223307
nsfuniuuudassi Hingulszasdiiofnundairunfveaminey luu3in duhs
Healdsdnd $1fin ﬁﬁﬁimwumﬁmswﬁﬁumwuaxgﬂ?ﬂqﬁﬁﬁmmnqu (HACCP) 1d
mafuswsdeyannmsifuuumeven vinngulssrnsiduminanlunsiim dnha
AaTulsdnd d1fn $109u 200 au insTinneideyaTaoldadfiF s sann msudanud
mievaz unzAundo vinmsinmdeyaialveadreniuuaeunumuth dauluajilume
nijs Anfludesas 76.00 orgszvdne 2029 3 Aadludesaz 36.50 msfnszaulSaanas
Amudesas 23.00 iRt szoznm 1 - 5 3 fadudosas 30.00 Aumisenaiiy
winamununadedud Andudesaz 3550 Bitidumisluszuy HACCP Anifiudoons
76.00 nazsiuminennlszinnwiu fadufevas 7450 omouamdsmsiinnndany
Wil ludedmuavesssuy HACCP wuhdreuuvuasvamiinnuinnudilelaoswey
huszduthunan Aadiudesas 68.87 uenviniidamuimineudifigumialussuy HACCP
fafinnuganumdileluegszdulosludsaiduiinuafundnnsvesszuy HACCP wag
Yo o

Hiuiaveuszuy Aunimdnvesminnuiiiideszuy HACCP wuhdneunvuaeuod

F4 v [ | ' 4 Voa
mwiinlaosaweglussduiudoe fimzummaosm 433 Taommzetusehunlssiy

yosmsfiszuy HACCP iihuiifonidfulugnamnssuomts dwngdnssumstidausay
maiwﬁmm@iﬂmsﬁnﬁuﬂﬁmmsz HACCP wuhifneunuudeuaiyTaswiidusuey
Tuszduthunan Saneuuundos 3,03 dwiudynunzedassalumsian uasi
5811 HACCP ”lﬂ“lsx’f'ifué’mammuaenmnﬁmmﬁmﬁuéaﬂqwmaxqﬂaimiﬂanuagﬁu
semuhunas fimasuuuntesay 2.65 Womeunudennuiaiudedomueuuzdian lu
Suvssmsuinisuazians madiaou uasmemiveyuniamaiginedestussuy

2 a =4 ¥ o ' $
HACCP wuhnymfaawiuTavsmiudoeglussdumn lensuunumaesn 4.33



223307

The purpose of this indeper{c}ent study was to investigate the employees’ attitude towards

hazard analysis and critical control points system (HACCP) in Lampang Food Products Co., Ltd.
The data was collected through 200 questionnaires from Lampang Food Products Co., Ltd.
employees. Data analysis was performed by descriptive statistics which consisted of frequency
distribution, percentage and mean. The general information of 200 respondents revealed that most
of them were female (76.00%), 20 — 29 years old (36.50%) with Bachelor’s degree educational
level (23.00%). They worked with the company for 1 — 5 yrs (30.00%) with warehouse worker
position (35.50%), and was not involved in HACCP system (76.00%). They were also daily (non
permanent) workers (74.50%). When the respondents were asked about the knowledge and
understanding in regulations of HACCP system, the answers indicated overall knowledge and
understanding at the moderate level (68.87%). In addition, there existed HACCP staffs that
possessed low level of knowledge and understanding, especially in the aspect which related to
principle of HACCP and the personnel responsible for the system. In term of affectivity towards
the HACCP system, the overall affectivity was at the agreeable level (average score of 4.33). The
highest score belonged to the aspect which described HACCP as popular system commonly
utilized in food industry. The participation behavior aspect of the staffs towards the operation in
accordance with HACCP system was at the moderate level with an average score of 3.03. The
problems and threats in establishing and implementing HACCP systems were raised at moderate
level on overall with an average score 2.65. Finally, the opinionated response to various
recommendations, administration and management, operation and government supports in
relation to HACCP system was at the high level on the overall basis with an average score of

4.33.





