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Construction

One Time Costs
(Baht)

1.Vacuum Fryer Stainless Steel 30,000.00
2.Piping 5,000.00
3.Condenser 5,000.00
4.Vacuum Pump 50,000.00,
5.Vacuum Gauge 1,500.00,
6.Needle Valve 1,500.00,
7.Centrifuge/Frying Basket 10,000.00,
8.Centrifuge Controller 10,000.00
9.Centrifuge Motor 5,000.00
10.Mixing Blades 3,500.00
11.Heating Coils 4,000.00,
12.Preheat Gas Unit 2,000.00,
13.Gas Controller 2,500.00,
14.Rubber Seal (Fireproof) 1,000.00
15.Steel Piping 3,000.00
16.0il Displacement Pump 6,000.00
17.0il Storage Tank 8,000.00
18.Pressure Gauges 2,000.00,
19.Thermocouples 2,000.00,
20.Valves and Fittings 2,000.00
21.Breakers/Electrical Connections 2,000.00,
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22.Insulations 5,000.00
23.Additional Construction Costs 12,000.00
Total 173,000.00
6.2 A ldanaludunINAaNAA Y SaTeait
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\Vacuum [Size of Vessel 360 L
Fryer [Size of basket 75 L
Cost of |Amount of Oil @
180 L
Oil Oil Level
Price of QOil (550
550 L
baht/13.75 L)
Cost of Oil Per Day| 7,200.00 Baht
Produc-
15 Liters
tion Liters of Oil per kg
Kg of raw materials
12.00 kg
per batch
Kg of product per kg of
6.00
batch (50% M.C.)* product
IAmount per
80 g
package
Number of Packs
75 Packs
per batch
Price  |Cost per package 20.00 Baht
Baht per batch 1,500.00 Baht/batch
# of batches per
16 Batches
day
INCOME Baht per day 24,000.00| Baht/day
* moisture content dry basis

A19199 2 (da)

Raw Materials @
COSTS 3,840.00 [Baht/day

20 baht/kg
Fuel/Electricity 500.00 |Baht/day
Cost of Oil (550

7,200.00 [Baht/day|
baht/13.75 L)
Packaging @ 2

2,400.00 [Baht/day
baht/package
Number of Packs/

REVENUE 1200
Packs/Day day
Income per day | 10,060.00 |Baht/day
If Sold 50% 5,030.00 [Baht/day
Income 20 days Baht/
100,600.00

Per month month
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