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ABSTRACT

TE 158613

Hazsrd Analysis Crititical Control Point (HACCP) involves a systematic approach to
identify, assess and control of chemical, biological and physical hazards, which is the most
important and accepted in controlling safety of food processing. This independent study applied
HACCP for developing safety and exportable efficiency in a processing of dehydrated of gingers
of the Premium Food Co., LTD. The study evaluated 6 sections of GMP including design and
facilities, tools and equipment, control of operation, sanitation, maintenance cleaning and
personal hygiene, which the scores were 80.3, 50.0, 74.0, 70.0, 76.9 and 70.0 %, respectively.
The total scores were 72.4 % with no major defect. The resuit showed that GMP of the Premium
Food Co., LTD. was in accordance with the regulation of Thai Food and Drug Organization. The
study could specify 4 critical control points including receiving, drying, metal detector and
product storage. At the receiving of gingers, chemical hazards including insecticide and aflatoxin
were identified. The critical limit of the residual insecticide was 50 % by the cholinesterase
inhibition techrique, while those of aflatoxin was undetectable. Microbial and chemical hazards
were controlled at the drying step. The conditions for gingers drying were not less than 70 °C for
more than 170 min. The residual chlorine was controlled to be less than 3.0 ppm. The physical
hazards were controlled at the metal detector. Iron and non-iron metals with diameter over 0.5
mm. and 1 mm,, respectively, would be separated from the product. At the product storage,

temperature must be controlled at over 25°C and humidity must be maintained at over 65 %.



