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This study aimed to apply GMP/HACCP guidelines to establish practical hygienic practices in a
selected small restaurant (10 employees). Hygienic surveys and microbial quality of high risk food
samples; vegetable salad, fried chicken and glory spicy salad, as well as drinks prepared by the
restaurant; lemongrass, pandan leaf, and watér melon juices, were analyzed. Hands and utensils
were analyzed for coliforms contamination using the Food and Water Sanitation Division SI-2 test
kits. It was found that, before the program, coliforms were detected in all samples tested. According
to the findings of the pre-program analyses, a new checklist was prepared and the GMP/HACPP
approaches were applied into it. The practical GMP/HACCP-approach manual for workers in the
restaurant was also established. The materiéls were used for training and implementation in the
restaurant. At month 3, coliforms were still detected in high risk foods and drinks. However, it was
found that months 3, 4, and 5 after the training program, coliforms contaminations in the high risk
food, drinks and hands/utensils were drastically reduced to none. Results of laboratory testing
indicated that the foods, drinks and utensils microBio]ogical qualities conformed to that of the
Ministry of Public Health food standa'rds. The new practical guidelines aﬁpeared to work very well

with the small restaurant in Thailand.





