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Besides Hazard Analysis and Critical Control Point (HACCP),
Good Manufacturing Practice (GMP) is another common
practice for the control and management of manufacturing
and quality control testing of foods. Similar to HACCP,
GMP is also a worldwide recognized standard.

By random sampling, GMP takes a holistic approach of
regulating the manufacturing and laboratory testing
environment itself. This ensures the result of testing to be
statistically sound.

An important part of GMP, namely the documentation of every
aspect of the process, activities, and operations involved
with food manufacture. These documentations provide
traceability of future problems that the products do not
meet the required specification set by the standard.

The requirements set by GMP lie in four main areas:
1. Premises, facilities and equipment

2. Cleaning, sanitation and maintenance

3. Personal hygiene

4. Control of operation

Benefits:

*An international standard endorsed FDA in the US and
other National Regulatory Agencies in different
countries

*Traceability of errors and non-conformities during the
food manufacturing processes

*The quality of all manufacturing and testing
equipments is secured by GMP

*To give customers great confidence in the qualify of

food products
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