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T h e ob jective  of this th e s is  is to construct co st  sy ste m  and to red u ce  co st for biscuit 
& can d y  m anufacturing. This th e s is  introduce h ow  a sa m p le  factory will red u ce  raw material 
lo s s e s  and direct labour cost.

By identify problem  o f a  sa m p le  factory, it h a s  b e e n  found that th e  major lo s s e s  h a s  
occurred during th e  production p r o c e ss  and th e work m ethod  in both products. S in ce  biscuit is 
b reak ab le  product, th erefore  in order to red u ced  th e  lo s s e s  incurred during production p ro cess , 
this th e s is  h a s  fo c u s  on  h ow  to  im proved production p ro cess , p ack agin g  m ethod  and studying  
standard  tim e to m a n a g e  th e  m anpow er. T h e lo s s e s  in can d y  production line are due to th e low  
effic ien cy  o f m ach in e  and ability o f worker to so lv e  th e  m ach in e problem s. T o in crea se  th e  
productivity, on -th e-job  training a s  w ell a s  m anual book  h a s  b e e n  introduced in order to con d u ct 
them  to  work m ore efficiency .

Follow ing th e  im plem entation of th e  im provem ent p roced u res outline in th e se  th esis ,  
it h a s  b e e n  found that th e  scrap  index h a s  b e e n  red u ce  from 7 .9 6  to 4 .4 2  and im provem ent of 
(7 .9 6 -4 .4 2 ) /7 .9 6  = 44 .4 2 %  w hich c a u se d  th e  co m p an y  to s a v e  5 4 8 ,6 1 8 .2 2  b a h t . For the candy  
production line, It h a s  b e e n  found that th e  direct labour of p ack agin g  departm ent d e c r e a se d  
3.20%  and can d y  factory overh ead  d e c r e a se d  2 .33% , which c a u se d  th e  com p an y  to s a v e
8 7 ,1 1 7 .0 6  baht.
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