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Guidelines for Enhancing Food Product Standard: Case Study the Processed Products of Processed
Bolete Mushroom Products of Pattana Ruam Jai Producer Group, Sam Ruean Sub-District, Bang Pa-
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Abstract

This research project aims to study the potential, problems and obstacles for quality control of processed bolete
mushroom products to analyze the critical control points that must be controlled in the production process to meet the
standards, and to analyze the approaches for the capacity development of the Pattana Ruam Jai producer group, Sam
Ruean Sub-district, Bang Pa-In District, Phra Nakhon Si Ayutthaya Province, belonging to the food standard. From the study
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and research on the quality control guidelines of the processed bolete mushroom products to the food standard, the
hurdle technology including drying temperature, minimizing the microbial contamination during production and storage,
and vacuum packing. The bolete mushroom production of the Pattana Ruam Jai producer group to control the quality
was studied in accordance with the good manufacturing practice (GMP) guidelines according to the notification of the
ministry of public health (No. 342) B.E. 2555 (manufacturing procedures, production equipment and appliance, and food
storage of pre-packaged processed foods), and hazard analysis critical control point (HACCP) according to the system of
hazard analysis and critical control points in food production and recommendations for use (TIS 7000-2549). The food
science and technology were then applied to develop the production process. Formerly, the Pattana Ruam Jai producer
group, Sam Ruean Sub-district, Bang Pa-In District, Phra Nakhon Si Ayutthaya Province did not control over the production
process. After analyzing and controlling the production process at the critical control point, this made the processed
bolete mushroom product with quality in accordance with the community product standards, reducing the amount of
moisture and microorganisms in the final product. The total microbial content decreased from 5x10° to 3.3x10° CFU/g
sample, and the moisture content decreased from 9.83 to 8.56 %. Also, coliform, E. coli and Staphylococcus aureus were
not found in the final product. In addition, the equipment used in the production process had been modified. The packing
method had been adjusted to be packed under a vacuum condition with a moisture absorption. The researchers also
provided knowledge on hygiene and food safety standards to the producer group through workshops.

Keywords: Dehydrated bolete mushroom, Phra Nakhon Si Ayutthaya Province, Enhancing, Community product standards,
Food safety
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