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Abstract

The objectives of this research were to study the Problems of Establish the System of Hazard of Analysis
and Critical Control Point System (HACCP) of Betagen Co.Ltd. The populations of this study were 40 workers that
involve with the establish the system of hazard of analysis and critical control point system. The variables in this study
were 12 steps of establish the system of hazard of analysis and critical control point system. They were 1. Assemble
HACCP Team 2. Describe Products 3. Identify Intended Use 4. Construct Flow Diagram 5. On-Site Confirmation of
Flow Diagram) 6. List all Potential Hazards Associated with Each Step, Conduct a Hazard Analysis, and Consider any
Measures to Control Identified Hazards 7. Determine Critical Control Point: CCP) 8. Establish Critical Limit for Each
CCP 9. Establish a Monitoring System for Each CCP 10. Establish Corrective Action 11. Establish Verification
Procedures 12. Establish Documentation and Record Keeping. The questionnaires were used to collect the data. The
statistical tools were used to analyze the data, percentage, mean, standard deviation.

The results were as followed:

1. There were 40 workers involved with the establish the system of hazard of analysis and critical control
point system. There were 21 of them or 52 percents were 25-30 years old, there were 10 of them or 25 percents
were 31-35 years old. There are 36 of them or 90 percents were bachelor degree. There were 22 of them or 55
percents have working experience more than 5 years and 30 of them or 75 percents pass a training experience on
HACCP.

2. The Problems of 12 steps Establish the System of Hazard of Analysis and Critical Control Point
System (HACCP) of Betagen Co.Ltd. are moderate level.

3. The open end of the questionnaires recommend that, they need to have a training regularly and the award
should be given. They still need consultation from expert. The government should put up rules and regulations for

standard requirement.

Keyword: Hazard of Analysis and Critical Control Point System (HACCP)
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