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Abstract

This project aimed to improve the production in meat processing plants in Ubon
Ratchathani province. In the plant, there were several products. The researcher studied
the production of products such as sun-dried pork, instant pork, Thai spicy tuna dipping
sauce with fried egg, and Sai Aua (Northern Thai sausage). After having studied the current
work process, it was found that there were the inadequate sequences of operation (SOO)
in manufacturing process, and an excessive handling of each point was a waste of time.
In this project, various industrial engineering tools; namely, work study, time study,
operation process chart (OPC), and improvement technique (ECRS) were used to assist
in solving for the plant. After improvement, It was found that the wasted time in working
of each product were reduced as following; 1.) sun-dried pork, the production time was
reduced from 16,595 seconds/cycle to 16,214 seconds/cycle and the distance was
reduced to 3 meters/cycle 2.) instant pork, the production time was reduced from 4,619
seconds/cycle to 4,213 seconds/cycle and the distance was reduced to 17 meters/cycle
3.) Thai spicy tuna dipping sauce with fried egg, the production time was reduced from
34,017 seconds/cycle to 31,186 seconds/cycle and the distance was reduced to 9
meters/cycle and 4.) Sai Aua (Northern Thai sausage), the production time was reduced

from 5,568 seconds/cycle to 5,523 seconds/cycle but the distance remained the same.



