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Abstract

The objective.of the independent study is to study the development of HACCP system for
exporting frozen green soy beans of Union Frost Co., Ltd.

The methodology involved the analysis of the pﬁrﬁary data through an in-depth interview
with the relevant HACCP team member related to the significance, the necessity and the development
guideline of an HACCP system. There were 16 respondents in the interview consisting of : Plant
Manager, Assistant Plant Manager, Chief of Raw Material Supply Department, Chief of Production
Department, Chief of Quality Control Department, Chief of Packing Department, Chief of Cold storage
Department , Chief of Personnel and Administration Department, Engineer of Repair & Maintenance
Department, Sales/Marketing Department and employees of each department.

According to the study, the development of HACCP system for exporting frozen green soy
beans incorporated the following six stages:

1) studying the systems of Good Manufacturing Practices (GMPs), Hazard Analysis Critical
Control Point (HACCP), facilities structure, sanitation system. Setting up the budget related to the
improvement of such facilities and sanitation system as required by HACCP system and setting up a

team consisting of staff of the relevant departments;



2) setting up the controlling program of the sanitation system which has been the
fundamental principal of HACCP system. The instruction manuals were prepared in written documents
as the implementation and controlling guideline for the company.

3) preparing the HACCP plan for frozen green soy beans by the team member by applying
the 12 steps of HACCP program.

4) implementing the GMPs and HACCP as prepared in order to evaluate the pr.ogram for
further improvement,

5) follow up the implementation of HACCP system by internal quality audit.

6) applying to Thei Industrial Standard Institute (T.1.S.1.} and Food and Drug Administration
(FDA), the certified bodies which recognized food standard institutes which are internationally
accepted and acknowledged.

It was significant that cooperation from employees at all levels and the support of top
management were needed in establishing the HACCP system. The obstacle occurred because of people
didn’t take the methodology into the action and also came from the insufficient management support
and commitment , inefficiency of some staff causing the delay in stages of implementation. It was also
found that HACCP team had inappropriate of work system

The development of HACCP system for the export of Union Frost Company’s frozen green
soy beans could be an example of development of a quality system in the food industry. The case
provides the problem, the drawbacks and the corrective action, which could be applicable to the

development of HACCP systern for other food products.



