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Survey on the Requirement of Machine and Equipment for
Seafood Industry Located in the Central Part of Thailand
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Abstract

The objective of this study was to survey and
collect data on the requirements for the development
of equipment and machines used in raw material
handling, processing and packaging in the seafood
industry. The survey was conducted by randomly
sampling 123 factories from 26 provinces located in
the central part of Thailand. The questionnaire used
in this study was divided into 3 sections: general
information on the respondents, details of machine
enquiry such as efficiency, safety, quality, environmental
impact and cost: and their suggestions. The results
showed that most of the entrepreneurs preferred to
use imported machines and equipment because of their

quality, efficiency, and reliability. Problems in using
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locally-made machines and equipment included low-
quality materials, high corrosion, low efficiency, high
product loss, being unsanitary, and more expensive. Local
makers should produce high-quality and efficient
machines with standards similar to their imported
counterparts. Additionally, the price of locally-made
machines should be more competitive than their

counterparts produced in neighboring countries.
Keywords: Survey, Machine, Equipment, Seafood
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