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Abstract

This research aimed to improve the standard of 12 pickle and fermented food
establishments, which had their operation license for Health Hazardous Business under Bangkok
Metropolitan Administration (BMA) according to Public Acts B.E. 2535, to meet Primary Good
Manufacturing Practice (GMP) Standard of Ministry of Public Health. A hazard analysis of the
production processes was carried out by the researchers. The analysis covered microbial
contamination and availability of salicylic acid, a prohibited preservative, of the pickle and fermented
food samples from those 12 factories. The results showed that after surveying, consulting, and
training of the production staff, the percentage of the factories that met the basic standard increased
from 14.30% in 2014 to 58.30% in 2016. There were no biological and chemical contamination in
pickle and fermented food products. The critical control point in the production process included
washing, soaking, drying, and packing. The main deficiencies found in the production process were the
food handlers’ hygiene and the old structures of the production building. This study showed to

pickle and fermented food producers how to obtain primary GMP and other food standards.

Keywords: pickle and fermented food factories, Primary GMP, salicylic acid
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