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Abstract

The study of the costs and profits of producing and selling kaffir
lime in syrup topped with honey sauce aimed to study the production
process, consumer satisfaction, and the costs and profits of production
and sales. Data were collected from three sources: (1) the production
process of kaffir lime in syrup topped with honey sauce, (2) a consumer
satisfaction questionnaire, and (3) production costs and sales revenue.

The production process consisted of 10 steps: selecting fresh kaffir
limes, washing and peeling them, cutting them into semicircular pieces,
removing the seeds and inner flesh, reducing bitterness with salt,
preparing the syrup, simmering the kaffir lime in the syrup until soft and
translucent, cooling and refrigerating the product, serving it with ice and
syrup in plastic cups, and preparing honey sauce for topping before
consumption.

The production of 30 pieces incurred a total cost of 419 baht,
consisting of direct and indirect materials costing 79 baht, production
expenses of 190 baht, and direct labor costs of 150 baht. The average
production cost was 13.97 baht per piece. The selling price was set at 20
baht per piece. The total sales revenue was 600 baht, resulting in a net
profit of 181 baht.


