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At the present, majority of population increasingly emphasize on health because of
intensifying polluted environment and less exercises. Such conditions put people to risks for
adopting heart disease, cancer, hypertension, etc. As the result, healthy food .is. an alternative
which becomes popular among the consumers. The quality and safety of the products are very
important; if the products are under an appropriate standard, it can be contaminated by bacteria or
fungus leading to many diseases which is one reason contributing to diarrhea and food poisoning.
Moreover, it affects the consumers’ health as well. GMP and HACCP systems help to administer
the manufacturing process in order to standardize the products for the consumers. Additionally,
we make a survey on a seed processing factory in this case study and it is found that there is no
use of GMP and HACCP systems in the production control system and the employees lack of
basic knowledge over the system. Consequently, we use the GMP and HACCP systems to
improve the factory’s standard, To give knowledge about system by training, brainstorming
critical control point analysis, it is found 2 critical control points such as fault seed processing and
packaging processing. Therefore, to set the gain of checking and improvement according to the
criteria of healthy ministry. Before improvement of GMP& HACCP system with 220 items of
standard found that can be done only 21 items or can be improvement at 9.54%. After that the
researcher applied the GMP&HACCP standard to improve the system and found that can be done
to completed at 132 items or improve to 60%. With this improvement after applied the standard
system can be successful more before at 50.45% and all products could passed by standard of
healthy ministry obtain a group of working committees The improvement due to the standard,
created the operation manual, define the details of products, and analyze for critical point in order
to control quality and realize the operational guidanpe. Besides, it is basic system which

requirement will be further developed into ISO 22000 in the future.





