© 2024 IJNRD | Volume 9, Issue 9 September 2024 | ISSN: 2456-4184 | INRD.ORG

IJNRD.ORG ISSN : 2456-4184 ~

~- INTERNATIONAL JOURNAL OF NOVEL RESEARCH

: o AND DEVELOPMENT (IJNRD) | JNRD.ORG
RD Anlnternational Open Access, Peer-reviewed, Refereed Journal

Researe h Through Innova tion

GMP, GHP TRAINING IN A LARGE SCALE
BISCUIT MANUFACTURING INDUSTRY: AN
OVERVIEW

SOURASHIS NANDI
Guru Nanak Institute of Technology, Kolkata, India. Food Technologist.

ABSTRACT:_The present study examined the extent of knowledge and practices of employee on GMP,GHP in large
scale biscuit and cake manufacturing unit. The working personnel engaged in a food manufacturing Industry in India
suffer from lack of knowledge on GMP and GHP. The present study aims at importance of the knowledge of workers on
GMP, GHP & specific training need of workers working in a large scale Biscuit and cake manufacturing unit and also
understanding duration & procedure of training for optimal output. Along with conventional training short duration
training with pictures, demonstration should be planned in details.
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INTRODUCTION

The World Health Organization (WHO) considers unsafe food as one of the most widespread health problems
and an important cause of reduced economic productivity. A large proportion of these can be attributed to
contamination of food and drinking water. While most food born diseases are sporadic and often not reported,
outbreaks of food borne disease may take one massive proportions. Food contaminations may assumes
significant proportion in large scale food processing Industry when food is manufactured in bulk quantity. This
is also important for the reputation of the brand and its overall business performance.

A preventive approach to food safety includes GMP and GHP which ensure that the manufacturers examines
every stage of the process, identify the essential ways to control the food safety hazards and makes sure that the
process parameters/control measures remain consistent and effective and the final food product is safe and
suitable for human consumption. Each firm including biscuit and cake manufacturing unit must develop
procedures to ensure that an effective food safety program has been implemented, and that adequate supervision
and monitoring and training systems are in place to ensure quality of food.

REVIEW OF LITERATURE

Food safety establishes minimum GMP for methods to be used and the facilities or controls to be used for, the
manufacture, processing, packing or holding of a food to assure that the food is safe, has the appropriate
identity, purity and strength, meets quality and purity characteristics[6,9]. HACCP, GMP, ISO, and Codex
Alimentations are major food safety and quality systems. GMP provides a high level assurance that food items
are manufactured in a way that ensures their safety, efficacy and quality and also gives marketing authority with
stability .

GMP, GHP trainee in food manufacturing Industry
All food processer, food product manufacturers workers in food Industry, (i)General Working personnel and
Operators e.t.c and (ii)Key personnel like Quality Officers, packagers, labelers, and distributors,
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warehouse/storage facilities keepers should strictly follow GMP and given different regulations of food safety
and standards .

Outline of GMP , GHP
1. The brief outline of the GMP structure for a company is given below .
I.Quality assurance—Every industry should have its quality management department.
ii.GMP for food, products .
iii.Sanitation and hygiene (GHP) —This very important and crucial part of GMP.
iv.Qualification and validation.
v.Complaints.
vi.Product recalls.
vii.Self-inspection(SI) and quality audits:(i)Items for Sl (ii)SI team(iii)Repetition of Sl (iv)SI report
(v)Follow-up action (vi)Audit for quality assurance and ( vii) Suppliers’ audits and approval.
viii.Personnel—In any industry there are two types of personal (i)General Worker and Operator and (ii) Key
personnel
iX.Training.

Design and construction of equipments to fulfill GMP regulations and guidelines

The surfaces of equipment which comes in contact with any food in-process items or material should not react
with or adsorb the materials which are processed. Equipment should not adversely affect the product through
leaking valves, lubricant drips and through inappropriate modifications or adaptations. Equipment should be
designed in such a ways that they can be easily cleaned.

What is GMP/GHP training

Food safety training is a professional training program for employees and supervisors to create awareness about
GMP, GHP as well as food safety and hygiene standards. Companies in the food service industry need to
conduct this training regularly.

All the working personnel and people involved directly in the food manufacturing and production process must
be appropriately trained and given fist hand knowledge in manufacturing and production operations as per
given guidelines of GMP /HACCP principles.

Who should be trained

Training is essential to ensure that each person in this system understands their roles and responsibilities related
to the requirements of the GMP regulation and their firm’s procedures to ensure compliance. Different types of
training are needed for individuals with different roles and responsibilities. Managers, supervisors, quality
control staff and others with overall responsibilities for developing and implementing effective procedures to
meet GMP requirements should understand or be aware of all of the GMP requirements and appropriate
strategies to meet them. These individuals are likely to need more comprehensive training than production or
other working personnel assigned to tasks. In this training, participants are trained on food safety rules,
regulations, and policies. The idea is to maintain safety standards through quality control measures.

Benefit & Effectiveness of training
Benefit: Time and inadequate training are cited as reasons why food industry workers do not follow safe food handling
practices. In the large scale manufacturing unit with mechanized setup, there should be no excuse for handling food in an
unsafe manner. Workers need to know why food safety, Good Manufacturing Practice (GMP), Good Hygiene Practice
(GHP) & total quality management is important and the only way to do that is through training. Here are several reasons
why it is important to train staff in GMP, GHP practices:
1. The workers are the ones actually handling food. Since factory workers are the ones actually
handling and involved in manufacture of food, it is important that they do so in a safe manner. This
protects both employees and customers from harmful bacteria.
2. Reduce the risk of food poisoning. Person-to-person contact is the number 1 method for transfer of
harmful bacteria. Workers who are properly trained in safe food handling practices will be less likely to be
the source of bacterial contamination.
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3. Training helps with quality control. GMP,GHP is a huge part of quality control when staffs are
properly trained.

4. Training helps with food production waste. Less food will be wasted due to spoilage or
contamination when staffs are properly trained.

5. Behavior will change. The best way to ingrain proper procedures into people is to change their
behavior. Training and regularly applying those GMP, GHP training principles will eventually change the
way staff handle and look at food to the extent that safe food handling just becomes second nature.

6. Employees can gain a better appreciation for their jobs. After so long, preparing food in a
mechanized food processing unit can become monotonous, and employees may begin to question why they
have to do things a certain way. GMP, GHP training teaches workers why safe food handling is important.
Once they realize that they are directly responsible for the health and safety of the customers, their jobs
may feel a little less monotonous.

7. Build up reputation and brand value of the Company. Well trained factory workers will uplift the
quality of end product which will intern build up reputation and brand value of the company which yields
in sustained profitability.

Effectiveness: In a study by Murlidhar Meghwal, Uday Heddurshetti and Ravikumar Biradar as published in
Chapter 1002 P22 Revised by Goyal 14Jan2016 ‘Good manufacturing practices for food processing industries:
purposes, principles and practical applications’ it was found that the quality of food processing trainings was
found very effective by most of the trainees as 88.8% graded it in very good category. Participants felt that their
level of confidence and work efficiency had enhanced during the training.

Some authors including and Bryan et al., 1992, Hwang et al., 2001, Osimani et al., 2011, Santana et al., 20009,
and Youn and Sneed (2003), have reported positive association of training protocols with good hygiene
practices of trainees, others including Egan et al., 2007, Kwon, 2003 and Ehiri and Morris, 1996, Soares et al.,
2012 have reported otherwise. Some of the factors blamed for lack of success in hygiene training were methods
used, demographics of trainees and their preparedness to learn, lack of supervision after training, absence of
refresher programmes (Gilling, Taylor, Kane, & Taylor, 2001). Adolf and Azis, 2012, Feglo and Sakyi, 2012,
equally highlighted the importance of hygiene training in the food industry.

Effective food safety training involve two stages. Firstly, it provides knowledge in a way that develops
understanding and a positive attitude. The second stage involves the implementation of the knowledge properly
when required. Practice, motivation and effective supervision, especially coaching, should result in the
objective being achieved, i.e. the competency of the food handler and implementation of good practice at all
times ( Sprenger, 2009).

TRAINING NEED ASSESMENT AND TRAINING SCHEDULE

Similar survey result in India shows that only 61% of the factory workers use washed and cleaned cloths daily
and 23% does not wash their apron daily. 92% personnel do not wash their hand every time before entering into
the manufacturing area. 95 % of associated does not know proper hand washing technique. Thus there is a
serious lack of understanding of Personal hygiene among workers. In the own admission of the workers about
62 % workers has some knowledge about GMP, GHP. Thus personal Hygiene would be of primary part of
training. Further, workers should also understand basic of operations and underlying principles in biscuit and
cake manufacturing as without this knowledge they would not understand underlying GMP, GHP and feel
confident in their working sphere. They should also know ideal working conditions governing GMP /GHP and
what are GMP, GHP requirements in a factory. The training should be of short duration of 20-30 min with
practical demonstration. Refresher course must be in place. Strict vigilance must be there to change GMP, GHP
habit of working personnel. Such training will make them confident and also guide them the way forward.

CONCLUSION

As consumers can’t always tell whether food products are safe just by looking at them, manufacturers have a
tremendous responsibility to provide safe, quality foods to the public. Training to workers and subsequently
following GMPs & GHPs rules help to promote quality, ensuring safe products for mass distribution and
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subsequent consumption. This increases the likelihood of products being free of dangerous substances or
contaminants that could cause harm to consumers which in turn make the food safe. This in turn benefits the
company in the long run.
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