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Assessment of Hazard Analysis and Critical Control Point (HACCP) system in packing
houses for fresh vegetables export to EU. The aims is to develop a HACCP inspection
manual for packing houses for fresh vegetables export to EU. The manuals contain of
Department of Agriculture regulations, process of inspection and certification,
recommendations, Check List-GMP, Check List-HACCP and forms. The study found
that in 2011 and 2012 number of HACCP certified packing houses for fresh vegetables
export to EU are 23 and 33 packing house respectively because Department of
Agriculture enforce packing houses implement and maintain the HACCP system.
Resulting from Improvement of Hazard Analysis and Critical Control Point for Packing
Houses Export Plants to the European Union found that HACCP inspection manual is

satisfied due to guidelines for the assessment and scoring methods are clear.
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European Commission. 2010. Final Report of a Mission Carried out in Thailand from
03 to 11 March 2010 in Order to Evaluate Controls Systems For Pesticides in Food
of Plant Origin and to Prevent Microbiological Contamination in Fresh Herbs and
Spices intended for Export to the European union.

Health & Consumer Protection. 2005. Guidance Document Implementation of

procedures based on the HACCP principles, and facilitation of the implementation

of the HACCP principles in certain food businesses.
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