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Production System Development of Pradu-Hangdum Chicken to Food Safety for 

Consumer 

 

Amnuay  Leotaragul 1,  Pranee Rodtein 2,  Chairoj Pocharearn 2 ,  and  Suwit Chotinun 3  

 

Abstract 

 

The objective of this study was to develop the food safety standard for Pradu-Hangdum 

chicken production along the system through entering the standard farm and sanitary chicken 

meat production which is suitable for consumer. Chicken farms (2 breeder farms, 2 fattening 

farms, and 6 small holder famers) 2 chicken slaughterhouses, and 4 meat shop were included 

to the study. The study was divided into 3 phases including before development, during 

development, and after development. Data was collected using questionnaires, checklist, 

interview, meeting with famers and operators. Salmonella spp. identification from chicken farms 

and slaughterhouses and total bacteria count profiles from slaughterhouses was performed. 

The critical points along the production was analyzed and data from filed data, bacterial data, 

and DLD standard chicken production including breeder farm, hatchery, broiler farm, poultry 

slaughterhouse, and sanitary meat shop project’s regulation were reviewed. The results 

showed that the critical points were; 1) farm biosecurity especially vehicle and people coming 

in and out of farm were not disinfection, 2) the housing withdraw was not done, 3) and 

carcasses and egg elimination was improper practices. For slaughterhouses, the critical points 

were; 1) the meat was contaminated during the slaughtering processes because the clean 

zone and the dirty zone were not separated and the chicken was slaughtered on the floor, 2) 

The liquid and solid waste was improper eliminated. The critical points of meat shop were; 1) 

the shop was not proper divided, 2) the meat was contaminated with flies and pathogens and 

3) cleaning was not daily practiced. Salmonella spp. could be isolated from large breeder and 

his contact fattening farms. Total bacteria count profiles were high at every slaughtering point.  

The practicable guidelines were developed through the DLD standard regulation, critical 

points, and bacterial testing profiles, and then implemented. Breeder and fattening farmers, 

slaughterhouse operators, and the meat shop vendors could implement followed the guidelines. 

However, small holder raisers could not implement. Success factors of implementing 

development were the famers and the operators were aware of important of standard system 

and economic incentives. The problems and difficulties were limited of budget for investment 

and lack of awareness and incentives because chicken raising was a minor carrier. The 

recommendations for government authorities were the native chicken production standard 



 
 

should be developed the regulations for small scale slaughterhouse and meat shop should be 

suitable and practicable. Additionally, economic incentives should be campaigned to convince 

farmer and operators.       
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 10 100.0 

 10 100.0 

 5   50.0 

 

4.  

  4.1  

  

  

   

 90  140 /    
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, HD (%) 
 (%) 

 (%) 
 (%) 
 (%) 

         13                 21 
  31.14 ± 2.00   39.89 ± 3..67 
        2.22               0.98  
  85.18 ± 1.61   86.75 ± 2.06 
  86.75 ± 4.99   84.05 ± 2.74 
  74.15 ± 4.42   73.25 ± 1.71 

       16                   24         
  62.33 ± 6.56   65.60 ± 5.07 
       5.71               1.02 
  84.50 ± 1.78   85.30 ± 1.17 
  91.30 ± 0.74   90.75 ± 1.04 
  77.75 ± 1.26   78.03 ± 1.70 

  31.14  

62.33   2.22  5.71   74.15 

 77.75             

          4.2  

   10.80  10.00 /  

 84.70  86.31    

 44  
   

        
 ( )  

 ( ) 
 (%) 

   12.70 ± 2.31   13.90 ± 1.45 
   10.80 ± 2.25   11.10 ± 1.91 
   84.70 ± 4.61   79.76 ± 9.25 

 11.30 ± 2.91   10.50 ± 1.22 
 10.00 ± 3.83     8.33 ± 2.16 
 86.31 ± 16.30  78.33 ± 11.25 

.  

      

 3    

  

   /

 4    , , 

     45   

       -   12.45, 13.41, 13.17  13.13 /100   

       -   2.50, 2.47, 2.79  2.43 /100   

       -   551.66, 538.23, 646.74  343.49 /100   

       -   3.37, 4.77, 3.78  2.36 /100   

       -   3.64, 3.79, 4.68  2.80 /100   

       -   1.75, 0.25, 1.59  0.71 /100   

       -   0.01, Not Detected, 0.02  0.01 /100   
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Protein (g/100g) 
Vitamin E (mg/100g) 
Cholesterol (mg/100g) 
Saturated Fat (g/100g) 
- 14:0 Myristic acid  
- 16:0 Palmitic acid  
- 17:0 Heptadecanoic acid  
- 18:0 Stearic acid  
Monounsaturated fatty acid (g/100g) 
-14:1 Myristoleic acid 
- 16:1 Palmitoleic acid  
-18:1 Elaidic acid  
-18:1 Oleic acid  
-20:1 Eicosenoic acid  
Polyunsaturated fatty acid (g/100g) 
-18:2 Linoleic acid  
-18:3n6 Linoleic acid 
-18:3n3 Linoleic acid 
-20:2 Eicosadienoic acid  
-20:3 Eicosadienoic acid 
-20:4 Arachidonic acid 
-22:6 Docosahexanenoic acid 
Unsaturated fat 
Trans fat 

12.45 
2.50 

551.66 
3.37 
0.07 
2.46 
0.02 
0.82 
3.64 
0.02 
0.03 
0.01 
3.29 
0.02 
1.75 
1.25 
0.01 
0.02 
0.01 
0.02 
0.27 
0.17 
5.39 
0.01 

13.41 
2.47 

538.23 
4.77 
0.05 
3.49 
0.02 
1.21 
3.79 
ND 
0.26 
ND 
3.50 
0.03 
0.25 
0.22 
ND 
ND 
0.03 
ND 
ND 
ND 
4.04 
ND 

13.17 
2.79 

646.74 
3.78 
0.04 
2.79 
0.02 
0.93 
4.68 
ND 
0.35 
0.02 
4.28 
0.03 
1.59 
1.13 
0.01 
0.04 
0.01 
0.02 
0.27 
0.11 
6.27 
0.02 

13.13 
2.43 

343.49 
2.36 
0.04 
1.75 
0.01 
0.56 
2.80 
ND 
0.17 
0.01 
2.61 
0.01 
0.71 
0.63 
ND 
0.01 
ND 
ND 
0.06 
0.01 
3.51 
0.01 

ND = Not Detected 
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The Participatory Approach to Developing of Prototype of Standard Native chicken  

(Pradu-Hangdum Chiangmai) Production System for Food Safety * 

Amnuay Leotaragul1, Pranee Rodtien2, Chairoj Pothjaroen2, and Suwit Chotinun3 

 

Astract 

 Native chicken raising is important for people’s way of live in Thailand especially in rural 

area. Pradu-Hangdam Chiangmai is a pure native chicken breed which was genetically 

developed by Department of Livestock Development (DLD). It has special economic 

characteristics, black beak and shank, tender and juicy meat. However, there is no standard 

regulation control for native raising in Thailand. The objective of this study was to develop 

prototype for standard production system of Pradu-Hangdam Chiangmai along the production 

chain to achieve Thailand’s food safety policy. Participatory action research was used in this 

study. Fifteen raisers from parent farm, fattening farm, slaughterhouse, retail shops and 2 

government officers from DLD were participated. The focus group discussion and brainstorm 

were performed to identify the critical points and the possible criteria for set up the standard 

raising system based on DLD’s commercial poultry standard production regulation. The 

development focused on 4 topics included farm biosecurity, poultry health management, good 

practices of slaughterhouse and retail shop. Productivity, cost-benefit analysis, Salmonella spp 

and total bacteria count in meat at slaughterhouse were used to evaluate the system 

development. The results revealed that critical points could be identified along production chain. 

The regulation of commercial poultry production system is very high standard. However some 

criteria could be adapted and accepted by the raisers. The prototype of standard native chicken 

raising system was developed base on practical criteria and critical points, which will be 

intervened to develop the system on phase 2. 

 

 

 

 

Key words: participatory approach, standard native chicken production, food safety 

* The topic was presented in Ecohealth 2012 Conference, Kunming City, China 
1 Chiangmai Livestock Research and Breeding Center, Department of Livestock Development 
2 The Fifth Regional Livestock Office, Department of Livestock Development 
3  Faculty of Veterinary Medicine, Chiang Mai University 
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