were defined as industry plants while 468
establishments were not), 4 food importers and approximately 332 community food producers. This
accounted for about 102 of all food manufacturers in Thailand which were approximately 10,000

plants.

The 181 food processors in the area were surveyed and investigated, 118 premises were Group
1 (except drinking water) and 63 premises were Group 2 (drinking water only). This number (181)
accounts for 17.97% of all food processors in this area and if considering only drinking water
commodity it accounts for 29.66%. The general surveyed results showed that, in Group 1 (except
drinking water), 41.5% were defined as industry plants while others {(58.59) were not. By the time of
surveying, most of food processors in this group did not implement any food safety or quality programs
(95.8%). In terms of Group 2 (drinking water only), 17.5% were defined as industry plants while
82.5 were not. Also, at the {ime of surveying, most of food processors in this group did not implement

any systems (92.19).

By applying the GMP criteria and based on the surveyed results, it was shown that the food
processors in this area were judged to be non-safe food production plants, There were only 14.92% of
all surveyed plants complied with all GMP requirements. Among 7 commodities surveyed, most food
processors complied with all GMP requirements at the range of 8-159% except milk and its product
commodity which accounted for 50/50. In terms of details of GMP requirements, it was found that in
Group 1 {except drinking water) with & detailed requirements, the most incompliant requirements were
Requirement 3 (Control of operation)} followed by Requirement 4 (Sanitation) and Requirement 6
(Personnel) with incompliant percentages at 72.0, 58.5 and 56.8% respectively. For Group 2 (drinking
water only) with 11 detailed requirements, the most incompliant requirements were Requirement 9

{Sanitation) followed by Requirement 11 (Records and rteport) and Requirement 1 (Design and



facilities of establishments) with incompliant percentages at 57.1, 47.6 and 30.2 respectively.
Moreover, considering on each food commodities, the most incompliant commodities according to each
GMP requirements were fermented foods (65.00% average non—compliance) followed by flour and its
products (55.109%), fruit and vegetable processing (53.70%), meat and its products (53.32%), ice
(48.33%), milk and its products (28.33%) and drinking water (24.81%).

Moreover, focused on the details of each requirements, for Group 1 (except drinking water), it
was found that most of lists in all 6 requirements were judged to be “Fair” (average mark 0.67-1.34),
However, several lists were judged to be “Improvement required” {average mark 0.00-0.66) such as
records and handling of non-conforming products in Requirement 3, storage of sanitizing agents in
Requirement 5 and using of personal hygiene equipment, training and control of visitors in Requirement
6. Similarly, in Group 2 (drinking water only), most of lists in all 11 requirements were judged to be
“Fair”, Several lists were judged to be “Good™ {average mark 1.35-2.00) such as water source in
Requirement 3, packaging materials in Requirement 5 and filling in Requirement 7. However, few lists

were judged to be “Improvement required” such as appropriate garbage bin in Requirement 9.

The additional GMP requirements as defined in the Codex Alimentarius Commission version
which have not been included in those defined by Thai Food and Drug Administration have also been
included in the survey. It was divided into 3 requirements; Requirement 1 (source of raw
materials singredients including premises), Requirement 2 (personnel and wraining) and Requirement 3
(product information and consumer awareness). The surveyed result showed that most food processors in
all commeodities (both Group 1 and Group 2) were judged to be “Improvement required” in many lists.
Only few lists were judged to be “Fair” and no list was judged to be “Good™.

The detailed results based on two groups of food manufacturers {complied with indusirial plant
and not complied with industrial plant) were also conducted. It was found the overall resuits were similar
to those found in the results discussed above. However, the results obtained from the indestrial group
{complied with industrial plant) were normally better than those obtained from the other group (not

complied with industrial plant).

Also, the microbiological tests showed that the microbial content in tested samples was
relatively high. The results of Total Plate Count were in the range between <1 to >5.5 Log CFU/ml(g).
Coliforms and Faecal Coliforms were in the range between 0-25 (by MPN methods).

In terms of process flow charts and hazard identifications, it was found that most food
processors in the surveyed area employ laborers rather than using machine/equipment especially in
small-scale enterprises. The production of food products in the surveyed plants could be contaminated by
similar sources of hazards such as from raw materials, equipment, machines, used chemicals and
workers. Such contamination were caused by lack of hygienic practices and generally found in most

small-scale plants in the area.





