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Abstract

Community food process control is an important factor in the production of the product that results in
consumers accepting the quality and increasing the chances of selling the product internally and externally. Local
community food production demonstrating identity and inherited local wisdom can enhance the value of a product
by the standards of safety, health and fithess. Therefore, the government of Thailand has a regulatory framework
focusing on hygienic food production involving raw materials, materials, production sites and cooks to prevent

contamination during food production. ...
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