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ABSTRACT

Keep to provide product of innovation is necessary in a very competitive environ-ment. New product is a important factor that

company remain in the environment. Development of instant noodle product seems a simple work, but actually that is com-plete

work. Because developing new instant noodle product need skill of manufacture and experience of professor and customer's demand.

Customer's demand. is the most important factor of success for develop new instant noodle product. In this study, using Kano-model

understand that what is customer’s demand factor and what isn’t customer demand factor. After that we need to understand that

each Kano factor have deferent influence for customer. In this study, using quality function development for bowl’s instant noodle

product of W food company develop new product. Because quality function development can combine customer’s demand and

company’s skill of manu-facture for new product, so quality function development let new product have more success chance in the

marking.

Keywords : Kano-model factor、customer satisfaction、quality function develop-ment.
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