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ABSTRACT

171066

Operation research through which HACCP (Hazard Analysis and Critical Control Point)
is applied to control health sanitary and safety in manufacturing process of One Tambol One
Product (OTOP) NAM-PRIK, in Nakornratchasima. A number of 8 samples are participants. The

purpose of study aims to examine manufacturing process of OTOP NAM-P'I'{IK by which critical
control points analysis and biological and chemical sanitary in food manufacturing process are
investigated. Survey form for sanitary and safety, production site, and GMP based cooking
process are as instruments.. Biological test results, food handier's hand and container are means of
MPN E.coli and total bacteria used as indicators. A number of 80 sampling NAM-PRIK, 16
participants’ food handler's hand, 24 sampling containers. Pre-test and post-test HACCP results
are measured to be compared.

The finding has shown that 2 critical control poigté are to be monitored; cleanliness of
cont:ainer and contacting hands of barticipants. When applied by HACCP and quality comparison
on biological safety, found that standardized NAM-PRIK is increased by 87.5% and MPN E.coli
values has been reduced significantly (p — value < 0.05), MPN E.coli is not found on hands at
post-test. Post-test total bacteria in containers have passed standard criteria up to 100%, and total
bacteria is reduced significantly (p — value < 0.05). Mound has not been found in all kinds of
NAM-PRIK for pre-test and post-test chemical safety investigation. 7 of all have been found

insecticides 87.5% at safety level.





