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ABSTRACT
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Computer courseware for GMP training in food industry was divided into 4
parts. Part1: Interview about experience in GMP in food industry. Part 2 : GMP
(CODEX Standard) requirement 1-3 . Part 3 : Pre-Test , GMP ( CODEX Standard)
requirement 4-6 and Post-Test . Part 4 : Pre-Test , GMP ( CODEX Standard) requirement
7-10 , Post-Test and GMP Certificate for passed of GMP training. The courseware was
aimed to educate worker in food industry through self learning. It took about 2 hours to
learning the courseware.After the courseware was evalﬁated by 20 food related persons
using 5-point scale,it recieived the average score of 3.68 for contents of GMP and
3.80 for presentation. Then the computer courseware for GMP training“n food industry
was learned by 35 workers in food industry and pre-test and post-test was examined.
In addition , microorganism testing by swab test using kit test on machine and worker ‘s
hands evaluate improvement of worker's practise. The comparision between pre and
post training was made. The score in all aspects of post-training were significantly
different from pre training (P < 0.05). The result was confirmed by the microorganism
testing by swab test from 10 machine units which was reduced from 6 unpass testing
units to 4 unpass testing units after training and none unpass unit after training for 1
month. And worker ‘s hands was reduced from 8 unpass testing units to 2 unpass
testing units and none unpass limits after training for 1 month. It was show that worker
gained more GMP knowledge, and more understanding about hygienic management

and control in food industry.
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