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The Hazard Analysis and Critical Control Points (HACCP) is the food safety
systerh used in assessing and controlling 3 hazards including chemical,
microbiological and physical hazards. This Independent study is the application of
HACCP system to the analysis of hazards and critical control points in processing of
dehydrated chilli powder of Iemkasikit Ltd., Part. The Good Manufacturing Practice
(GMP) is evaluated in 6 topics including building and premise, process instrument
and equipment, process control, factory hygiene, cleaning and maintenance, and
personel hygiene. The score of each topic is 100.00, 87.50, 88.88, 93.33, 100.00 and
93.33%, respectively. The average score is 93.81 %, which is passed the standard
regulation of Food and Drug Adminnistration (Thailand) and the critical non-
conformance is not discovered. The assessment of the dehydrated chilli powder
processing against HACCP has recovered the 6 critical control points (CCPs) to be

monitored including the receiving of dehydrated chilli, chlorine mixing, quality

checking of dehydrated chilli, dehydration and seiving though metal detector. At the
receiving, hazards are insecticide and aflatoxin. The critical limit of aflatoxin is
undetectable by chromatographic test kit.The critical limit of the residual insecticide
is 50% by GT test kit. The maximum concentration of chlorine is controlled at 200
ppm.The graval and pieces of wood are controlled at the quality checking. The critical
limit of the dehydration is not below 85°C for at least 180 min and the moisture
content of chilli after dehydration is not more than 6%. The metal detecter is
monitored to detect iron and non-iron metals with the diameter of more than 0.5 and

1.0 mm, respectively.





