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Report of the Regional Training on Food Safety

Name Ms. Pornpet Saksirichaisilp Position Public Health Technical Officer, Professional Level
Institute Bureau of Food and Water Sanitation
Duration March 6" - 18", 2017
Budget SEAMEO RECFON
Place SEAMEO RECFON Ul Building, University of Indonesia
Objective:

1. Understand about foodborne disease caused by microbial, chemical and physical hazard
occurred in the community

2. Able to analyze factors affecting living organism in food chain in order to control the
safety of food and use the principles of Hazard Analysis Critical Control Point (HACCP) in simple
food production

3. Understand the principle of chemical risk assessment and assess the level of risk.
Results of the training:
Most frequent foodborne outbreaks in Indonesia are caused by poor hygiene and sanitation
from the food handler and the environment. GMP, GHP is not commonly used for SME so that
the implementation of HACCP is still low. A good collaboration between the government, food
industry, and research institute is needed to reduce the foodborne outbreaks. While Thailand,
government agencies have controlled the hygiene of food establishments and street foods by
campaigning on CFGT standards. Food Industries are supervised by Thai-FDA by applying Pre-
GMP standards as a basis and following HACCP standards to ensure safe food production for
consumers.
Advantages of attending the training:

1. Refreshing knowledge about food hazard, risk assessment and HACCP to ensure food
safety and adopt the knowledge in the job.

2. Awareness of the food safety situation of neighboring countries.

3. Create food safety networks.
Suggestion and Recommendation on DOH and MOPH

Food safety is an important issue and worldwide attention. It affects not only the

consumer’s health but also the national economy. MOPH which directly responds for food
safety should focus on and plan to cover the related operation, including coordination with
networks. For DOH, academic agency will concern in this issue, especially food safety

knowledge research, stakeholder education, food inspection and publication.
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