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The quality improvement of microbiological quality of 49 government supported One
Tambon One Product (OTOP) establishments in Chanthaburi province using Good
Manufacturing Practice system and verify the effectiveness with paper test kits for total counts
and coliforms / E. coli (PKT and PKC) tested against the conventional methods were carried
out. Results from the inspection using check list of the Thai FDA indicated that most of the
establishments did not pass the inspections with average score of only 35.26%. However, after
GMP implementation, a higher average score of 67.45% was obtained (P<0.05). Seven (7)
OTOP establishments were audited and received the GMP approval from the Thai FDA. The
other 18 establishments had their 28 products awarded safe product logos or certificates either
from FDA or Industrial Standards for Local Products Organization. After the GMP
implementation, more products (39.39 compared with 27.27%) obtained safe product logos /
certificate. Results indicated that total viable count, coliforms / E. coli counts (MPN), yeast and
mold counts, and Staphylococcus aureus count were lower after the implementation. However,
numbers of the spore forming Bacillus cereus were not significantly reduced (P>0.05). None of
Salmonella spp. was detected in any sample tested. It was found that, after GMP
implementation, out of 15 isolates each of most yeast and molds were Saccharomyces spp. 13
and Candida spp. 2 isolates and Aspergillus spp. 11 and Penicillium spp. 4 isolates,
respectively. In conclusion, GMP implementation was effective in improving OTOP quality
and safty. The application of paper test kits PKT and PKC were equivalent to that of the
conventional method. Results from both methods effectively indicated that the contamination
levels were significantly reduced.





