185107

agyaut afadams mﬁmm:ﬁﬁumwLL@:@goﬁnqmﬁﬁmmu@uluﬂszmumm%m
wisadnundfagl . nadiAnmlulssnusdneiesdnfiundniaaendauumgs.
(HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) IN PROCESSING OF
BIRD'S NEST BEVERAGE : CASE STUDY IN BIRD'S NEST BEVERAGE FACTORY IN
NONTHABURI PROVINGCE) &. #N® : tAt.ng. Auwn nesead 193 nik,

ISBN 974-14-2644-5.

d; d‘ o ° < a o a"d' Yo [ : L4 ] g ¢
wirasanFunddaglidunandneividiuanniisnetinaanlutiaqiu usuan1samszi
TaunsudnanAaafnasunng nsznsaeasnsuge wudt likdusnsgumuLszniAnszngs
A6 sugaRTIUA 214 WA, 2543 Faar 30.4 wavannnisAn ludusuunisneuntainiseaiall
' dl d‘ ar o < al‘ o 1 o o <l [N v 4‘
wudn wedesanfundrdagundmineludminuuny? Liduninsgrufenas 462 uazile
= o [ e‘d a‘ < ar ar =l d“‘ S t 1 1 (] 1 %
fansuianisiadafifaouiinanludiuiauuns Telied 5 wis wudt hidnasguieses

'
a «a

60 Tagsaatdnibithunasguiundadneifiadnananruisdaniugramnssusunaten
Wadu nmsAnedseiiRsliinszuunisirssddunnmauazaningansesaruanlunssuunuEn
HAccr)  Faflusrinnlsziuaunindiuriulasads smlszanfldlunszuounisu@awmiesnn
Faund1fazil laansdmdenaouiindaiidugaamnssnauiaden adindalasanisifinemil
wa nasAnmwiseanitlu 2 dou douusn Aa AntiudanssunisUszyndldsruy HACCP Wa 12
dumeu  Wagtuuusruudainaaudadslifinnsdlildlunsruaunisuanadaiung 2 eu
douiians A mafiudatrwussarsdiaszianuilsaasunisinudanin manin uaziall dey
wasnAIN1eANiun1ssELL HACCP
nansANE wuda asangansasrauanlunsTuaunsHdmATesaNiIund1FagLiingn
¥ L ’o’* [ A’I' 9/ ' 5 o k% 1] < =
uia A duraumislladt nssindalundiasinge uaznisinlitamdy  dousmingalusiinmn
= <4 ¥ as H ] o L% < o o 14
wanamn Aa nesinFunluinden nsuseq nstadh maialirenidiu uaznisdngs udannsld

a &

sTUU HACCP wWu91 fusasievnadiudanan Wdun wuanFasinladanesu uas @aqduvidson

9

o4

a e o

1 A’ « 4. . -3 t
anad wazlinude Staphylococus aureus WAz Clostridium perfringens AnNuANTFISET IRLINGN
suu HACCP aunsailflunsdssiuamunin ersutlsasitrainssuaunisudmaresis

Faundnianl



185107

## 4776553033 MAJOR FOOD CHEMISTRY AND MEDICAL NUTRITION
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KANJANA PAWARATWIJIT : HAZARD ANALYSIS AND CRITICAL CONTROL POINT
(HACCP) IN PROCESSING OF BIRD'S NEST BEVERAGE : CASE STUDY IN BIRD'S
NEST BEVERAGE FACTORY IN NONTHABURI PROVINCE. THESIS ADVISOR :
ASST. PROF LINNA TONGYONK. D.Sc., 193 pp. ISBN 974-14-2644-5

Bird's nest beverage has become more popular among the urban population but the
data regarding the microbiological assay of this product by The Department of Medical
Sciences Ministry of Public Health reported that at least 30.4% did not pass the standard of
the Thai Food and Drug Administration (FDA) notification 214, 2000. The preliminary data of
this study identified that 46.2% of the bird's nest beverages sold in Nonthaburi Province did
not pass the standard. In Nonthaburi Province there were 5 bird's nest beverage
manufacturers and 60% of these manufacturers (predominantly the smaller manufacturers)
did not reach the standard. One of the small scale manufacturers of bird’s nest beverage
was selected for implementation of hazard analysis and critical control point (HACCP)
system (food safety practice programs). This study was divided into two parts: the first, 12
steps of HACCP system were introduced into the industry after that the HACCP plan was
operated and maintained for 2 months. The second, sampling and laboratory test before
and after the implementation of the HACCP procedure were conducted to determine the
biological, chemical and physical hazards.

The critical control points of bird’s nest beverage packed in sealed glass container
processing were sealing, retorting and cooling but in sealed plastic container processing
were pasteurizing, filling, sealing, cooling, and transportation. By applying the HACCP
approach it was found that biological hazard as indicated by MPN coliform and total plate
count was diminished. Staphylococcus aureus and Clostridium perfringens were not
detected. These results indicated that HACCP could be implemented for ensuring the safety

of bird’s nest beverage processing.





