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ABSTRACT

The purpose of this independent study was to improve the production line in the
production process of salted soybean sauce in 12 ounces bottle of Universal Food Public Co Ltd
in term of production line efficiency and productivity by using line balancing technique. The
scope of study was started from the cooking of salted soybean with the ingredients to the
sterilization process. The original production process was maintained with the bottle neck point at
the machine. The results revealed that the use of line balancing in 12 ounces salted soybean sauce
production line could improve the production line efficiency from 47.78 percent to 60.67 percent
or 11.89 percents increment and also improve the productivity from 36.10 to 44.90 bottles per
min or 24.37 percents increment. The man-hour per box (24 bottles per box) was also decreased
from 0.22 to 0.18 hour per box or 18.18 percent reduction with bottle neck point at the
sterilization process with 75 bottles per min production rate. After reviewing the number of
workers in each work station, the production line of salted soybean sauce have to increase 5
labors (from 25 to 30 workers) at the following step: 1 staff at transferring to filling steps, 3 staffs
for filling step, 1 staff at transferring to capping step, and 1 staff at head space adjustment and

clean up step, as well as 1 staff reduction at the arrangement of bottles into retort basket step.



