nsliulpeqannunuine iiianandiusiamslaensdie

ﬂ‘UEJ’JVIEWIﬁWEJ’]ﬂ‘i
ammmmummmaﬂ

fmmuwuﬁutﬂudouummmms‘ﬁnmmuuanmnnﬁturywmnﬁumamumurwnm
ANTTNIANITNYARINNAT  NIATTNIAINTINYARIUNNT
URAANTINANART RRINTINNNINENGY
Un1sAnwn 2547
ISBN 974-17-6573-8

a < - a 'Y
Ardnsresyiiaansalumanende

LR
4671449521



PROCESS CONTROL POINTS IMPROVEMENT FOR FOOD SAFETY PRODUCTS

ﬂﬂﬂl’mﬂﬂi‘iﬂﬂ’m‘i
’QW}ﬁ“@ﬁ@mﬂ%ﬁ@%ﬂ’%ﬁ {2

ffor the Degree of Master of Engineering in Industrial Engineering
Department of Industrial Engineering
Faculty of Engineering
Chulalongkorn University
Academic Year 2004
ISBN 974-17-6573-8



o - - e [ 4 J - - o « o
viadeanentinug mMalfulpqaaiupuine Wiinuaniugia sl sendie

g WEatuA YTYWWIANTE
A4177711 2AINTINGAAIVNTT

ol . -
21A19ELFNIN TNANANTIANTE AT.UNTINA PANA

N 4 o e v a a & an
AnsAAanssuA AT N SGeaAng 1de oA bt dnudauiidu

< S
ArunilareanAnmauvaiaRsRay s e

......... C@W‘ \h\”\&\/mmm&'

(7R9ANARTIANTET m.fww'] fanswat)



atfuf yrnpwiansd - malfuilgsqeasupuiehAsuansustemsiaenstt
(PROCESS CONTROL POINTS IMPROVEMENT FOR FOOD SAFETY PRODUCTS)

o - =
2. MM : 989AaRTIAT9E] A5 UnsiA AN, 188 Wik, ISBN 974-17-6573-8

a a '3 o ﬂ’l‘dv r‘l o :l' Y a a o/ (3
werinusealuiiidnglssasdive Uiulgsmamauanann nine A nnaea sl
awslaendt (FOOD SAFETY) Imefunisdfulgedsnismaunuqamaunn lulseeu

= J o o ' A ° v o dd"v o
n?mﬂnm ‘N'Q’]ﬂﬂﬁ?ﬂ’lTQQﬂﬂ’IWﬁ’Q’iUNW‘UQ’] mLus}ww'ﬂumummzﬂuQmmwmm:‘

J o a
LUANAINNITATNUUITURATNINAT

v
o aa o

PDCA laianysal iy nnsiom Ao AindalinseunquAsudiou (P-
wHuew), deyatlsranduy NREAIR-UAR), dayasineg Mfusousu
Lilifinasiuniszaoan ' g |
mniiileqaaauauiiaants ‘ i At \ paymMnunnegIu) va
mi‘ﬂs“'uﬂqﬁm? | : 4158479%  (Daily Management)

v v
AUNUNIIUTE AU TIALILE NTUAZATLUNN q’mﬁuﬁ'mﬁq

...... ARUNLA _y ST AT AUNANN TN AN

v
uf‘l’JﬂEI’N'VWIi"JQWUL‘Hﬂ Salmone ARANUIUAIDENIN fiNYTQ‘MNﬂ

| ::imimm 4 O
O VR abtabihigiod ibigh- i meed =

GQL?’QE'L, Nﬂ’lﬂﬂﬂ\i"ﬂﬂl’ﬂﬂﬂ 8.8 ‘num'awau Wde 0 'nummmu

- % ﬁmdfmqq

NPT Adanssuenevnig aeiledeldn /& ég ___________________

]
A

= o
@1271977 AAINTINGAINNIT. . A1ENDTER1ANIENUTNIA

UnnsAnwn 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.

for food safety products by focusing on

control of control point. Fo ton ' rvation, the target of food safety
indicators cannot be achieVed hecauge ﬁe PDCA cycle. Several cases

include poorly defined

fety products (Plan), lack of daily data
report in time (Do), eck), and that the root cause

analysis is not condu - limit (Act), etc.

The improve daily management among
management team in ' ream siness ~ c 1d awareness of control point
improvement among the %@‘5 ihe, visual control system, the team was set up

' s

to determine well-defined el with control limits and put them into
practice. If it is found that therg ‘ Y, € int going beyond its limit, Why — Why
Analysis will be carried out to investigate __ ................ ,. cause of problem.

After 5 month§: o c‘i- safety products indicators

1
Detail are as follows: ]J

JRA:#)). b it e\ || R
Ol i hi s b ilok ) ai v

= Average number of foreign metal bigger than 4 mm. found by metal detector

achieve all their goals. £

is reduced from 8.8 pieces./month to 0 piece./month
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