A bnan mni oF
W L d

PN e/ SAITITR

et LN

o Yy
fi

-

5w D

Ty
a3

3 Sun ke

o8

T

wid

WNEYAINIRY

& (R

0%




b OO 9\5 91 w Vamaamidy dinomanenemniiuuviord

i

nsUiulgaqamvpuielfiinndnsusiamslasnde

.
28
R

”a\.jé"g“f/

WUl yaywwaangel

ﬁwﬂﬂﬁwuﬁiﬂumuuﬁmqma*ﬁm:nmwﬁn@mﬂ?nﬁimﬁmmmﬁ'mmumﬁm'ﬁm
@NITNIANIINGAAMNIT  NATTNARINTTNGAIMNNS
AMZAAINTIINAART ARNRINTAINMINENAE
Un1sAnm 2547
ISBN 974-17-6573-8

s

A1Anpr899M NIl ANt

IR T
4671449521



PROCESS CONTROL POINTS IMPROVEMENT FOR FOOD SAFETY PRODUCTS

Mr. Anun Boochabuppajarn

A Thesis Submitted in Partial Fulfilment of the Requirements
for the Degree of Master of Engi(;eering in Industrial Engineering
Department of Industrial Engineering
Faculty of Engineering
Chulalongkorn University
Academic Year 2004
ISBN 974-17-6573-8



v Y a a o o d‘l v a a o o« o
W8I UNUS nsdiudpanaruanive inanandsia sl aensit

o BB YTIYWWIangel
A17911 AAINITYAAINNNS

l'dl g a
2197985 N1 FR9ANANTIANTE AT.UNTINA RN

AEAAINITHANART ARIAINTRINUNINENAR 91TR TLAne TnudarTutiiu

dounilereanisAnaNuAngAItT oo uuiugia

(ANAMTIANTE AF.ALTN ANTIUEAT)

ANENIINNITADLINENTUNUS

5
................................................... U9LE1UNTTNNNT
(ANANARTIAN9E AT Jude FaTatic)
............................... e, R7RT9ENLF NN
(309A8RT1N9E AT.UNTINA TRANN)

o~ ) (. A
O"‘m;“i .............. N9INANT

......................... ... NT7UNT

(?29ANANTIANTE AT.ARTY SNANITWITT)



2UUS YIywwiangdg m?ﬂé*uﬂ;qammuamﬁ@lﬁlﬁmmamﬁm*ﬁmm:‘ﬂa@mﬁﬂ
(PROCESS CONTROL POINTS IMPROVEMENT FOR FOOD SAFETY PRODUCTS)
2. ffinm : s09pnansIanse A s 1ANN, 188 w1, ISBN 974-17-6573-8
217508
?mmﬁwué'aﬁuﬁﬁo"mqﬂ?:mﬁvﬁ@ Uulgaqmmrunuamn e WiRnnansael

27m9Uaendt (FOOD SAFETY) Taanfunislfunlgadinisaaunnqanuan Tulsasu

9

1 ¥
Y o ad o o

natlAne Feannnisdrsaaanniaqiiuwuda annin AT snss fuatunnems

q

]
=

Uneadeimslssnusiatiwnelilivesginguszasd  iileeannnissnifiueusiuasas

PDCA laisnysol 1w NsAMUAAAAILANTR NAR R AT A L] dAsauAquAsUdIY (P-

v

WNURTY), mﬂuaﬂﬁwmqu'luum?mLau@@mwumm (D- ﬂ{]llﬁl), ‘Il’r]&luﬂﬁi"lﬁ'] ‘V]LﬂUﬁ"JUTQN

Waillnsiandszanaiienisaugy (C-asmaaay), Lifimslinmsiiiemanng

a

v dll a o £ v o
i"mm%’]m’ﬂ'ﬁﬂﬂ')Uﬁ]NNﬂ']ﬂ’ﬂﬂu‘ﬂﬂWﬂﬂﬂ’JUQN (A-LLfﬂ‘lllﬂQﬂﬂﬂ\‘!/“/l']l,ﬂuﬂﬂﬁlﬁ‘jqu) Y84

v
o

nstfudgaEusausiitanudnlazesnisuunsaulszdndu (Daily Management)
AunineuszauivAmiyamnay  ieainliifannudenisuazaszmin  antudacs
= dll 3 L4 < ] dl' 1'% v z’/ a o
nunuenmunqaALAlvAsauAquUsiune  leldqaaiuguniearisiinadunn
ua anfiunsliqnasunugninlihfia WERUVIAAAITZULINEN R KNS TANAILIAN
AatNM?aNLAN (Visual Control Board) uazilanudnqamunnlneanueniiianiuay f
Anfiunisiasziaiuasnmindaemaiianisiasey Why — Why Analysis
annsdniunaduszezioanlsann 5 Weunudn fRTsmsLAULEATeTa S
v ! v
Uaaadena 3 fail IaAauthmuneilsanusials fa
o o 1 ﬂ‘ d‘l’ 1 ° o 1 d' f«
- % dadaudauausetnefinsanulte Saimonella siaduauFatiTiduitava
W@udrduiagl Hrranasaniade 23.83 % wdaiade 7.18 %
- AMAUNTZNIIN (TWIABIINGT 10 mm.) Tigngunsansaanulng QC TuAuAN
i 12 ' v
dagu fAanasaniade 41.25 Fuseiriou waeiady 18.6 Fusaireu uay
° & sa P a - o Y
- wdulansiiiaualugnin 4 mm. Ansanulaeiriesnsaadulans ludugn

d15931 HAranasanniade 8.8 Tusaineu wae 0 Fusieiieu

=

NIAYTN AAINIINYAAIMNNT_ AeieTeidn

a = d‘ rdl
A121991 an‘rs‘wammums mammmmmmﬁnm

dnsAnmn 2547



## 4671449521 : MAJOR INDUSTRIAL ENGINEERING
KEY WORD : CONTROL POINT / IMPROVEMENT / FOOD SAFETY / CHANGE
MANAGEMENT / PDCA CYCLE

ANUN BOOCHABUPPAJARN : PROCESS CONTROL POINTS IMPROVEMENT

FOR FOOD SAFETY PRODUCTS . THESIS ADVISOR : ASSOC. PROF. PARAMES

CHUTIMA, Ph.D., 188 pp. ISBN 974-17-6573-8.

217808

This thesis aim to improve control point for food safety products by focusing on
control of control point. For the factory under observation, the target of food safety
indicators cannot be achieved because of incomplete PDCA cycle. Several cases
include poorly defined control points for food safety products (Plan), lack of daily data
report in time (Do), shortage of data compilation (Check), and that the root cause
analysis is not conducted when the control point were out of limit (Act), etc.

The improvement started from an insight into daily management among
management team in order to create business need and awareness of control point
improvement among them. Then, through the visual control system, the team was set up
to determine well-defined control points along with control limits and put them into
practice. If it is found that there is any control point going beyond its limit, Why — Why
Analysis will be carried out to investigate and analyze the root cause of problem.

After 5 months of implementation, the three food safety products indicators
achieve all their goals. Detail are as follows:

- Average a ratio of the contamination samples to the total samples of finished

goods are reduced from 23.83 % to 7.18 %

- Average total number of bones which are longer than 10 mm. inspected by

QC is reduced from 41.25 pieces/month to 18.6 pieces/month and
- Average number of foreign metal bigger than 4 mm. found by metal detector
is reduced from 8.8 pieces./month to 0 piece./month
Department  Industrial Engineering. . Student's signature_____,__@f __________

Field of Study Industrial Engineering Advisor's signature
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