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ABSTRACT

Pasteurized beverages packed in closed plastic containers which were
produced at small-scale premises in the 14 southern provinces of Thailand were found to
be contaminated and, therefore, did not pass the Thai FDA standard for microbial quality.
In order to improve product quality, 35 out of 66 premises in these provinces were
sampled for studying the situation and developing appropriate production and quality
assurance processes. These pasteurized products were locally produced by small-scale
producers (70%) and farmer woman groups (30%). About 66% of these premises did not
have their products registered with the Thai FDA. Most of the products were distributed
in plastic bottle size 200-250 ml. Based on the Thai FDA requirements for Good
Manufacturing Practices (GMP), these premises had problems concerning personal
hygiene (45%), sanitation (23%), maintenance and cleaning program (17%), process
control (14%) as well as plant location and processing plant (14%). The products could be
divided into 2 groups based on heat sensitivity, namely (i) non-and mild-heat treated
products, and (ii) severe-heat treated products. The first group had the problems on
cleanliness of raw materials, utensils and of the water used as an ingredient, while the
problems of the second group were related to post-process contamination, especially eith
the quality of the cooling water and of utensil cleanliness. Personal hygiene was a
problem for producers of both product groups. To solve the problems, prototype
production and quality assurance processes were developed e.g. soaking oranges used for
fresh orange juice production in 200-300 ppm chlorinated water for 30 min, using double
boiling pots to heat pennywort and guava juices at 72 and 85 °C for 15 s, respectively,
heating food particles before they were used in severe-heat treated products, using
stainless steel water dispenser for filling, using hot water in electrical rice cooker to
sanitize utensils and preventing cooling water from contaminating into product. The
processes were first pre-tested for efficiency and effectiveness at the pilot study in which
personal hygiene was fairly controlled and later tested at the real production premises in
Nakhon Pathom and Suratthani provinces. By following the developed instruction
manual, most of the tested premises could improve their microbial qualities especially
with respect to coliform and E. coli, although yeast and mold remained a problem in the
non-heat treated product. However, advice was periodically required at the beginning. It
was proposed that the Thai FDA allowed a certain number of yeast and mold (< 100 cfu/g)
in these kind of products.
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