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KEY WORD: REPETITIVE WORK / GONIOMETOR / ELECTROMYOGRAPHY / FUZZY SET
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112 pp. ISBN 974-17-3444-1

The deboned chicken meat was a value-added product in frozen poultry industry. However,
the process of conventional manual deboning was defined as a repetitive work, as excessively using
hands and wrists with high frequency during working hours. The research of muscle pain problems
started by conducting the questionnaire technique to survey the health problems of workers at a
frozen chicken meat manufacturing. The questionnaire résults showed that most workers reported
similar problems with wrist muscle pain, and confirmed the necessity of improvement in the method
for deboned poultry meat processing. The objective 6f the study was to increase productivity, reduce
cost, and decrease muscle pain problems by using an ergonomic approach.

The interview technique was applied to study the severity of muscle pain problems by
selecting 90 workers for data record and experiment. Ranges of motion, electromyography values
and strengths of hand muscles (grip strength) using in.the process were measured. The significant
variabies whicn influence iatigue, were defined, i.e., working postu’re,\ 6utput. cycle time, age, total
experience, height. weight,. wrist size, iliness, sleep hours and working pace.

By the implementation ;)f the Fuzzy set method:,to assess_the effects of the incréasing K
ranges of motion and electromyography values, the results indicated that the c.urrent method was
significant than other factors.

The improvad method was desugned to eliminate the process of the chicken leg bone
breaking and apply the debomng process instead. By companng the |mproved method with current
method. the result showed that the improved method produced both increasing output and higher .
product quality. Moreover, it obviously reduced ranges of motion, electromyography va.ues strength
of hand muscles required in the process, and the beyond limit of_reference standard rate. Therefore,

the improved methoc was considered to be more appropriate to employ than the current method.



