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The objectives of this study, “The Assessment of the Potential Use of Clean
Technology for the Canned Pickles  are to investigate causes and areas of production loss, and
suggest the opportunities to minimize the wastes and maximize productivity. The method used in
this study 1s that of the application of clean technology to the production of fermented mustard at
The Peace Canning (1958) Co., Ltd.

It was found that there are four major areas of production loss including the fermented
mustard-inspection arez, the galanga-cutting area, the galanga-crushing area and the fermented
cucumber-cutting mashing. The causes cf loss are : 1) dropping of fermented mustard from the
inspection tables because the tables do not have raised edges; 2) dropping of galanga as an
inappropriated cutting board, cutting table and filling equipment are not available, .and the loading
channel for the cutting and mashing is too small. The loss of fermented cucumber is because the
receiving basket is located too low and the mouth of the outlet is too low to direct the cucumber into
the receiving basket.

After thorough evaluation of the opportunities for applying clean technology, six
methods are suggested. Raised edges for ihe inspection table should be installed, which will save an

estimated 36,265 bath per year with a payback period of 8.28 months. An appropriate cutting table

and cutting board should be used, with an estimated saving of 1,540 baht per year with a payback
period of 9.36 months.  The loading channel of the cutting mashing should be improved giving an
cstimated saving of 1,890 baht per year with a payback period of 10.20 months. The filling
equipment should be used, with an estimated saving of 1,190 baht per year with a payback period of
2.16 months. The use of a bigger loading channel will save 1,890 baht per year with a payback

period of 7.92 months. Modification of the receiving basket will save 1,890 baht per year. The total

saving are 44,665 baht per year.



