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Abstract

Technology Transfer of packing house in  Ratchaburi province. Conducted at
Ratchaburi Agricultural Research and Development Center between October 2012-
September 2014, with a purpose to make packing system prototype plant export standard
by providing a good basis for food production (Good Manufacturing Practice) to conduct
quality documentation (Quality manual) procedure practice as a guide to action. The authors
conducted process flow diagram of Sweet Basil and then, sampling test samples of Sweet
Basil for analysis of microbial and pests contaminated. The result showed that Escherichia
coli bacteria are fewer than 10 cfu per grams and not isolate Salmonella spp. Not detected
pests contaminated to the product.

Keywords: Packing house , Good Manufacturing Practice
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