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Applying Industrial Engineering Tools to Improve Food Business Efficiency

: A Case Study of Jaew Hon Wua Noi

By Miss Patimaporn Kaenthong
Miss Natcha Phikuldok

ABSTRACT

This project aims to enhance the operational efficiency of Jaeo Hon Wua Noi
Restaurant in Ubon Ratchathani Province by applying Lean Six Sigma principles to
improve food production and customer service processes. The main issues identified
were insufficient food production due to deliberate raw material limitations intended
to create market uniqueness without clear cost-profit analysis, delayed services for
fresh beef and hot pot (Jaeo Hon), and lack of alternative sales channels beyond direct
in-store sales, resulting in lost business opportunities. To address these challenges, the
DMAIC methodology was employed, starting with SWOT analysis, prioritizing
weaknesses using Pareto analysis to identify root causes, and analyzing cost reduction
opportunities through the concept of 7 Wastes. Furthermore, Value Stream Mapping
(VSM) and Work Study techniques were implemented to streamline processes. Data
were collected through onsite interviews with the restaurant owner and 20 customers,
along with observations of two comparable restaurants nearby. After applying suitable
improvement strategies, results indicated a significant reduction in service time from
30 to 15 minutes, increased customer capacity during peak hours (11:00 AM-1:00 PM)
from 20 to 35 persons, reduced production and waiting waste, and an overall increase

in revenue by 30%.
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