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ABSTRACT

The objectives of this research are to design and develop ready-to-eat liquid food production
for an aging population by implementation of the quality function deployment (QFD) to identify and
prioritize customer’s needs and satisfactory, and then translate into technical requirements. The
method of this research began the potential evaluation production by marketing analysis. The results
showed the characteristic of product marketing, the appropriate customer for product and the
influence factor for engage in business, which evaluate the situation for defining the business strategy
,then the collection of data about customer’s need of product by focus group discussion. After that,
questionnaires were distributed to prioritize customer’s needs. The results showed that a balance of
dietary vitamins and minerals was the highest priority, followed by the choice of food material
appropriate to the health needs of an aging population, with the score of 4.76 and 4.70 (out of 5)
respectively. This data would be implementation of the design and develop matrix then, translated
customer needs into technical methods so many of the technical requirement in the product planning
matrix related to each other. The results showed that the highest priority for production methods is the
delivery of correct quantities and appropriate raw materials. The next priority is the appropriate type
and quantity of dietary vitamins and minerals. These criteria scored 7.44% and 6.51% among other

technical characteristics. In addition, the prototype product was produced by the results of this QFD



technique. The next priority is the potential evaluation production by technical analysis. As a result
from the technical requirement, the most optimum location of the plant is defined to be Khoonkhnog
sub-district, Hangdong district, Chiangmai province with the area of 6,400 square meters and the
division of 1,800 square meters for the production building. The last part is the financial analysis with
the production goal of 7,113,600 cans/year, the cost of investment of this project is 49,037,350 baht.
The minimum attractive rate of return is 12%. The internal rate of return, payback period and the net
present value are 22.13%, 7.41 years and 48,522,992 baht respectively. The result of this research can

be used as the business plan for commercial scale production.



