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Abstract

Nowadays, Chaew Bong is a well-known food. And it is popular to eat because it is
local food and cheap, but there are many Chaew Bong entrepreneurs who still produce Chaew
Bong that are not up to standard and have not been certified. Or register to certify cleanliness
and hygiene. The researcher has therefore designed a consumer questionnaire to collect data
and then use the information obtained. Analyze to find a suitable way to produce Jaew Bong.
The objectives are as follows: to find general problems in business operations of Chaew Bong
entrepreneurs and to study the Chaew Bong production process. For the factors that affect the
quality of Chaew Bong, which factors entrepreneurs will produce, Chaew Bong should be
considered first. to find ways to Proper production of Chaew Bong Is to find the right way to
make Chaew Bong that has been produced to meet the needs of consumers. and to meet the
needs of Chaew Bong consumers which leads to increasing the quality of the production of
Chaew Bong which the organizing committee The information obtained has been applied to
industrial engineering tools to help increase efficiency. Small-scale Chaew-Bong operators that
the researcher will inform will be designed for successful Chaew-Bong operators in Brazil. 5
refers to the coverage area Roi Et Moss, Maha Sarakham, Kalasin, Khon Kaen for specific
sampling. Do what has been done before (SWOT Analysis) and back it up. Bong 4.
Recommendations The data were analyzed with descriptive statistics (Descriptive Statistic) to

find the frequency (Frequency), percentage (Percentage), mean (Mean) and standard deviation



(Standard Deviation). Helps in analysis to find factors or guidelines for efficient Chaew Bong
production. The results obtained from the analysis of the questionnaire can be divided into two
groups of factors: factors obtained from the questionnaire of those who consumed Chaew Bong;
and the factors derived from the interview structure of successful Chaew Bong entrepreneurs.
The results of the study were to find ways to produce Jaew Bong with the first quality/factor.
Food safety and nutritional value of Chaew Bong Second, the color of the product. Third, the
smell of Chaew Bong. The fourth flavor of Chaew Bong Fifth place, the price of Chaew Bong The
sixth place is the container of Chaew Bong. and the last one for distribution service Sort by rank
descending The components obtained from the Chaew Bong consumer group consisted of 6
factors, and then the mean factor analysis was used to determine the best factor in the

customer's view, safety and nutritional value of Chaew Bong's food.



