a a J
INPIUNUD
A
L1393

o a 1 o a
msilszgnd Imaiamsnsznentnmsinudnunmlugaavnisuens:

AR a o J + iy £ o g
NIUANYI Wa@]ﬂmcﬂﬂflﬂlﬁﬂjﬂQﬁuﬁﬂgﬂ

Application of Quality Function Deployment in Food Industry:

Case Study Instant Rice Noodle Product

Tag

UNEIDTAT NATNIN

LUD

JaufiaIneds umaneaunuasenaas
4 I'd 1 a a o a [
oaNuavysaiuialSyg Inemaasuiiugia (midamsmaluladgaa N sunNEaT)

N.F. 2549

ISBN 974-16-1907-3



0383 NABMIA 2549: n3lszgnd 1dmafiamsnszneniiimehaudaaninly
QATINNIINOINIS: NTAANYN wﬁmﬁmﬁﬁamémﬁqﬁn%gﬂ Usggrmanmansuriniuma
(M3vam3ma TuTaggaaImnIsuNEAT) A191N159AM3MA 1u Taggaa NI TuINEAT NIAIT
maTulafgammnssmnyns Uszsmunssumsiusoe: ersdydun 1aesgns, PhD.

129 nih

ISBN 974-16-1907-3

@ J 9

= o A o ¢ ax a A2 o & S \

MIANYINTZUIUMIHAMIWAAN YN NIAFNMINaaA M dUnTneduT gl wudlu 2 d
' A = v Y a Vo A Y ax a g 4 q9
duuINAL MIANHIANNADINITVBIAT InAmunguiiauaa A28ITMIaanduFudY Wolns 1y
favendus Inalunquiiruadaaie Idanudian uaglmivemsdoarsnimsaaia daundesio msly
mATAMINTZMeWINAMITIIFanin (QFD) lunszurumsiiannaasusingdidnu ms
Autlumsiseisulas midisndnsugmalszmnsmans msnnsananbuzFinuad d1599A2

1 a o 4 = ~ a o Jd o 1 1 1 a o 4
Aoamsaewaniumn nazmafSeuiisunaadusinuguas Joyaduanudsinsaonandud nazns
= @ 1 ] o o a o J A 1
ieunuguisszgmiunldlunszuaums e waadiuaiais 35 QFD uu 4 539 Ain M3IMHY
HARANAl MIPOAUUUNAAANGT MIINUAUNTZUIUMT HAYMTINUAUAIUANNTZUIUMNT HAMTITY
WU FADUUUAeUNNINgURAUAAILY Reformer 4 1dAudan ludmdnyazmalszamduia

H A ' @ 1 1o A 1 o a I

Youdunil msiugauaIm Insums uazussydasn hisharedunaden ngquiirundsesasuuiiy

. £ 9 Y Y A o oIa 3 a g A 1o
1111 Mainstreamer St u Iudums Isnandunazadn 590159 Do rgmanuNUIUUATIAIUNIN Loy

d‘ £ 9 Y Y A L A o ) a 2 9
IMAzaN Fadeyadinanasolaivemsdeasnandun M3 lumnaia QFD I3udBMIuad
9 Av ] a o Y A 9 A A 1 A
193091NNTIIIAAIA WUT HAANUNTNHVUT INAADINT AD MINUABAINI TAFUINT lunTed1)59
anueeutnveudy juliuuvesITyAuRiazain armierveudu wagiimduleomsludu
v 5 Y o = a A o A o 1y & Y o
Joyatvzimlasiudoimuatunaiaveswaasuaidaiaa 1d simiunlaslliludedmuaves
1 wa < 1 9 ¢
datlszno nazauantidvesnszuaums uazuauiunmuniugunszuaumsae il msdszgnald
a @ a o J = o o o 1 o
matia QFD lumsiannkdadusionnsdesdimsaaudadliadosiunszuaumsiau sy Josmua
mamaiin uennnuzlfnTesiialumsasinauddalimsdsaiivaanwmalseamdudaswdao 1
E4

MITIUATAFMIOONUUUHAAN N 1AZINATNFNTINUNTTDIUMIAIeTL uddeil Idiauenn
namsszgnd 14madia QFD Tumswannwdaduaions Tassauermsiaudiumsaaiadiiums

Wenun uasmamuquﬂizmumﬁwﬁm

A A an A A
ANYUDFDO U AMINDFOUTLFIUATTUNS



Ornsiri Tutiyapak 2006: Application of Quality Function Deployment in Food Industry: Case
Study Instant Rice Noodle Product. Master of Science (Agro-Industry Technology Management),
Major Field: Agro-Industry Technology Management, Department of Agro-Industry Technology.
Thesis Advisor: Miss Chutima Waisarayutt, Ph.D. 129 pages.

ISBN 974-16-1907-3

The study of product development process on case study of instant noodle product is divided into
two parts. The first part uses linear regression analysis to identify the customers’ requirements according to
their attitude classification. The purpose is to understand, what important factors based on each customer’s
attitude group are, then using them for marketing communication. The second part is applying Quality
Function Deployment (QFD) for product development process on the case study product. The research
methodology starts with surveying for demographic characteristics, identifying attitude characteristic groups
and product quality characteristics and benchmarking the study product with competitive product quality.
The information of product quality requirements and benchmarking is four phased QFD: product planning,
product design, process planning and process control planning. The study results showed that the main
attitude of surveyed group was belong to “Reformer” group. This group majority concerned on sensory
characteristic, nutritional value and environmental aspect of packaging. The second attitude was
“Mainstreamer”, emphasizing on product convenience, longer shelf life and suitable price. These information
can be used for marketing purpose. QFD technique started with information on product market research. It
found that customers’ required nutritional improvement in product seasoning, the softness texture of noodle,
the convenience of packaging, the sticky texture and adding for fiber content in noodle. This information is
then transferred to technical requirement of product, the part and process characteristics that controllable and
process control plan for work performance. The application of QFD in food product development is required
for the modification corresponding to its working process. For example, the technical requirements are not
only measuring by the instruments but also considering by sensory evaluation. Furthermore, the product
design and process planning matrixes may be combine. Therefore, this research presents the method of
applying QFD technique in food product development by integrating cross-function of marketing information

with product development and process control.
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