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ABSTRACT

Presently, ready to cook food is a new choice of consumer who would like to have
safely and freshly cook meal for themselves. The ready to cook food has been wildly accepted
by both consumers in domestic and overseas market over the year. However, due to the current
situation where raw materials might be sourced from unethical suppliers where raw material can
be contaminated or contain some toxic. Therefore, Thailand as one of the world’s main food
exporter is now experiencing the issue of low food safety standard. It is crucial that food should
be processed, produced and sold properly throughout the whole supply chains concerning on the
safety issues. All operating process shall be closely monitored and checked according to the
international standard as accepted in the world. Hence, it will improve the credibility of ready to
cook food production to all domestic products in Thailand with more competitive advantage
towards international producers. Apart from food safety standard in the production process,
consumers should also be informed about the ingredients and nutrients containing in the food
they are purchasing.

The purpose of this Thesis for study to the legal issue of food safety that impact to the
export activities of Thailand food industry: a case study of the ready to cook food. The study is
concentrating on safety and quality control of food according to the laws and regulations such as
Good Manufacturing Practice, International Organization for Standardization, Codex and Hazard
Analysis Critical Control Point. From doing research, I found that many standard of ready to
cook food safety could be confused by business while seeking for the required standard of food.

Those confusions are including not knowing the correct procedure, lack of communication and



information, and certification by Government. Additionally, insufficient sharing of information
regarding the nutrition to consumer could also lead to the misunderstanding of standards.
Therefore, the government should be controlled and shared to business with the
information of food safety standard for understanding, and communication plays an important
part to consumer. The safety standard can be communicated through product labels which will
allow consumer to check for the most appropriate ones by themselves. Lastly, in order to act on
the issue, I would suggest that the ready to cook food safety standard should be enforced strictly.
Furthermore, clearly communicated safety standards by organizing the committees to monitor the
process together with the Center of Food Safety.  All related departments will have to
responsible for provision, popularize, solving the problem of duty and remedy any damage to the

consumer by reference to the external rule and regulation.
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