
CHAPTER 7

CONCLUSION AND RECOMMENDATION

I. CO NCLUSIO N

Hazard A n alysis Critical Control Point (HACCP) is a sy s te m a tic , sc ien tific  a p p roa ch  to  
p ro cess  control. It is identified to p revent th e  o ccu rren ce of p ro b lem s by en su r in g  that co n tro ls  
are applied at any point in a food  production sy s te m  w h ere  h a za rd o u s or critical s itu a tio n s  
could occur. T here are th ree  kinds of hazards, w hich are b io log ica l (p ath o log ica l and  
m icrobiological for b e e f  s lau gh ter ), ch em ica l or physica l contam in ation  o f food  prod u cts. เท 
Thailand, s o m e  food industries m ust im plem ent th is s y s te m  to conform  to th e  leg isla tion . 
H ow ever, H ACCP sh ou ld  b e applied  in every  food industry to c r ea te  th e  intern ational 
standard for Thai food . M oreover, it can  reduce, th e cu s to m e r  com p laint and a lso  th e  risk o f  
product liability law.

Prior to d ev e lo p  HACCP s y s te m , it is n e c e ssa r y  to con stru ct th e p rereq uisite program  o f  
HACCP. เท th is th es is , G ood  M anufacturing P ractice (GM P) is then  d e v e lo p e d  in th e  c a s e  
factory. GM P provides th e  b a s ic  stan d ard s o f m anufactu rers for food  sa fety . Furtherm ore, 
GM P preven ts th e product contam ination  from th e external factors. S u b seq u en tly , th e  tw e lv e  
s te p s  of H ACCP application will be carried out. T h e first five s te p s  are ca lled  a s  th e  
preliminary s te p s  o f HACCP. T h ey  are d ev e lo p ed  to facilitate th e co m p a n y  for follow ing th e  
s e v e n  principles of H ACCP an d  a lso  for d evelop in g  H ACCP plan. T h en , th e  s e v e n  principle o f  
HACCP will b e  d on e  in a c c o r d a n c e  with th e  standard o f C O D E X  A lim entarius C o m m ittee .

After finishing HACCP plan, th e  c a s e  co m p an y  h as im p lem en ted  th e  H A CCP plan in its c a s e  
factory. W e can  s e e  that th e  co m p a n y  can  reduce its rework. N e v er th e le ss , it is not th e  m o st  
important thing for H ACCP s y s te m . H ACCP can also  crea te  cu sto m er  sa tisfaction  and s in c e  it 
is applied in th e  c a s e  co m p a n y , th ere is no cu stom er  com plaint about th e  product. T h e m o st  
important thing is that it can  crea te  a sy stem a tic  approach  for m anufacturing su ch  a s a fe  
product for co n su m er. C o n su m e r’s  sa fe ty  or p eo p le  life ca n n o t be ev a lu a ted  into th e  dollar 
am ount. T herefore, it is th e  responsib ility  of all food  m anufactu rers to p revent th e  
contam ination of their products.

After conducting this study, it m ay  be usefu l for oth er rice co m p a n ie s  to  d ev e lo p  H A C C P  
sy s te m  to im prove th e quality o f rice product in Thailand. F eed b a ck  from  cu sto m ers  is very  
g o o d  accord ing to th e c a s e  co m p a n y . T herefore, it can  in cr ea se  th e co m p etitiv en ess  o f Thai 
rice against o th er countries. M oreover, th e  protection o f product a ga in st all h azard s will lea d



to th e  en h a n cem en t of quality and a lso  th e control o f h azard s for rice product. Finally, 
co n su m ers can sa fe ly  co n su m e  our product.

II. RECOMMENDATION

From the d ev e lop m en t o f FIACCP sy s te m  in th e c a s e  factory, th ere  are s o m e  in terestin g  
points that shou ld  b e pointed ou t and follow ed up a s  follow s.

•  Time for collecting data: S in c e  there are only th ree  w e e k s  for co llec tin g  data after  
im plem entation, the a n a ly sis  or evaluation  o f the stu dy m ay b e d ev ia ted  d u e  to s e v e r a l  
factors a s  previously m en tio n ed . T he e x a m p les  are th e  arrival o f n ew  crop, th e  low  
s e a s o n  o f export and th e  tim e to follow  up th e  cu s to m e r s ’ r e sp o n se s . For further stu d y, it 
should  follow  th e feed b a ck  from cu sto m er s  b e c a u s e  it will tak e  ab ou t th ree  m on th s for 
shipping products to th e cu sto m ers. T herefore, th e  a n a ly sis  sh ou ld  b e  carried out after  
receiving cu sto m er s’ reaction s.

•  Documentation system: S in c e  the d ocu m en tation  of th e co m p a n y  is a lread y e x is te d , it is  
quite difficult to ch a n g e . S o m e  d o c u m en ts  still h a v e  no record n u m b er and are not 
d eterm ined  w h ether th ey  are controlled or uncontrolled d o c u m en ts . T h e further stu d y  
should con cern  about controlling d o cu m en t by creating d o cu m en t control cen ter . 
M oreover, th is cen ter  will distribute all controlled d o c u m en ts , and if th ere  is  an y  correction  
or revision, th e  revision will b e  s e n t  to the cen ter  for approval o f th e  distribution.

•  GMPrequirement: S o m e  req u irem en ts o f GM P m ust tak e su ch  a long tim e for ach iev in g;  
for ex a m p le , to construct a net all around the factory’s  a rea , it will c o n su m e  a lot o f tim e  
and m on ey . For the estim ation , th is  project n e e d s  ab ou t 3  m illions baht and 3 m o n th s o f

- installation. T h erefore, s o m e  GM P requirem ents are not m en tio n ed  in th is th e s is .  
H ow ever, th is th e s is  h as  a lread y d escr ib ed  th e eight b a s ic  p ro ced u res that are required to  
write dow n into formal d o cu m en ts . T hus, the further s te p  is to  in-depth  study th e  G M P  
and co m p leted  all requ irem en ts o f it.
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