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Process Improvement of Fresh Shrimp Selection and packaging
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Samuth sakorn Shrimp Center Market, Mahachai District, Samuth

sakorn Province.
weUszvdn dygiin
Mr. Prayat Meeboongirt

auniv naluladgpannisy augInemaniuazmalulad avinendensauvmsuys nséwi 081-696-0573
Branch : Industrial Technology, Department of Science and Technology, BangkokThonburi University, Tel. 081-696-
0573

E-mail : prayat.mee@hotmail.com

unAnga
(% 3 a v dy A = (% (% A v
MOUILAIATDINITIVU LINDANYILAZUIUUTINTZUIUNITAALADNLAZUTTYNIEA
YosuTEnuinildlunainnatafaynsains o. un1dey 3. @UMIAIAT F9II1NNITE1TIAANN
Jagtuvesusovuisil wundilifivnasgulunsujiRoulndutuduneu fnsldassy
sumelunisiauegsligndeavinzay 9198MaNTENUAMUANEBEAT TNURANAA

1%
a [ a

Y1aUszansnmlunisviauld dnsldingavuaz Tagduddsadudiuauuin fnsieny
drdfeudonaluuiegn ansuimsuiiussuy meanslissuuaeuinnesidundas
Fansgrudeya dnvazmsvinudinngueunsiy dwailinanuidesiiwesuilnaiu
ANNEYDInUanAlY wasdnansznusananilslunisanilusuresusenla andgun
fanam 3aldfiniseonuuuliulsnssurumshauiomn fusfuaunsgiinunssuuns
dene Tagldfarsanannisiudedeananrhiudesfeinedmin msdadendaniie
fvuarIe Mshenuazenisan Mafuinudinsaiieseusgiiuvie nsusseiiue
wavdsngindiminnaenaulszmaiioutulndides lun1siaseiudlouiuuss
nszuuMsenund Buusnldlfiedosde 5a. lunsdnsudevlssnudeu ndenduld
AMUANTEUIUNITTINNUINIlAETAITUIINHANITAITIVTATIEVINTEUIUNTVINULAE
amwi’jiyjmﬁ'LﬁmﬁﬁuiuﬂizuauﬂﬁiﬁwqwuLamﬂwﬁu wald 7Lﬂ§aqﬁaﬁu§m1umﬁmﬂﬁ
aunmdnandissuiunsieneiliuly ndunaaes fiaauilduiluusuusauna

Wundanels gavinedslaiivumiuuinsgiunisvitanulng naildainnisusulye

N3LUIUNTAALABNLAZUTIINIAAYDIUTENUWGE a111508ANTEUIUNITYINIUIINRAYL 20



A53UIUNIS WdsLfies 10 nszuIuns wseamdu 50% aaarufjifaulu 1 cycle asan
Wuldiaan 62 il mde 41.5 urdl wieanas 20.5 Wit Andu 33.06% anveudsainiiu
Uszanad 100-200 nn. sioTu wdawiies 80-150 nn. siodu vIeanaslszunnd 0.2~0.4% maiuy
anAunUluNSANTNUIINNTAANTEUIUNTHER LLazamﬁmqauLLazi’a@?TuLﬂaawmq N
iteuay N1 2,280,000 UMW %3 27,360,000 Unded Andu 51.33% et wenanil &
Fdavianasgruseg Juanlwsldmiunisiey 1lD3993UN55UT0NTTUGAAIVNTTL

IINNITLNTNYAAMNIIU UAELLYRININTAIRONANUsEmNAsD LY
MdARy : N15UTUUTINTEUIUNNG, MTARRDNNASAR, NTUTTINERA, ARIANAINNS

Abstract

The purpose of this research is to Study and Improvement process of Fresh
Shrimp Selection and Packaging Company in Samuth sakorn Shrimp Center Market,
Mahachai District, Samuth sakorn Province as a case study. From the surveying
current conditions of this Factory and found that there is still no any Operation
Standards for Working Operation step by step. Using their Workers’ body for
operation improperly which will be affected to body fatique and malfunction, lack of
efficiency, use of large amounts of raw materials and waste supplies, redundant work
and wastes time at some point, lack of Management System, lack of computer
system for helping the database management,
working style is still lacking hygiene may be resulting of consumer confidence in
cleanliness and safety affect the company's operating profits. From these problems,
we considered to design the whole working process improvement from the beginning
process until delivery process, end process by considering from buying fresh shrimp
from the upcountry shrimp farm, fresh shrimp selection for size determination, fresh
shrimp cleaning, temporary storage waiting for packaging, packing and sent to sell
upcountry as well as neighboring countries. In the analysis for improvement of all
this process, Initially, using 5S as an equipment to organize the factory first. After
that, define a new working process based on the analysis result of the working
process survey and the problems occurred in the current working process and use 7
basic tools for quality management to help analyze and improve. After that, try to
follow the actual countermeasure until the result is satisfactory and finally set a new
working standard. The result of the improvement of the shrimp selection and packing

process of this company, we can reduce the working process from 20 processes to



be only 10 processes or 50%. Reducing of working time for 1 cycle from 62 to 41.5
minutes or reducing of 20.5 minutes or 33.06%. Reducing of waste product from 100-
200 kg./day to be 80-150 kg./day or reducing of 0.2-0.4% a day. Reduce operating
costs by reducing production processes and cost of various raw materials and
supplies including VA/VE for 2,280,000 baht per month or 27,360,000 Bath/year or
51.33%/year. In addition, the new various standards have been established for
working to support the industry standard certification from the Ministry of Industry

and increase export channels to other countries.
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