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Abstract

In Banchongfuen, Khomak sub-district, Pakpayoon district, Phatthalung province,
there were 24 fishery product producers who specialized in dried fishery products such
as dried shrimp, dried ponyfish, dried spotted catfish, dusky-hairpin anchovy, and dried
shortnose gizzard shad. However, these products did not meet certification standards
for Good Manufacturing Practices (GMP) and Thai Food and Drug Administration (FDA).
The Banchongfuen community group lacked the technology and facilities needed for
fishery product processing at the community enterprise level. Their GMP scores were
below 60% across all six aspects. The objective of this research was to improve the
quality of fishery products to increase their value and establish community acceptance
within the target community. The operation involved developing fishery product
processing procedures to meet GMP standards, including locations and production
buildings, production equipment and utensils, process control, sanitation, maintenance
and cleaning, and personnel. The following step was applying for FDA certification for
fishery products by requesting permission from the food production facility and obtaining
an FDA number. As a result, products from Banchongfuen received certification of a food
production location number (93-2-00465) from the Phatthalung Provincial Public Health
Office. They proceeded to apply for FDA certification, and seven products successfully
passed the certification process. These products included: 1) dried shrimp chili paste
(93-2-00465-6-0001), 2) sun dried ponyfish (93-2-00465-6-0002), 3) dried shrimp
with shell (93-2-00465-6-0003), 4) shrimp flavored rice seasoning (93-2-00465-
6-0004), 5) sweet shrimp (93-2-00465-6-0005), 6) sun dried yellow shrimp (93—
2-00465-6-0006) and 7) spotted catfish flavored rice seasoning (93-2-00465-6-
0007). The income of the fishery product producers in Banchongfuen increased by
78.14% through selling fishery products, addressing issues for community-level

entrepreneurs and adding value to fishery products.
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Figure 1 Fishery products from Kaomak, Pakpayoon, Phattalung;

(a) Dried spotted catfish, (b) Dried shrimp, (c) Dried shrimp chili

paste, (d) Dried shrimp chili paste, (e) Dried river ganges, and (f) Shrimp sauce
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Figure 3 (a) Non-standard processing facilities and (b) Non-standard dried fishery products from Banchongfuen, Khomak,

Pakpayoon, Phattalung
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Table 1 Fishery products and sales of fishery products from Banchongfuen, Khomak, Pakpayoon, Phattalung in 2021

Dried fish 500 100 50,000
Sun dried ponyfish 15 300 4,500
Dried shrimp chili paste 85 450 38,250
Sweet shrimp 130 450 58,500
Dried shrimp with shell 120 1,200 144,000
Sun dried yellow shrimp 120 1,200 144,000
Fermented shrimp 20 100 2,000
Shrimp sauce 10 300 3,000
Fermented fish 70 350 24,500
Total 1,070 - 468,750
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Figure 4 Diagram of the fishery product processing facility before GMP audit and improvement

Figure 5 Processing facility
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Table 2 Assessment of food production processes

- Proper management measures for footwear used in the
production area were lacking.

- Employees wore jewelry.

- There were no measures to ensure cleanliness and hand
sanitation before starting work.

- Not everyone wore a hat or hairnet.

- There was no training for employees on hygiene.

1. Locations | 31.58 - Some items within the production area were no longer | - Remove unused items from the production area.
and production used or unrelated to production. - Segregate packaging areas proportionally.
buildings - Production areas were not proportionally segregated. - Install additional insect screens to prevent insect
- Some areas lacked protection against contamination | infestation.
from insects. - Organize the production workflow and segregated
- Production areas were not organized according to | packaging areas to prevent contamination.
the production workflow, and separation to prevent | - Upgrade drainage pipes to meet standards.
contamination was lacking. - Improve building floors to be even and free from dust
- Drainage pipes were not up to standard. and pathogens.
- The floors of the building were uneven. - Install light bulb covers at all points.
- Some light bulb covers were missing. - Ensure complete walkways around the building.
- More walkways around one side of the building are
needed.
2. Production 31.25 - There was no designated area for fish processing at a | - Construct stainless steel sinks to prepare raw materials
equipment and height above the ground. above 70 centimeters from the ground.
utensils - The layout was in a position that made cleaning difficult. | - Redesign the layout to facilitate easy cleaning of
- Tools and equipment were insufficient. machinery and equipment.
- There were no suitable shelves for use. - Additional equipment necessary for the production process
- Items were disorderly stored. was provided.
- Cabinets for storing tools and equipment were needed. | - Purchase shelves for storing various equipment.
- Organize items neatly.
- Purchase cabinets for storing various tools and equipment.
3. Process| 35.00 | - Space for storing raw materials was not allocated. - Establish new shelves and systematically designed the
control - During production, raw materials, ingredients, and | raw material storage room's layout.
containers moved in a manner that led to contamination. | — Develop a new production line system.
- The water system for cleaning raw materials and | - Install water reservoirs to rinse raw materials and
equipment was not standardized. equipment to meet standards.
- There were no processing records. - Maintain documentation records for at least 2 years.
4. Sanitation 30.77 | - There were no garbage disposing containers with | - Replace open garbage bins with ones that have lids.
adequate lids, placed in sufficient locations. - Renovate the restroom to a more suitable and functional
- The restrooms were located in an inappropriate position. | location.
- Soap or hand sanitizer and drying equipment were | - Provide an adequate supply of hand soap at each
missing from the stations. handwashing station.
5. Maintenance | 30.00 | - The tools, machinery, and equipment were not regularly | - Clean tools and equipment before and after each use.
and cleaning cleaned as per the schedule, including the storage of | - Store cleaning chemicals proportionally.
cleaning equipment. - Clearly label points of chemical storage for cleaning
- There was no designated area for storing equipment. | purposes.
- No labels were provided for storage of cleaning or | - Develop a plan for cleaning tools, machinery, and
other related chemicals for maintaining proportionate and | equipment.
safe conditions.
- There were no procedures and measures for regularly
cleaning and maintaining tools, machinery, and production
equipment.
6. Personnel 41.67 - There were no health check measures for employees. | - Conduct training sessions to educate employees about

hygiene.

- Establish designated shoe racks for use in the production
areaq.

- Enforce strict measures regarding cleanliness and attire
of employees during work.
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B

Figure 6 Improvement of food production processes; (a) Organizing the production workflow, segregating packaging areas to

prevent contamination, and improving building floors to be even and free from dust and pathogens, (b) Providing additional

equipment necessary for the production process, and organizing items neatly, (c) Installing water reservoirs to rinse raw materials

and equipment to meet standards, (d) Providing an adequate supply of hand soap at each handwashing station, (e) Storing

cleaning chemicals proportionally and clearly labeled points of chemical storage for cleaning purposes, and (f) Conducting training

sessions to educate employees about hygiene
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Figure 7 Diagram of the fishery product processing facility after GMP audit and improvement
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Figure 8 Fishery products certified by Thai FDA
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Table 3 Fishery products and sales of fishery products from Banchongfuen, Khomak, Pakpayoon, Phattalung in 2023

Dried fish 700 200 140,000
Sun dried ponyfish 25 400 10,000
Dried shrimp chili paste 120 500 60,000
Sweet shrimp 200 500 100,000
Dried shrimp with shell 150 1,500 225,000
Sun dried yellow shrimp 160 1,500 240,000
Fermented shrimp 30 200 6,000
Shrimp sauce 15 300 4,500
Fermented fish 100 370 37,000
Shrimp flavored rice seasoning 5 2,000 10,000
Spotted catfish flavored rice seasoning 5 500 2,500
Total 1,510 - 835,000
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