BASICS OF QUALITY CONTROL

1. The Quality Control System in HAM Itd.Co.

Consumer’s specification

Trouble shooting \

Product profile
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System of Recording and

Reporting Test procedures
Quality Control Test /
2. General Organizational Structure of Enterprise
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Production Sales & Purchasing
Workers Marketing

3. QUALITY CHARACTERISTICS AND THEIR MEASURMENT

1. Physical
e Colour
e Flavour
e Aroma
e Texture/ Mouthfeel

¢ Viscosinity/Consistency
2. Hidden Characteristics

e Nutritional value

e Microbiological safety




e Acceptability Test sample scrore-sheet
Taste test the samples given and observe how much you like or dislike the products. Pleas a
check mark beside the statement that best describes your reaction to the products. Rinse your
moth with water after tasting.

Name Set #.
Product Date
#t# Parameters Sample Codes

Like Extremely

Like Very Much

Like Moderatetely

Like Slightly

Neither like nor dislike

Dislike Moderatetely

Dislike Very Much

Dislike Extremely

1
2
3
4
5
6 | Dislike Slightly
7
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OMMENTS:

3. Cmemical parameters

e Moisture Content
e Carbohydrates, Vitamins and Minerals

4. Physico-Chemical Test
e Acidity (pH)
e Refractive Index
e Spectrography

4. Sample for INSPECTION OF RAW MATERIALS

Raw Materials Recived and Inspection form

Name of Company Date
Thime | Supplier Total Quantity/ | Weight | Defect | Moisture | Remarks
Weight/ | item piece/ and content

Kilo Kilo etc.




5. PRODUCTION REPORT

Produc | Time | Time USE OF OPERATIOAN
tion Starte | finished | MATERIALS /
date d Kilo
L|O|M|T|etc |Dryi | Proces | Were | No.Fi | No.of
i|r|ilh eng | sing housin | nished | Finished
nie | n|y g Raw Product
djig|t | m Mater
e |a e ial
n| n
0
Production Chief
Quality Control Manager
6. Quality Control Report
Quality Control Report
(Finished Product)
Name of Evaluator: Date evalu.
Name of Product Date of Production
Details Result from SAMPLE

Rhysico-Chemical Test:
Sensority Test

Microbiological Test

ACTION TAKEN: OK/ NOT OK

COMMENTS:
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