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ABSTRACT

This study aimed to investigate the potential problems for food manufacturers in developing their
quality system, with respect to the provision of ISO 22000 standard. The study population consisted of
the -ISO 22000-certified food manufactures (n=36) and the ISO 22000-implementing food
manufacturers (n=30). The leaders or members of the food safety teams of the food manufacturers
vx{/ere interviewed using the designed questionnaires to obtain the data in this study. The computer
programme for analysis) was undertaken for the statistical tests, namely frequencies, percentages,
a:verages and the standard deviation, t-test and the Factor Analysis. Additionally, the comparison

amidst ISO 22000, Good Manufacturing Practices (GMP) and Hazard Analysis and Critical Control
J
Points (HACCP) and ISO 9000 standards were made using the expert opinion.

In the personal and organizational statuses, it showed that most respondents were the appointed

quality system managers with the work experience in the quality system of 5-10 years and the
Bachelor degree in food sciences/technology fields. The vast majority of food manufacturers in here
were the small-scale enterprises with the business registration of less than 50-million baht that

produced food to supply the domestic and international markets, mainly the E.U. Those main

|

1|nanufacturers producing food in general have been certified with respect to 3 standards, namely

IiSO9001:2008, GMP and HACCP, and utilized the consultation in developing the ISO 22000 quality

s:ystem.

| Out of 10 aspects in comparing the average of the problem for implementation of the quality system
found the significant difference (p<0.05) of the problems in 7 aspects in which the ISO 22000
implemented food manufacturers had the higher averages of these problem than the ISO 22000

certified food manufacturers, namely documentation and records, knowledge and understanding in the

I



!

f(?od safety, internal and external communication, handling the emergency, traceability of products,
ic;ientiﬁcation and management of non complied products, and withdraw of unsafe products.
Comparing the average of problem in implementation of the requirements of the food safety in 4
aspects found the significant difference (p<0.05) in 3 aspects, i.e. characteristics of raw materials and
ingredients, hazard analysis and control measures and the hazard plan; these problems in the ISO
22000 implemented food manufacturers were higher than those in the ISO 22000 certified food
manufacturers.

Factor analysis of the problems for Thai food manufacturers in implementation of ISO 22000

standard using the Principal Component Analysis and the Orthogonal Varimax rotation identified the
3 component 30 items explaining 65.51% of variance

The first component - problem of understanding in the additional requirements from
the food safety requirements was the most important component because of its maximal explaining of
variance (49.52%) with 14 items.
The second component — problem of control and improvement in the food safety was
a second important component as it accounted for 10.62% of variance with 13 items.
The third component — problem in the competency of authorized persons consisted of

3 items explaining 5.37% of variance.

v
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o a o . .
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KMO = Z I‘iz

Zr,-2 + Z(partial correlation)2 (2.6)
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