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Good Manufacturing Practice (GMP)
Analyzing the Performance Good Hygiene of Suan Dusit Kitchen According to Good
Manufacturing Practice (GMP) Standards
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Abstract

This research aims to develop good hysiene standards of the kitchen, producing
food for most people (GMP in Mass Catering) suitable for kitchen. To assess the suitability
of your hygiene standards of the kitchen, producing food for most people (GMP in Mass
Catering) researchers developed the concept of a good kitchen hygiene standards of food
production for the masses.To evaluate the appropriateness of the manual. The GMP in
Mass Catering mainly divided into three steps: 1. Survey area and kitchen operations
2. Consultancy and advice 3. Assess the suitability of your hygiene standards of the
kitchen, producing food for most people (GMP in Mass Catering) 4. Examination to be
certified GMP In Mass Catering by National Food Institute (NFI).

Evaluation standards of good kitchen hysiene, food production kitchen for large
groups of Suan Dusit Kitchen findings were as follows.

Section 1 Place of production or preparation: design and facilities. Deals with the
development 9.

Section 2 Establishment requirements of hysiene. Has guided the development of
the 1 verse.

Section 4 Establishment: hygiene requirements in the production process.
Has guided the development of the 2 verse.

Some Chapter 3 Personal hygiene and health requirements. The kitchen has

copyrights Performed in accordance with standards as well.
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The development of the standard manual of good kitchen hygiene, food
production for the masses (GMP in Mass Catering).The food experts and consultants
establishment of five people to determine the suitability. The standard manual of good
kitchen hygiene, food production for the masses (GMP in Mass Catering) developed is

appropriate for all nine categories.

Keywords : Good Kitchen Hygiene,GMP
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