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fimang m*um%m‘zﬁzyiﬁﬂu Thermal Processing

Training Job

1.Better Process Control School on June 18-22,2013 (Certificate)

2.Safety Officer at Management level On December 17,2013 (12 Hrs) (Certificate)

3.Pet control On May 6,2013 (Certificate)

4 Safety Officer at Supervisory level On September 12,2014 (12 Hrs) (Certificate)

5.The Role of Supervisor and Manager On September 22,2014 (Certificate)

6 Food Security and Food Defense On August 15,2014 (Certificate)

7.Requirement BRC Global standard for Food safety issue 7 On April 22-23,2015 (Certificate)
8.Hazard Analysis and Critical Control Points (HACCP) On July 3,2015 (6 Hrs) (Certificate)
9.Risk Analysis in Food Industy On January 9,2015 (Certificate)

10.Process Deviation On July 16-17,2015 (Certificate)

11.International Organization for Standardization (ISO) 9001:2015 On September 3,2015
12.IFS Issue 6 Requirements Training Course On December 21,2015

13.Retort Supervisors On July 25-29,2016 (Certificate)

UsraUNITHINTITNNNTH

o ar @ @ A a I'e 4 o ar
UFEN LOHDNA DINDFLNTUURR 1R
A9 R&D Supervisor
FLYLLIRT 7 May 2013 — 30 April 2014
UsEN Twmw?mﬁ'mmqmmﬂﬂﬁu 1A
AN FIANTUNHNRRHINTZUIUNEHEAR

F2el781 1 May 2014 auiisileqiiu
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2. 91915 NLAYIINAOUNTEUIUIVY 606480 : NISLATUNAUNTDUANNAAN YT (Pre-Cooperative

Education)
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(Wsansen / fun TeyalvieuBoauavgndes)

U

Yo-wyana  we Aswenl  Astmiunne
—————t T 9

Mr. Pheeraphat Sirawathanakhul

din1sdnw GAllvelidawduniwlne , @ssUsumalidoudunvdng)
Ustygnes Jodo Ay Fafly FennsuenansUudin

Uiy Jmnssuaans

aodunsfine  aaduwaluladnszasunddnamnmsatansels
ERTRIRIY Jodo ay  Teuin Amnssuenansuvndia (&5 og)

1930 AFNTIUFNEAS

gounsfny  avanerdemaluladnsereundisuys

o

fumisiagiu fereddanisiiefianendn

==y

o o

G E/mhamu U3om Inesinduinuenavingsy 91da
U drswanstun

fegfanusofndald 30/2 vy 8 auATHEAY 1 avimse audes w.ayvsanns

woslnsnyiadoudt 061-423-4524

E-mail Pheeraphat.sirawathanankhul@thaiunion.com

mmé’mmmmaa / mmﬁmmﬁg
Certificate

®  The Best Facilitator for Improvement -Thailand Productivity Institute
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" LEAN Facilitator Productivity Specialist -Thailand Productivity Institute

" Cost Management and Reduction Program - Department of Industrial Promotion

" Advanced factory Management Technology -SANNO Institute of Management, Tokyo, Japan
" Mini Master in HR Management -Chulalongkorn University

B Lean Six Sigma Black Belt - BMGI, Thailand

®  |ean Six Sigma Master Black Belt - Sigma Pro, USA
Specialization & Course Lecturer

®  Lean Tools & Implementation

®  Lean Six Sigma Tools & Implementation

® |E Technigues for Improvement

" Wastes Elimination

B Kaizen Technigues & Suggestion system

" Daily Management

®  Statistics Process Control

" Problem Solving QC Story & 7 QC Tools

®  Overall Equipment Effectiveness(OEE)

" Management Training Programs

®  Productivity Facilitator Techniques

®  Productivity Tools & Techniques

Usvaumsadnsvinenu

2012-Present : Assistant Productivity Manager Thai Union Manufacturing Co., Ltd.
2007-2011  : Senior Engineer, Summit Electronic Components co., Ltd.

2005-2006  : Engineer, Teo Hong Silom Co., Ltd.
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