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Abstract
TE164999

This research was aimed to develop the SMEs meat ball factory to HACCP system via GMP.
The two SMEs meat ball factories in Lampang were selected from 12 factories in Lampang and
Phitsanuloke province, to survey, collect the data of raw material, meat ball processing, product and
processing hazards. The results were showed that the process diagram had 27 steps, the critical control
points (CCPs) was 4 points as follow: 1. cooking in 1" cooker at 60-65 °C.; 2. cooking in 2" cooker at 70 °C.;
3. cooking in 3" cooker at not less than 90 °C. and 4. storage at not more than 5 °C. and the critical limit (s) of
4 points of CCPs. In addition, the monitoring procedure, corrective actions, HACCP plan and quality
control forms were established to appropriate HACCP system. The Appropriate HACCP system was
conducted by establish “the Management of HACCP procedure” which was described “the HACCP team”,
“product description and identify intended use”, “process diagram”, “process step description”, “process
hazard identification”, “hazard analysis and critical centrol point (CCPs)”, “HACCP plan” and
“the HACCP verification plan”. Then the HACCP system was implemented in SME prototype meat ball
factory in Lampang; Moo Yoh Pa-Pee factory for two times. The implement showed that HACCP system
which was developed can control almost of meat ball processing due to factory and process machinery
improvement, and worker training. The GMP and HACCP system which were developed by HACCP
staff can develop Moo Yoh Pa-Pee factory to get GMP certification and meat product manufacturing
license from the Lampang Provincial Public Health Office and Thailand FDA (Food and Drug
Administration). The research result and HACCP system were proposed to implement at SME factory in
Lampang: Wiraporn Yotha’s factory and the big factory of S. Khonkaen Food Industrial Company Limited.
Furthermore, this research result was transfer to 56 persons of meat ball and meat product industry,
student, people and related organization and presented 7 paper presentation in national and international

conference.





