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ABSTRACT 188206

This research is about the Design and Invention of the Salted Mackerel cut machine
(SM.CM) in order to design and inversion the S.M.C.M in order to evaluate the product Design
,Engineering Utilization satisfaction and compare between the Manual Cutting and the 3 Selected
groups:-

1. Product Design Experts Group
2. Engineering Experts Group
3. Users Group

The Research Means are Product Design, Engineering and Utilization Satisfaction
Evaluation form. The Research Statistics are the Average and Standard Deviation (S.D). The
Research f indsout that the S.M.C.M are installed equipped with % H.P InductionMoter , V-Brct
No.B30,moved by 100 m.m. pulley,400m.m. Stainless Steel Blade. The control unit systemed by
on — off switch powered by 220 v. electric. The structure is 2” T — iron joined by No.14 knot
The structural material is 12 m.m. bended hair line stainless sheet

The over view of the Tri — dimension satisfaction Evaluation is in good level upon each
dimension consideration, the result is that , the highest average is Engineering (:Y— :4.12 ), the
second is utilization (} :4.10 ) and the lowest average is product design (} :4.08 ). The quality
checking between the cutting by manual and by the S.M.C.M concludes that the S.M.C.M works

more speedy and the fish meat is 100% better than manual.





