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Abstract

TE 163577

The objectives of this research were to investigate the socio-economic conditions of
the small entrepreneurs and farmer housewife group on fish production, the business
management on the production and marketing of processed fish, and to study constrains on
business management as well as productioh and marketing of processed fish products so that
it becomes a case in the business management of fish products the interested before
launching their business.

There were 64 subjects categorized as their three taps of their fish products;
preserved fish, prickled fish and fish sauce, 21 cases of cach. The subjects residing in
Srisongkram districk, Changwat Nakhonpannom and Chaiyabury farmer housewife group
(Sompla Doo) in Thautain district, Changwat Nakhonpannom were included in the study.

The findings were found that the fish sauce and preserved fish producers had another
career, fishery. The raw materials for prickled fish productions were imported from the
central part of Thailand. Manpower for all types of fish productions were, on average,
52.86 jars/year. Product capacity of the prickled fish was 184.76 kgs/day. Product
capacity of the fish sauce was 31.19 jars/year. The main raw materials of the preserved
fish and fish sauce were mainly mixed fish, and of prickled fish were Platapain and
Pla Sawai. The preserved fish products were distributed 74.73% for local collectors,
merchants, 32.35% for up district merchants, 42.38% for local merchants, 74.73% for
local consumers, 27.27% for up provinces merchants, and 25.27% for up province
consumers, respectively. The prickle fish products were distributed 18.57% for local
collectors, 18.57% for up district merchants, 29.05% for local merchants, 47.62% for
local consumers, 52.38% for up provinces merchants, and 52.38% for up province
consumers, respectively. The fish sauce products were distributed 84.76% for local
collectors, 71.43% for up district merchants, 13.33% for local merchants, 84.76% for

local consumers, 15.24% for up provinces merchants, and 15.24% for up province
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consumers, respectively. The production cost of the pieserved fish per kilogram was 7.2
bahts and the piofit gained was 0.78 baht/kg, whose rate of return on investment was
10.80%. The production cost of the prickled fish per kilogram was 14.49 bahts and the
profit gained was 3.51 bahts/kg, whose rate of return on investmeni was 8.46%. The
production cost of the fish sauce per boitle was 7.42 bahts/unit and the profit gained was
0.58 bahts/unit, whose rate of return on investment was 7.82%. Business management
applied in processed fish productions in all three lines were based upon work sharing and
put right people in the right job. In addition, product management relied on standard
controls and customer/producer satisfactions. The potential constrains in fish productions
were that, in production, there were insufficiency of producing places, in raw materials, the
material costs were fluctuated by seasons, in production process, the standard control was
poor, and, in marketing, there were few market places and business interactions were
limited to only same merchants, resulting in inferior bargaining.

The findings of the Pla do prickled fish business of farmer housewife group, Chaiburi
district, were found that business management was based on personnel management
dividing into different duties as raw material supply division, production division, marketing
division, accounting division etc. The raw materials were Pla graw, Pla chado and Pla
nuanchan due to its good flavors and less production costs. The productivity /month was
28,000 packs, in which one pack costed 3 baths and net profit per pack was 2.81
bahts/pack, 42.85% local local coliectors, 42.85% for up district merchants, 33.57% for
local merchants, 76.429% for local consumers, 23.58% for up provinces merchants, and
23.58% for up province consumers. The challenging problems found were that, in
production, the price of the raw materials was significantly high and the quality of banana
leaves was out of control, in marketing, marketing plan and market channels were poor, in
financing, there was no account, resulting in the fact that real costs of production was
unclear.

According to the study, It is suggested that the related agencies on community
development and food technology provide know-how on food processing, packaging. They
should become members of SMEs for more distributing channels and better supplies of raw
materials and finally product recognition. In addition, small producers must gather for
standard production, in which the products may be promoted to be local merchandises and

at last to be nationally and internationally developed.





