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Improving inventory management in restaurants
By Miss. Papada Pompitak

Miss. Kajkeaw Phunprasan

ABSTRACT

The objective of this project is to study guidelines for managing the amount of raw
materials in stock in an appropriate amount and to study development and improvement
guidelines to reduce the amount of spoiled raw materials. To reduce the cost of business,
the researches forecasting process in 3 methods as follows: Exponential forecasting, moving
average forecasting, and long-term Secular Trend forecasting, and the calculated values are
compared to determine which method has the least error. Then the shop will use that
method to order raw materials. As for the raw materials that we use to test, there are a total
of 4 types of ingredients that are available in the restaurant to make the new forecast more
accurate. It was found that after forecasting to reduce the amount of spoiled raw materials,
it can be as follows: 1.) Moving Average forecasting method has MAD error of 1.92, MSE is
11.35, MAPE is 4.02%; 2.) Exponential Smoothing forecasting method is The discrepancy MAD
was 1.36, the MSE was 6.57, the MAPE was 23.38 %. 3.) The Secular Trend long-term
forecasting method had the MAD discrepancy 0.51, the MSE was 0.51, the MAPE was 10.41 %
from the usual waste of the store. The rest of the shop will lose money from all waste
about 1,060 baht per month from the calculated raw materials. From the forecast of the
best method, it was found that the cost of the store was reduced in terms of over-ordering
of raw materials and the opportunity cost of raw materials that are out of stock by making
the raw materials not available for sale. also decreased And can reduce the cost of ordering
approximately 1000-2000 baht / month, reducing the cost of storage by about 1000-2000
baht. In this research, the focus is on raw material inventory management. And this

forecasting model allows the shop to have a better management of raw materials.



