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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 Head rice. This includes split kernels that retain the area less than 80% of the whole
kernel.

Classes of rice kernels: Classes of rice kernels which are classified in accordance with the
length of the whole kernel.

Critical Control Point: A point, step or procedure at which control can be applied and a food
safety hazard can be prevented, eliminated or reduced to acceptable levels.

Critical Limit: A criterion which separates acceptability from unacceptability.

Deviation Failure: to meet required critical limits for a critical control point.

Deviation Procedure: Pre-determined and documented set of corrective actions which are
implemented when a deviation occurs.

Foreign matter: other matter than rice. This includes rice husk and bran detached from rice
kernels.

HACCP Plan: The written document which delineates the formal HACCP procedures to be
followed by an individual plant or establishment.

HACCP Team: Group of people with different backgrounds (i.e. production, sanitation, quality
control, food microbiology) who are responsible to assist the HACCP coordinator in the
development, implementation and modification/updating of HACCP plans.

Hazard: The potential to cause harm. Hazards can be biological, chemical or physical.

Head rice: Broken kernels whose lengths are more than those of Brokens but have not
reached the length of the whole kernel. This includes split kernels that retain the area as from
80% of the whole kernel.

Milling degree: The degree to which the rice is milled.

Monitoring: The act of conducting a planned sequence of observations or measurements of
control parameters to assess whether a CCP is under control and to produce an accurate
record.

Other seeds: Seeds of other plants than rice kernels.

Paddy: Rice that is not yet dehusked.

Parts of rice kernels: Each part of the whole kernel that is divided lengthwise into 10 equal
parts.

Prerequisite Programs: Universal steps or procedures that control the operational conditions
within a food establishment allowing for environmental conditions that are favourable to the
production 0f safe food. The six () programs cover premises, transportation and storage,
equipment, personnel, sanitation and pest control, and health and safety recall procedures.
Rice: Mon-glutinous and glutinous rice (Oryza sativa L.) in whatever form.

Rice classification: Rice kernels of various lengths as specified which are the mixture of rice
kernels of each class in accordance with the specified proportion.
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Rice Standards: 1he minimum specifications for rice of each type and grade for domestic
trade and international trade.

rRisk:  An estimate of the likely occurrence of a hazard

sieve: Round hole metal sieve No.7, that is 0.79mm. (0.031 inch) thick and with hole
diameter of 1.75 mm. (0.069 inch)

small brokens c1Small broken kernels that pass through round hole metal sieve No.7.
verification: Methods, procedures or tests used to determine if the HACCP system is in
compliance with the HACCP plan and whether the HACCP plan needs modification and
revalidation.

white glutinous rice: Rice that is obtained by removing bran from Cargo glutinous rice.
whole kernel: Rice kernels that are in whole condition without any broken part, including the
kernels that have the length as from 9 parts onward.
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