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Hazard Analysis Critical Control Points (HACCP) is a system worldwide used

to guarantee the safety from food consuming. Many high-risk products such as fish sauce 

and seafood are already controlled by governmental regulations. This thesis presents the 

application of HACCP system in an up-graded rice processing factory. This rice 

processing is used in rice exporters and involves cleaning, and gets rid of impurities. The 

application of this system was carried out in accordance with the principles of CODEX 

Alimentarius Committee. Moreover, it suggests the application of Good Manufacturing 

Practices (GMP), which is the prerequisite program of HACCP in order to use as a 

guideline for good sanitary in the case factory. The development of HACCP plan can 

make the company identify 4 critical control points and design the monitoring and 

verification methods in each critical control point. From the implementation of HACCP, the 

system can improve the manufacturing process by reducing the amount of reworks from

0.09% to 0.004%. Moreover, this thesis also summarizes the benefits and problems of 

developing HACCP plan.
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length of th e  w h ole kernel.
C ritical C o n tro l P o in t: A point, s te p  or procedure at w hich control ca n  b e  ap p lied  and a food  
sa fe ty  hazard can  be p reven ted , elim inated or redu ced  to a c cep ta b le  lev e ls .
C ritical Limit: A criterion w hich se p a r a te s  acceptab ility  from u n accep tab ility .
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D e v ia tio n  P r o c e d u r e :  P re-d eterm in ed  and d o cu m en ted  s e t  o f co rrective  a c tio n s  w h ich  are  
im p lem en ted  w h en  a d ev iation  occu rs.
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80% of the w h ole  kernel.
M illing d e g r e e :  T he d e g r e e  to w hich th e rice is milled.
M on itorin g: The act of con d u ctin g  a p lanned s e q u e n c e  o f o b serv a tio n s or m e a su r e m e n ts  of 
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