msfinslassaiaezlsz@ansmmmswaalnivezgauy SamYadgyy
A STUDY OF THE ORGANIZATION AND EFFICIENCY OF THE

PRODUCTION OF WINE AND OTHER ALCOHOLIC BEVERAGES
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ABSTRACT

The Objectives of this research were 1) to study the present structure and future
development of cooperatives included production, marketing, organizing and financing 2) to
study consumer behavior and decision making 3) to formulate a strategy to increase productivity,
improve marketing efficiency, establish sound financial management practices, revise the
organization of the cooperatives.

Three cooperatives were surveyed 1) Umong Lumpoon winery cooperative 2) Prasang
Lumpecon winery cooperative 3. Wieng Nonglong Lumpoon winery cooperative. Primary and
secondary data were used. Primary data were collected from both producers and consumers by
means of a questionnaire. A total of 105 individuals contributed information. There were 45
producers and 70 consumers. The data were analyzed and the results were presented as
percentage, means, weight means scere, standard deviation. The secondary data were obtained
from financial records. This information was then analyzed by using financial ratios.

The Thai govt has a policy of promoting the development of locally produced geods to
substitute for imported products. The winery cooperatives in Lumpoon were established in
accordance with that policy. It was found that the alcoholic content of various kinds of drinks
produced is less than 15%. Their average cost is 29.36 baht per liter and the raw ingredients are
coliccted from the immediate vicinity (from area close by). Quality control standard, are the
quality of the wines produced did not meet national standard, especially in regard to clanty and
impurities.

Marketing, In this regard the cooperatives maintain a certain level of efficiency in the
pricing of their products. However, because the products are substandard the place of production
is remote and promotion is weak, marketing is mainly inefticient. Financing, the 3 cooperatives
received govt subsidies in term of production equipments. Their working capital was raised partly
from the sale of shares and partly from money loans by members and committees of cooperative
themsclves. After financial analysis the ratios showed a low level of liquidity and tum-over.

Organization, there are 3 parts to the siructure of each cooperative. 1) The comumittee,

which are chosen from members of the cooperative at each annual meeting. There are only



betwsen 7 and 15 committee members and their duties are planning and policy marking
2)Management staff, who are responsible for production and marketing! The number of
management staff is never greater than 15 people and sometimes as few as 5. 3 member, their job
naturally is to provide raw materials and produce the wine. The number of members in each
cooperative various from 20 to 80 people.

Recommendation, for the production each of three cooperatives should develop as soon
as possible plan addressing the following concern

1. Quality, national food and drugs standard must be met.

2. Production, the wing must be improve by ensuring better taste more clarity and

purity.

3. The wines sheuld be allow more time to fully mature before bottling.

For marketing, presentation, packaging of the products is not always over high standard
of preseniation need to be higher and more attractive to consumers including oversea visitors.

For financing, the cooperatives can solve the problem of low liquidity by eliminating

unsalable stock of wines.





