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The purposes of this study were to study the obstruction in moving forward to
HACCP implementation of food industrail in Bangkok and its vicinities area, classified by
size of industeial: large, medium and small industry. This problem was included the
results effect to food industry after certification.

The sampies of this study were 19 food plants, HACCP team Ieaderé. The data
were collected by deep interview and analysed by content analysis and description.

The findings were classified as follows:

1) Organization Structure Managemeni Obstructions: small industry were not
clear responsibility, authority and job description.

2) HACCP Project Management Obstructions : small industry did not have
liquidity and were not suitable for HACCP implementation because they could not work
by following plans ,responsibilities were not clear and lacking of authority. For medium
industry did not have liquidity for HACCP implementation, because HACCP team were
not free for making decision that depended on organization level. Moreover medium

industry was not cleér responsibilities and lacked of authority.
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3) Budget Obstruction : budget for establishing adjustment in smali industry
and lacking of support department which encourage working team in medium industry.

4) Personnel Obstruction : A _

4.1 The Excusive vision were poor and lack of attention in HACCP
System.

4.2 HACCP Team were lack of experience and understanding in HACCP
system, that lead to misunderstand or wasn't show any comment. Decreasing of
communication efficiency and lacking of various ideas from HACCP Team.

4.3 Headman's lacking of understanding in HACCP and had not enough
experiences in food safety.

4.4 Operating worker had not knowledge and understanding in HACCP
and not realized to the importance of HACCP implementation.

4.5 Consultants had not enough understanding of production process
and each institute gave different recommendation and not harmonious.

5) Raw material Obstruction : raw material qualities or packaging were out of
standard, not enough warehouse areas and lack of goods inventory efficiency.

6) Trainning Obstruction : it was found that training programs could not change
any behaviors or attitude of operating level workers. The most popular training pattern
was on the job training, the main purpose of training was conscious and knowledge
creation for HACCP system.

7) Time Obstruction : actually, moving forward to HACCP system effected to
routine job. The most time serve for employee's conscious creation and documentation.

8) The important obstruction for moving forword to HACCP system were
conscious creation and HACCP implementation.

9) All the industry was HACCP certified ,the effect of reputation and image for
small and medium industry were positive direction. While operating cost of meduim and
large industry was decreased. The maintenance cost of HACCP system, working time
and responsibilities were increased all size of industry. As moral and parﬁcipation were

slightly increased.



