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Abstract TE 1 44 9 0 3

The purpose of this study was to investigate general conditions of marine food industry
and its readiness to enter GMPs. Problems and obstacles arisen from the system operation as well
as needs for government assistance were also scrutinized.

The subjects of the study were 507 owners of the business and 507 factory managers of the
establishments registered with the Industrial Factory Department. Two sets of questionnaires were
used to collect the data, one for the owners and the other for the managers. Frequency,
percentage, mean, standard deviation and content analysis were employed to analyze the data.

The study revealed that most business owner responders were male managing directors,
aged 40-50 years, earning bachelor’s degree with 10-20 years of administrative experience. Most
products of the establishments were frozen raw fish. All enterprises were registered as a company
limited. The products were for domestic and international consumptions targeting at Europe Zone.
Investment capital was from partners and loans approximately amounted baht 10-100 million.
The number of office employees was less than 20 while that in the factory was 100-200. Their
businesses had been operated for 10-20 years. Factories were mostly located in Samutsakorn
Province. Quality systems currently employed were GMPs, HACCP (Hazard Analysis and
Critical Control Points) and ISO 9000. Most establishments recognized the significance of quality
systems, as it was believed that the systems could yield better image of the enterprises and lessen
hygiene and safety problems. No problems were found in relation to exporting as each country’s
regulations were followed.

As for the factory managers, most of them were male, aged 30-40 years, earning bachelor’s
degree with 7-12 years administrative experience.

With respect to awareness of regulations for entering GMPs, it was found, as a whole, that
most establishments were informed of regulations on personal hygiene the most, followed by
hygeine of manufacturing buildings, sanitation and cleaning, and hygienic manufacturing process
respectively.

In relation to the operation according to GMPs’ regulations, most establishments had
already implemented those related to personal hygicne first, hygienic manufacturing process
second, followed by sanitation and cleaning, and hygicne of manufacturing buildings
respectively. Only few minor problems and obstacles in following GMPs’ regulations were found.

With regard to the government assistance, most establishments would like the government
agencies mnvolved to send them the system manuals and disseminate the information and news on

the related matters.





