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 This research had three aims as follow : 1) to study the workflow of rice 

ground mill machine, 2) to study the  factors affecting fineness of rice flour, and 3) to 

improve pin mill machine using Quality Function Deployment (QFD)  The study and 

data collection divided into two parts ) Part one was collection of user need by 

interviewing members of community enterprise groups. Then data were used to 

analyze house of quality. Part two was an investigation of factors effecting fineness of 

rice flour using Why - Why analysis. Then, an experiment was conducted. The 

responses were percentage of rice flour passed through sieves on the sieve shaker and 

percentage of rice flour remained on the sieves on the sieve shaker. There were three 

treatments under the factor of machine improvement. For treatment 1, There were 8 

teeth and 1.1 mm screen hole. For treatment 2, there were 8 teeth and 0.4 mm screen 

hole. For treatment 3, there were 16 teeth, 0.4 mm screen hole, and reduced gap.  

 The results from house of quality showed that safety equipment and 

cleanliness were the first priority with an influence value of 427.5. The reduction of 

powder dispersion during grinding was the second priority, with an influence value of 

210. The fineness of rice flour was ranked the third with an influence value of 187.5. 

This was very important, was and was needed to improve.  The result showed that

 



 

 




