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Abstract : This study aims to improve the design layout of a Micro, Small and Medium Enterprises (SMEs) to minimize
material handling and redesigning the layout of production facilities based on the safety and health and standards of food
production facilities. Problems layout in the one of chip making industry mushrooms in Indonesia is cross movement between
work stations, work accidents, and the standard of facilities that do not conform with the standards of the food industry.
Improvement layout design using CORELAP and 5S method to give recommendation and implementation of occupational
health and safety standards of food production facilities. From the analysis, improved layout using CORELAP provide a smaller
displacement distance is 155.84 meters from the initial  displacement distance of 335.9 meters,  and providing a shorter
processing time than the original 112.726 seconds to 102.831 seconds. 5S method also has recommended the completion of
occupational health and safety issues as well as the standard means of food production by changing the working environment
better.
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