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The improvement services by using Six Sigma principles
Case study : Charcoal grill restaurant
By : Ms. Kanchana Yotee

Mr. Kantapong Khumprakhon

Abstract.

This project is a study that used technical to apply to improve services in the charcoal
grill restaurant. This information came from a target restaurant. The study found that most of the
services or servings need to develop. This information based on the survey of customers and the
discussion of researchers, restaurant owner, and employees. Researchers want to find the ways to
improve and solve problems by analyzing the data. The principles of Six Sigma is the instrument
that we used to improve lay out in the production process which affected the services, reduction
process in the Operating Process Flow Chart, designing food order. The principles of Six Sigma

is recommended to use in improvement to maintain the equipment and develop better services.




