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## 6280015720 : MAJOR LOGISTICS AND SUPPLY CHAIN MANAGEMENT
KEYWORD:
Natachai Sirisangchaikul : SERVICE TIME REDUCTION FOR XXXJAPANESE

RESTAURANT. Advisor: Asst. Prof. SIRI-ON SETAMANIT, Ph.D.

Over 5 years operating Japanese restaurant has been received complaints from social
online platform about long unsatisfied service time. From preliminary study, the causes of long
service time are too long cooking time and inefficient employee scheduling. In this study, two
proposed solutions for solving the problems are reducing dishes capacity and employee
rescheduling. This study expects to reduce the average service time by 1 minute and to
maintain the employee utilization below 70% during peak times, between 11 a.m. — 4 p.m. of

Saturday and Sunday.

By using simulation model through Arena program with primary and secondary input
data between 2020-2021, the result shows that the second solution is an effective way to hit the
I-minute target of average service time reduction. Employee rescheduling by balancing the
employee through the customer arrival can reduce the average service time by 3.15 minutes
while reducing dished capacity solution can reduce only 0.935 minute. However, both solutions

can maintain the employee utilization at below 70%.

Field of Study: Logistics and Supply Chain Student's Signature ............ccoevevverienennne
Management

Academic Year: 2020 Advisor's Signature ..........cceecveeereennene
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