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1.1 Latar Belakang
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3 KEADAAN UMUM PERUSAHAAN
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15 anallsw mesin penyebab coding abnormal

16 cAnaI|S|s mesin penyebab seal jelek

17 EDlagram ishikawa faktor penyebab product out of spesification

o N O Ol

..uj

; DAFTAR LAMPIRAN
vy}

1 g—ruktur organisasi PT Ajinomoto Indonesia Mojokerto
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