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Abstract

The GMP regulation of the basic facilities for hospital kitchen was studied.
The Buddhachinaraj Phitsanuloke hospital kitchen was selected as a case study. It was
found that the waste water treatment was opened system and closed to the kitchen.
The kitchen was poor ventilation which caused high temperature inside. The ceiling
was T-bar, the corner of the window frames and the drains were sharp. There were no
separated rooms for fruit and vegetable preparation and cooking. The area for
washing and drying cooking utensils were opened area. There were no separation of
utensils for raw and cooked foods. The numbers of hand-washing sink at the entrance
and sanitary bin were not enough. To comply with the GMP regulation, the following
activities had been done. The fruit and vegetable preparation and the cooking areas
should be separated. The corner of the window frames and the drains should be
curved, and no T-bar ceilings. The facilities and cooking utensils should be separated
for cooked and raw foods. The numbers of hand-washing sink and sanitary bin should
be met the minimum requirement of GMP regulation.
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