
Ö 

ÖćøÙüïÙčöÙčèõćó×ĂÜÖøąïüîÖćøĒðøøĎðđîČĚĂÿĆêüŤĔîēøÜÜćîêĆüĂ÷ŠćÜ 

ēé÷ǰîćÜÿćüíĊøéćǰǰǰǰöćúčî 

ǰ  îćÜÿćüÿêøĊüĉì÷ŤǰǰēÖþćđÞüĊ÷Ü 

ïìÙĆé÷ŠĂ 

 ēÙøÜÜćîîĊ ĚöĊüĆêëčðøąÿÜÙŤđóČ ęĂÙüïÙčöÙčèõćóĔîÖøąïüîÖćøĒðøøĎðđîČ ĚĂÿĆêüŤǰĔîÝĆÜĀüĆé

ĂčïúøćßíćîĊĒúąđóČ ęĂúéđüúćÿĎâđðúŠćĔîÖøąïüîÖćøñúĉê×ĂÜēøÜÜćîêĆüĂ÷ŠćÜ ǰñĎ šýċÖþćĕéšýċÖþć

ÖøąïüîÖćøñúĉêñúĉêõĆèæŤǰéĆÜîĊĚǰÙČĂǰĀöĎĀüćîǰÖčîđßĊ÷ÜĀöĎĒñŠîǰĀöĎĂïĀĆęîßĉĚîǰĒúąǰǰĕÿšÖøĂÖĀöĎøöÙüĆîǰ

ĀúĆÜÝćÖýċÖþć×ĆĚîêĂîĒúąÖøąïüîÖćøñúĉêĔîðŦÝÝčïĆîĒúšüóïüŠćǰìćÜēøÜÜćîĒðøøĎðđîČĚĂÿĆêüŤöĊÖćøñúĉê

ñúĉêõĆèæŤìĊęĀúćÖĀúć÷ĒúąöĊÖøąïüîÖćøñúĉêĒúąđÙøČęĂÜÝĆÖøìĊęĒêÖêŠćÜÖĆîǰìĈĔĀšđÖĉéðŦâĀćêŠćÜǰėǰöć

ÝćÖĀúć÷ÿćđĀêčéšü÷ÖĆîĕöŠüŠćÝąđðŨîéšćîüĆêëčéĉïǰÙîǰđÙøČęĂÜÝĆÖøĀøČĂÖøąïüîÖćøñúĉêđĂÜ ǰàċęÜÿŠÜñúêŠĂ

Ùčèõćó×ĂÜñúĉêõĆèæŤìĈĔĀšĕöŠđðŨîĕðêćööćêøåćîìĊęÖĈĀîéĕüšǰēÙøÜÜćîîĊĚÝċÜĕéšîĈđÙøČęĂÜöČĂìćÜüĉýüÖøøöǰǰǰǰǰǰǰǰ

ĂčêÿćĀÖćøêŠćÜėǰđßŠîǰđÙøČęĂÜöČĂÙčèõćóǰQC ToolǰĕéšĒÖŠǰñĆÜÖšćÜðúćǰĒñîõĎöĉÖćøĕĀúĔîÖøąïüîÖćøñúĉêǰǰ
đìÙîĉÙÖćøêĆĚÜÙĈëćöǰ5W1H ĒúąǰECRS øüöĕðëċÜĀúĆÖÖćøúéÙüćöÿĎâđðúŠćǰđðŨîêšîǰöćßŠü÷ĔîÖćø
ĒÖšðŦâĀćĔĀšÖĆïēøÜÜćîǰēé÷óïüŠćĀúĆÜÝćÖðøĆïðøčÜÖćøìĈÜćîĒúšüÿćöćøëúéđüúćÿĎâđðúŠćĔîÖćøìĈÜćî

×ĂÜĒêŠúąñúĉêõĆèæŤǰĕéšéĆÜîĊĚǰǰĀöĎĀüćîÝćÖđéĉöĔßšđüúćñúĉêǰ��,760 üĉîćìĊ�øĂïÖćøñúĉêǰÿćöćøëúéđüúć
úÜĕéšđĀúČĂǰ17,680 üĉîćìĊ�øĂïÖćøñúĉêǰÙĉéđðŨîǰ����ǰ% Ēúąÿćöćøëúéøą÷ąìćÜĔîÖćø×î÷šć÷ĕéš ǰǰǰǰǰǰǰ
�ǰđöêø�øĂïÖćøñúĉêǰÙĉéđðŨîǰ����ǰ% ǰÖčîđßĊ÷ÜĀöĎĒñŠîÝćÖđéĉöĔßšđüúćñúĉêǰ���,���ǰüĉîćìĊ�øĂïÖćø
ñúĉêǰÿćöćøëúéđüúćúÜĕéšđĀúČĂǰ236,880ǰüĉîćìĊ�øĂïÖćøñúĉêǰÙĉéđðŨîǰ����ǰ% Ēúąÿćöćøëúéøą÷ąìćÜ
ĔîÖćø×î÷šć÷ĕéšǰ�ǰđöêø�øĂïÖćøñúĉêǰÙĉéđðŨîǰ����ǰ%ǰĀöĎĂïĀĆęîßĉĚîÝćÖđéĉöĔßšđüúćñúĉêǰ��,���üĉîćìĊ�
øĂïÖćøñúĉêǰÿćöćøëúéđüúćúÜĕéšđĀúČĂǰ14,700 üĉîćìĊ�øĂïÖćøñúĉêǰÙĉéđðŨîǰ�����ǰ% Ēúąÿćöćøëúé
øą÷ąìćÜĔîÖćø×î÷šć÷ĕéšǰ�ǰđöêø�øĂïÖćøñúĉêǰÙĉéđðŨîǰ����ǰ%ǰĒúąǰĕÿšÖøĂÖĀöĎøöÙüĆîÝćÖđéĉöĔßšđüúć

ñúĉêǰ��,���üĉîćìĊ�øĂïÖćøñúĉêǰÿćöćøëúéđüúćúÜĕéšđĀúČĂǰ25,620 üĉîćìĊ�øĂïÖćøñúĉêǰÙĉéđðŨî
�����% Ĕî×èąìĊęøą÷ąìćÜĔîÖćø×î÷šć÷÷ĆÜÙÜđìŠćđéĉö



× 

The quality control of meat processing in case study 

    By Ms.Theerada    Malun 

       Ms.Satreewit  Kosachawieng 

 

Abstract 

 This project aims to control the quality in the meat processing process and reduce 
wasted time in the production process of the sample factory in Ubon Ratchathani 
province. The researcher studied the production process of the products as follows: sweet 
pork, Chinese sausage, pork flakes, shredded pork and smoked pork sausage.ǰAfter studying 
the production process, it was found that the meat processing plants produce a wide 
variety of products and have different production processes and machines.ǰ It causes 
various problems for many reasons, whether it is raw materials, humans, machines or the 
production process itself.ǰThis affects the quality of the product causing it to not meet 
the established standards. This project has applied Industrial Engineering tools such as, 
QC Tool; fishbone diagrams and flow process chart, �W�H questioning techniques for 
ECRS, including principles of reducing waste, etc.ǰ to help in solving problems for the 
factory. After work improvements, it was found that the wasted time in each product can 
be reduced as follows: for the sweet pork, production time can be reduced from ��,���ǰ
seconds/production cycle to ��,���ǰseconds/production cycle, equivalent to �����, and 
the transport distance can be reduced by �ǰmeter/production cycle, equivalent to ������ǰ

For the Chinese pork, production time can be reduced from ���,���ǰseconds/ production 
cycle to ���,���ǰ seconds/production cycle, representing �����, and the transport 
distance can be reduced by �ǰmeters/production cycle, equivalent to ������ǰFor the pork 
slices, production time can be reduced from ��,���ǰseconds/production cycle to ��,���ǰ
seconds/production cycle, accounting for ������, and the transport distance can be 
reduced by �ǰ meters/production cycle, or �����, and the smoked pork sausages 
production time can be reduced from ��,���ǰseconds/ production cycle to 



 

 
��,���ǰ seconds/production cycle, accounted for ������ǰwhile the transport distance 
remained the same. 

 

 

 


