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Abstract
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Mowadays, Jaew Bong is a very well known food. And popular to eat because there are many
entrepreneurs who produce and sell it gradually eet certified. or registered to certify cleanlingss and
sanitation Therefore, the researcher has issued a consumer guestionnaire te collect data and then analyze
the data to find a suitable method for producing Jaew Bong. with purpase is to find common problems in
business operations of Jaew Bong entrepreneurs and study the production process of Chaew Bong. For the
factors that affect the quality of Jaew Bong, which factors before the entrepreneurs will produce Jaew Bong
should be considered first. to find a way to preduce a suitable jasw bong is to find a suitable way for the
Jaew Bong that has been produced to meet the needs and to respond to the needs of consumers, Chaew
Bong which leads to increasing the quality of Jasw Bong production which the organizing committee and
using the data cbtained to-apply industrial engineering tocls in the research, the researcher therefare
designed a structure of interviews with successful Jaew Bong manufacturers in the northeastern region of 5
locations, & of which are provinces. Roi-Et Mahasarakham, Kalasin, kKhon Kaen by using a specific random
sampling method (SWOT Analysis) and surveying the needs of 100 toursts using a questionnaire. The
guestionnaire was divided into 4 aspects 1. Personal status 2. Consumer behavior of Chaew Bong 3.
Components of Jaew Bong consumers towards Jaew Bong products 4. Recommendations The data was
analyzed by using descriptive statistic to find the frequency, percentage, mean and Standard Deviation
(Standard Deviation) helps in the analysis to determine the factors or suidelines for the production of an
effective Jae Bong. The results obtained from the questionnaire analysis can be divided into 2 groups of
factors: factors obtained from the guestionnaire of those who consurmed Jaewbong, and factors derived from

the interview structure of successful Jasw Bong entreprensurs



Results of a study to find a way to produce Jaewbong with the first quality/factor Foed Safety and
Nutritional Value of Jaew Bong Second, the color of the product Third place, the scent of Jaew Bong The
fourth flavor of Jaew Bong Fifth place, the price of Jaew Bong Sixth place, Jaew Bong containers and the last

compression of the distribution service

Sorted in descending order The constituents of the Jaewbong consumer group were 6 factors, and then the
averaging factor analysis process was used to determine the best factor in the customer's view, namely the
safety and nutritional value of the food of Jaewbong.



