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Abstract

This research presented the analysis of user requirements to design and identify
the specifications of the information system prototype to support the quality management
of frozen seafood processing system by applying the Quality Information Technology (QIT).
The analysis composes of 5 steps that are : 1) study of existing production quality
management system 2) implementation of preliminary assessment of user requirements
3) assess the scoring of the identified user requirements 4) analysis of the user
requirements and 5) design of information system prototype architecture. The
requirements analysis involved 2 steps. The first step is to transform user requirements
into technical requirement for the system architecture design. The second step is to
identify the specifications of the system and related information.

The research results were:1) the analysis model of user requirements for the
development of the information system prototype using quality information technology
technique, 2) the user requirements analyzed by the QFD quality technique, 3) the
specifications of information and information system prototype to support the quality
management of frozen seafood processing system that meet the requirements, and 4) the
architecture for the information system prototype to support the quality management of
frozen seafood processing system. The future study of the research is to use the results
from the analysis of user requirements to design the quality information model and

develop the information system prototype.

Keyword : Quality Information Technology, Quality Management of Frozen Seafood

Processing, User Requirements.
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