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This action rescarch was conducted to find GMP condition of factory milk befor and

after had to HACCP. Find CCPs, find determine the control count of microorganism to asses of

control points. In factory of one pasturized milk. To keep data of GMP Condition from

observe and survey of HACCP team 5 workers and compared to count of standard

microorganism of Health Ministry the Government.

Condition of GMP befor HACCP to satisfy and develop to good and best. After
HACCP to find Critical Control Points 24 points including 1) receive raw milk 2.2) filter 60
MESH 2.3) Filter 60 mesh 10) pasturization 12) to keep in pasturized Tank 13) to pour
odour 13.3) to scoop odor 2.4) filter 80 MESH 14) to pack bottle 14.1) received the bottle
14.4) bottle pass UV 15) to cover foil 17) to keep on trays 18) to keep cold—room 19).1Iansfer
by cold-room bus 20) to keep on fiber tank to fade ice 20.1) receive ice 23) steriled by.

UV 24) seal on molding 27) seal of soldieve 28) to pack on astrap 30)to keep on cold -

room. Had determine the control of physical hazard by receive plastic bottle. Condition of

chemical hazard by receive raw milk from a cooperation of milk to the examine of antibiotic.

And contro] 2 mount of to pour of odor. The procedures of GMP personal hygine, receive raw
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Controtl témpcrature and timc on standard. To count of microorganism befor and after HACCP

on milk the microorganisni no diferance and on Health Minisity the Government Standard

v ination on
Microorganism to decrease and on standard. Season above control of contaminat

chemical, physical and biological hazard should ought to HACCP on the pasturized milk for

milk of quantity to consumer.





