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Good manufacturing Practice (GMP), Quality Management System (ISO 9001:
2000), Total Quality Management (TQM), and 5S have become main strategies in the
management of food quality and food safety, in order to“pgrade food-processing
community enterprises’ system into international level and increase competitiveness in
aggressive business competition.
This research was aimed to analyse problems of implementing these 5 systems in food-
processing community enterprises and use Analytical Hierarchy Process (AHP) to
classify key activity in these 5 systems of food quality and food safety in these
enterprises. This research data had collected by sending questionnaires and used AHP
method by experts. Results from analysis of initial problems revealed that the main
problem of 5S activity is in the stage of sorting through items and remove the unneeded
ones. The main problems for GMP included plant location, machines and equipments,
and process quality, while the main problem for TQM is in strategic planning. Finally, In
ISO 9001:2000 problem was focused on structure, system, style, and strategy. From the
prioritization of food quality and safety issues by 5 entrepreneurs and 5 experts which
used AHP method, it concluded that (1) 5S activity should be focused on sustainability,

(2) GMP should be focused on process quality, (3) TQM should be focused on business

results, and 1S0O8001:2000 should be focused on process manégement. From the'results
of analysis of problems and using AHP method, it can be suggested the integration
model of food quality and food safety management system in food-processing

community enterprises.





