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60

3.2.2

(Input)

(Frozen Fish)

(Import)
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3.1 (Frozen Fish)
1. Skipjack tuna
2. Yellowfin tuna
3. Albacore tuna
4, Bluefin tuna
B. Mackerel tuna
. Bigeye  tuna
skipjack
(local)
20
1. Bonito tuna (

2. Tonggol tuna (
3. Sardine (
(Tonggol tuna)

(light meat) J

(white meat)

(Bonito tuna)



pieces 3opieces *
3.2
C
L. 603 x 408 b6 .5
2. 401X 208 1
3.0 300 X 407 14
L30T x 113 1
5. 307 X LIl Clpesd b.5
6. 201 X 109 2pesl 3.5
1 M=2835
(dimension)
!
(seamer)
3.



1k

(Retort) 1

3.2.3

50

m

Skipjack tuna

(pet food)

(red meat)

(pet food)

(Style)
(Syrubing)

(Solid)

(cooling)

(human food)

55



Chunk

(soy bean

3-5

0il)

Chunk

Chunk

Flake

Tuna

Tuna

Tuna

Tuna

10 '

in Water

iIn Brine

in Ol

in Broth

solid

Solid

56

1.2

Solid

01



3.2.4

(Stock Ravmiaterial)

1.1

LL

SS

>1
0.7-1
0.5-0.6
0.4
<0.4

57

(local)



56

’ ( ’
: ( 5°c
111
1.2 (Import
o : (Frozen Fish)
!
(Cold Storage)
2 300
2 :
(\yield) (loss)
(
L. skipjack yellowfin
(.. )
LL >0
L 3.-.0
M 1.8-3.9
1.3-1.8

<1.3



2. Albacore
1. >10 . ./
2. <10 . ./

550

(yield)

59

(FRESHNESS)

(Frozen Fish)
/ 650 /
(Cold Storage) ,
(Frozen Fish)
18 C

. (yield)

d



GO

3.2.5
» (output)
)
3.2
1. 1
1 *  (Fresh Fish) '
2. (Frozen Fish)
' 10
8-10
8
8
(lot)
(cutting) '
' (yield)
")
" (Thawing)
skipjack
yellow-fin 25 C
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G2

I 5 2 °C +2°C

(Butching)
(back bone temp)-5°c

2. " (Precooking)
Jelly Meat
20-30 100°c
3.3 65-70°C
(Back hone temp)
R =— (cooling)
45-50 C NI} . .
4. (Cleaning)

4.1 (Skinning)



3.3

Tonygol
(Local)
Bonito
Skipjack
(Import)
Yellowfin
Albacore

LL

LL

LL

0.3-0.4
0.5-0.6
0.7-0.8
0.9-1.2
1.3-2.0
0.3-0.4
0.5-0.
0.7-0.8
0.9-1.2
13-2.0
1.0-1.2
13-1.7
1.8-2.4
2.5-3.5
.0-7.0
1.0-1.2
Ldpky
18-2.4
3.5-5.0
-0
10.0-15.0
16.0-20.0
4.0-9.0
7.0-9.0
10.0-13.0
15.0-20.0

25

35

45
60-65
10-75
25

35

40
50-55
65-70
40-45
50-55
710-75
90-95
140-145
40

50
70-75
90-95
140-145
240

270
80-90
180-190
240

270



1.5

(Fill Weight)

4.2

4.3

90

(Cleaning Red Heat)

(yield)
(Filling)
solid
10
chunk
flake ' 100

64

100

30



603
401
300
307
211

1200
280 220
265 270
142 120
12 68
(Seaming)
!
Seamer I
(leak-proof)
(products) )
(Washing)

(Can Washer)

65

(vaccum)



9.
!
L
(Retort)
25°C 105°c
116°C 2
2
0.75 .| 2
2.4
3

45

10-20

2

(Retorting)

(Cooling)

116

40

°G

66



3.4

TUNA
TUNA
TUNA
SARDINE
PETFOOD
TUNA
SARDINE
PETFOOD
TUNA

603x408
401x205
300x407
300x407

307x113
37x113

211x109

10.

603
11,

(peaking)

307

pallet

25
25
25
25

25
25

25

105
105
105
105

105
105

105

15-20
10-20
10-20
10-20

10-20
10-20

10-20

116
116
116
116

116
116

116

(Dry Cleaning)

120
95
95

120

75
95

60

(Labelling & Packing)

0.75
0.75
0.75
0.75

0.75
0.75

0.75

67



(output)
' L
3.2.6
b !
|
1. ' (Precooker)
2,800 . ./ 3
¥
2. (Filler)
3
L. 603 x 408
2. 307 x 113
3. 211 x 109
3 1,4 7
1
3. (Clincher)
12 (Seamer)

35 11 8

1800 . ./
24
80
86

(Seamer)

—_—

68



B~ w NN e

o o = o =

45,9

603x408
603x408
401x205
307x113
307x111
307x113
211x109
300x407
211x109
307x111
307x111

(Seamer)
(
25
25
60
(3 pcs) 180
(2 pcs) 195
(3 pcs) 68
(2 pcs) 68
68
180
(2 pcs) 68
(2 pcs) 68
240
(Retort)
4
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= w o

603
401
307
300

. 211

11

603

204 612
700 2,100
1500 4,500
600 1,800
2500 7,500
(Boiler)
|
3
603 1 307 2

1,224
4,200
9,000
3,600
15,000

70
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3.6

21

73
(12.13%)

36 63

372 378

23 28

70 88

22 23

_ 12

b 10

529 602
(87.87%)

12



«

«

2
«

(Operator)

(Labour) J

3.7

«

«

73



3.1

344

[N

< a—

2 (2x1)
¥ (2x1)

"1

[ "= SN )

3 (3x1)

2 (2x1)

O N = T

57

46

363
67
51
50
96
16
73

26

22
88
23



1.5

13

75



12.00-13.00

12.00-20.00

8.00-17.00

7G

I 48
8.00-17.00
A B
8.00-17.00
17.00-1 00
} 20
00 . P '

(Retort)



ol B ow D e

8 00-17.00

17:00-01.00

(Seamer) &

17.00-1.00

/ 1 1

1
1-2
1-2
3-4
« « m 2
2
8:00-17:00
8:00-16:00 . 16:00-29:00

' 6:00-17:00

17
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