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Resumen

En la actual investigacion se estableci6 como objetivo general aplicar el método
Kaizen para incrementar la productividad del proceso de filete de bonito en La
Chimbotana S.A.C. — Chimbote 2021. El estudio fue de tipo aplicada con un disefio
de investigacion pre-experimental. La poblacion estuvo conformada por la
productividad de los 7 procesos productivos que se realizan en la linea de cocido
de la pesquera y la muestra estuvo conformada por la productividad del proceso
productivo de filete de bonito en aceite vegetal. Los instrumentos empleados fueron:
muestreo de trabajo, diagrama de andlisis de procesos, diagrama de Ishikawa,
S5W1H, cursograma analitico del operario, diagrama bimanual, formato de
programacion de actividades, formato de mantenimiento preventivo, formato de
implementacion de actividades, formato de verificacion de actividades, formato de
acciones preventivas y correctivas y registros de productividad. Se obtuvo como
resultado que, los procesos de envasado y sellado representaron el 65% y 63% de
inactividad, respectivamente. Ademas, se determind que en el proceso de
envasado el 59.25% representaba el porcentaje de actividades productivas, entre
tanto, el 40.75% representaba el porcentaje de actividades improductivas. Como
producto de fallas en la maquina selladora se determiné que el 9.76% del total de
latas producidas fueron defectuosas. Se llegé a la conclusién que, al aplicar las
estrategias de mejoras se redujeron 114.66 m de distancias recorridas, se
mejoraron las actividades improductivas en 27.80%, la productividad de materia
prima incremento en un 23.68%, la productividad de mano de obra increment6 en

22.31% vy la eficacia increment6 en 8.79%.

Palabras clave: Método Kaizen, mejora continua, actividades improductivas y

productividad.
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Abstract

In the current investigation, it was established as a general objective to apply the
Kaizen method to increase the productivity of the bonito fillet process in La
Chimbotana S.A.C. - Chimbote 2021. The study was of an applied type with a pre-
experimental research design. The population was made up of the productivity of
the 7 production processes that are carried out in the cooking line of the fishery and
the sample was made up of the productivity of the production process of bonito fillet
in vegetable oil. The instruments used were: work sampling, process analysis
diagram, Ishikawa diagram, 5W1H, operator's analytical course diagram, bimanual
diagram, activities scheduling format, preventive maintenance format, activities
implementation format, activities verification format, format of preventive and
corrective actions and productivity records. It was obtained as a result that the
packaging and sealing processes represented 65% and 63% of inactivity,
respectively. In addition, it was determined that in the packaging process, 59.25%
represented the percentage of productive activities, meanwhile, 40.75%
represented the percentage of unproductive activities. As a product of failures in the
sealing machine, it was determined that 9.76% of the total cans produced were
defective. It was concluded that, when applying the improvement strategies, 114.66
m of distances traveled were reduced, unproductive activities were improved by
27.80%, raw material productivity increased by 23.68%, and labor productivity

increased by 22.31% and the efficacy increased by 8.79%.

Keywords: Kaizen method, continuous improvement, unproductive activities and

productivity.
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