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ABSTRACT

The objective of this research is to improve the quality of functional drink from Thai rice
products, as well as the process for making them. The research implements a technique called “Target
Costing” toward the development of the quality and process of these drinks. The process of Target
Costing consists of first assessing a target price and then designing a product to meet that price. The
research begins with the study of the process of Target Costing technique. The approach applies the
target costing process in two basic phases: Market level and Product level. In the first phase, focus
group discussion and questionnaires are used to define competitive selling prices and the
requirements for the product. In the second phase, Quality function deployment (QFD) and Value
Analysis (VA) techniques are combined to develop a product that meets customer’s requirements and
also the target cost. This research found that enrichment of nutrition was the highest priority for
customers followed by the color of the product. This study also found that the technical requirements
for these drinks were type and quantity of primary and secondary raw materials. Using this research,
developers could re-design the drink to satisfy customer needs utilizing the competitive selling
price. Also, the sensory characteristics of the product would be improved. The result of the customer
sensory test showed that consumer’s acceptance score of the new product using the Likert's Scale

increased because of improvements in taste, color and appearance, aroma and total acceptance.



