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Abstract

This research aimed to apply Hazard Analysis and Critical Control Points (HACCP) system for food
safety quality control i1 a small milk pasteurization industry, Mahasarakham Province. The analyses included
the critical points that needed to be controlled in; the production process and the efficacy of HACCP system
such as biological contamination in milk, milk pipeline and the staffs’ level of knowledge about this system. The
results displayed that there were 4 critical points that needed to be controlled for biological contamination such
as at step 11 pasteurization, step 14 storage milk tank, step 16 packaged, and step 17 cold storage. After HACCP
implementation, biological contamination among products in many containers were decrease such as farmer raw
milk, storage milk tank, raw milk mixing tank, pasteurized milk storage tank, packing room, cooling room. The
S. aureus was not found both before and after HACCP system implementation, and the coliform bacteria in milk
pipe line was reduced after implementation. The average score of the HACCP system level of knowledge among
staffs were statistical significance higher than before implementation (p-value < 0.05). So, the HACCP system

should be implemented together with the Good Manufacturing Practice (GMP) in food safety and quality control

of pasteurized milk process at a small manufacture.
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