¥ai39¢ N1sUTuUsINsiuIMslagly 6-Sixma nstifinwn : SrunynsznzanEn

g UNEANTRRNIA WAILNNNDY
UNEANAIBINTAL WARIINIUUN
UNANED
N3TUIUNITUINITVOIIUMYNTENEAMEIINNTATIRANLTTNElIveIgnAT NuTlTamieee
fivlsanénlainela lassnuildddvhmsuiudssiemeda Six Sigma uazlfiniesionuauannin
7 9814 LﬁaamLLazmLLu’Jmq"l,ﬂﬁﬂssmumiu%miLﬁmﬂigmﬁms]%"'qmitﬁmaﬁmezﬁ%’agaimi%’

LHUATINERURAL IR TIEaeldunugiinsid(Pareto) wuinlamnvesnissensslunisidsnemisi

wwaltusniign

fuudadenuvinisinwannisiiesesimanvauesdgmilnenuiilauvnan 1wneu
fudsorder 2. monsaliidnemnsnuorder 3)dswnsinlfe ¢ nseswdladvysafinnsindnuas
m3vihau Weldammuesdgmidifinneimuuimsunsuiladgmssuumamsudlaaymie
1.)3u Order filfizuagddliviansaiuil 2 vihieuioi3ssorder 3 miinanudanoiauiounnass
Aoufiazthemsdsligndn 4. dmgunsalnniudeudiniiu Fsvdsanmsudladamisldifudoya
Hunan 4 dUani wuindapnnsseneselumstdsienns deudiuuplddedewiniu 11.87 wifl

waInsUSuUsannde 8.35 wirkasdloldnivdeunavesnsusuusmuiildinaduiiwela

Project Title : Services Improvement by using 6-Sixma



Case Study of Khunya Grilled Pork Buffet
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Abstract

Service process of Khunya Grilled Pork Buffet from customer satisfaction survey
found that there were various problems that made customers dissatisfied This project
has therefore improved with Six Sigma techniques and used seven quality control
tools to reduce and resolve problems in service processes involving data collection
and analysis using a Pareto Chart Monitoring and Analysis Plan. Pareto) found that the
problem of waiting in serving food was most likely.

Therefore, it was chosen to study from the analysis of the cause of the problem
and found that the cause of 1.) The employee forgot to send the order. 2.) The chef
does not arrange food according to the order. 3.) Sent food to the wrong table 4.) The
pork slider may get stuck while working. Once the cause of the problem was found, we
analyzed and found a solution to the problem. The solution is 1.) Receive the order at
the table and send it to the chef immediately. 2.) Make a label to sort the order. 3.)
Employees check the number first every time before delivering food to customers. 4.)
Check equipment every day before opening the shop. After solving the problem, the
data was collected for 4 weeks. It was found that the waiting problem for
supplementation before improvement was averaged 11.87 minutes after the
improvement was reduced to 8.35 minutes, and when the results of the improvements

were examined, the results were satisfactory



