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Abstract

This action research aims to study the feasibility of applying HACCP (Hazard Analysis
and Critical Control Point) system for Suan Dusit Kitchen and to set up appropriate managing model for
this system. The research team has studied sandwich process, figured out critical control point and
designed the specific monitoring tools for food quality assurance. Then, verify the degree of
appropriateness of the designed toels and system by using microbiological analysis of food, utensil
and food handler’s hand such as total bacteria counts, MPN Coliform, MPN Fecal Coliform and
Staphylococcus aureus. Then, compare the results with food hygiene index of the department of
medical science in ministry of public health. In addition, we observed the behavior of food handler
and working environment through the production process. Analysis of sandwich diagram to
determine risk peoint and the observation of food handle’s practices and sanitation are also included.
The conclusion from data analysis resulted in setting critical control point in the production process
i.e. temperature and steaming time, suitable temperature of refrigerator for tuna spread and salad
dressing storage; personnel hygiene of food handlers and temperature of refrigerator for sandwich
storage. We found that the microbiological analysis results meets the standard index level of food
safety of the department of medical science in ministry of public health. The results show
the feasibility of applying HACCP system on controlling safety and cleanliness of sandwich
process in Suan Dusit Kitchen In conclusion, the implementation of HACCP system begins with
identifying and establishing critical control point by using sandwich process diagram. Then, design
the specific moenitoring tools and verification system for critical control peint. Currently, Suan
Dusit Kitchen is certified ISO 9001:2000 system and also applies HACCP system to implement in

sandwich production.
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