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This s tu d y  i s  aimed to  in c re a s e  Labour P ro d u c t iv i ty  u s in g  f i s h e r y  
canned in d u s tr y  as a case  s tu d y . The s tu d y  o f Labour management in v o lv e d  
m ainly on th e  p ro d u c tio n  p ro b lem s.

Labour p r o d u c t iv i ty  s tu d y  in  th e  f i s h e r y  canned in d u s tr y  em phasize on 
th e  c le a n in g  p ro c e s s .  The s tu d y  r e v e a ls  t h a t  th e  p r o d u c t iv i ty  in c r e a s e  
acco rd in g  to  the  t r a in in g  and depends much on In c e n t iv e  S ystem ,' p ro d u c tio n  
c a p a c ity  and re d u c t io n  o f u n n ecessa ry  expense from h ig h  la b o u r  tu r n o v e r .  The s tud y  h e lp s  c r e a t in g  h ig h e r  w orking a b i l i t y ,  more income and good m o ra le .

The s tu d y  o f p ro d u c tio n  problem s r e v e a ls  t h a t  a good p ro d u c tio n  p la n  
and the  rea rran g em en t o f w orking day caused  to  im prove th e  p r o d u c t iv i ty  i s  a 
s i g n i f i c a n t  f ig u r e .  Labour p r o d u c t iv i ty  in c re a s e  16.35 % w ith  an a v e ra g e  i n  
d a i ly  p ro d u c tio n  from  46 .43  to n s  to  57 .54  to n s .  The p ro d u c tio n  in d e x  i n ­
c re a se  by 15 .31  % and w eekly p ro d u c tio n  in c re a s e  from  345.23  to n s  to  436 .43  
to n s .
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