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Report of Management of Microbiological Hazards in Foods
(17th International Advanced course)

Name Mr. Chailert Kingkaewcharoenchai

Position Public Health Technical Officer, Senior Professional Level

Bureau of Food and Water Sanitation, Department of Health

Duration 6 - 10 March 2017

Budget / Scholarship Office of the Civil Service Commission (OCSC)

Place Wageningen, The Netherlands

Objective: To improve the knowledge of the management of micro-organisms that may
compromise the safety of foods. such as food quality and safety assurance, risk management
and public health protection.

Results of the training: (Including comparison with Thailand)

The course programme combines lectures, group work on case studies and plenary
discussions. The lectures were given by first-hand experts from academic, industry and
government agencies. Background material was provided during the course for further
reading and references. Foodborne hazards for consumer safety (bacteria, toxin, protozoa,
virus), Food safety in international trade,Risk Analysis: Risk Management, Risk Assessment,
Risk Communication,Good Hygienic Practices,Hazard Analysis Critical Control Point,
Hygienic design & engineering ,Microbiological Criteria, and Risk based food safety metrics.

Advantages of attending the meeting:

Management of Microbiological Hazards i in Foods addressed both success stories in food
safety and problems remaining to be dealt w1th as, indeed, foodborne illnesses are a
continuing problem worldwide food industry, 1nclud1ng primary production, manufacture1s
retailers and food service. The roles of different stakeholders, how food safety assurance can
be ach1eved Wthh problems are to be prevented and in part1cular what knowledge is essentlal
in managing the production of safe foods will be promment topics in this course. There for In
Thailand Risk Analysis: Risk Management, Risk Assessment, Risk Communication is
necessaried to be improve for management for Food safety along the food chain.

Suggestion and Recommendation to DoH and MoPH

To develope of foodsafety manafement in Thailand, it is responsibility of many officers and
have many roles of different stakeholders. Bureau of Food and Water Sanitation, Department
of Health is the one who control and management of foodservices by the Public Health Act
B.E.2535 using standard and regulation, and food sanitation principal base on physical and
bacteriological standard. In the future it is necessary to develop and apply Risk Analysis (risk
management, risk assessment, risk communication) and evidence based for food safety in
foodservices. Therefore, the responsible authorities should have more knowledge, experiences
and skills on new approaches; risk assessment, value-added and researches in order to develop
the food safety standard of Thailand to be equal to the International Standerds.
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