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Abstract

The hygienic situation of 50 from 58 Mum production plants in Chaiyaphum province based
on GMP criteria of Thai Food and Drug Administration and Thai Community Product Standard was
studied using Thai GMP 6 categories criterion checklist included location and production plant;
equipment, machines and production materials; process control; facilities; maintenance and cleaning;
personal hygiene. The results showed that only 2 plants passed all categories criterion of Thai GMP
(score is above 60.0 for all categories). Most plants were failed on the category of facilities criterion
(29.38 score), personal hygiene criterion personal hygiene (32.62 score) and process control (32.92
score) respectively. Total lactic acid bacterial count for all studied Mum samples were between 6.43 —
9.01 log CFU/g. Yeast and mold count and MPN E. coli were over standard limit in all Mum samples.
For pathogenic bacteria detection from Mum samples that produced in 50 plants, the results informed
that Salmonella was detected in the samples produced from 15 plants and most dominant serovars.
was belonged to S. Weltevreden (found in 5 producing plants) followed by S. Rissen S. Stanley 1102
S. Anatum respectively, while coagulase positive Staph.aureus was detected in the samples from 4
producing plants and CI. perfringens type A was detected in the samples from 25 producing plants.
For chemical properties of Mum from 50 producing plants, it was revealed that pH of the products
was between 4.42 — 5.10, while percentage of aciditywas between 0.815 — 1.606 and a, of the product
was between 0.946 — 0.976. Moreover, the residual nitrate and nitrite was detected in the products
between 20-60 ppm. After the prior study of GMP criterion from 50 plants had been concluded, we
had set the GMP principle training program to the owners and staffs of 6 voluntary Mum producing
plants in Chaiyaphum province and gave 6-8 months period to improve their own plants under GMP
concept. Then, the assessment of Thai GMP criterion in these 6 producing plants was studied. It was
implied that there was no statistic different (p>0.05) of scoring scale in each category under Thai
GMP checklist, but the score of each category in the checklist revealed to raise up more than the score
that each plant got before the training was done. MPN E. coli was also detected over the standard
limit in Mum samples produced from these 6 plants. Moreover, Salmonella was also detected from 2
producing plants (S. Rissen and S. Lexington) and coagulase positive Staph.aureus was detected from
4 producing plants, but Cl. perfringens type A did not detect from all Mum samples produced in

these 6 producing plants.





