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On Line Request For Service £0.10 | On Line Request For Service £0.10
Select Electrician £0.20 Greet Customer £0.05

Plan Route £0.50 Locate Equipment £0.05
Repair Equipment £5

Travel To House £10.50
Park Van £0.10

Greet Customer £0.05
Locate Equipment £0.05 - = NVA = £12.10
Repair Equipment £5 B =vA =£520

Pack Tools £0.20

Depart For Next Job £0.10
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SIPOC for a restaurant visit
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Waiter

Restaurant guest

Chefiwaiter

Restaurant guest

Table request

Verbal order

Food

Money

Restaurant guest

Arriving to the restaurant

Table assigned

Food order

Eat food

Pay bill

Leave the restaurant

Occupied table Restaurant guest
Written order Waiter/Chef
Dirty
Cash/money transfer Waiter
Table free

iley1Aina1n Supply Chain

PERSOMNA

Design your customer persona

+ Most popular/common

+ High spender/Exac

+ Mew customer ar employee type

Choose a customer journey for mapping
and build a behaviour line

+ Most frequent + Dnboarding + Renewal
+ Most profitable + LsesDhwn + Recruitrment
+ Mew journey + Maintain + Growth

Go through the mapping process

+ People + Moments that matter
+ ProcessesSthings + Meeds
+ Attitudes + KFIs

Use the insights from the mapping process
to design new experiences and build your
business case for change

+ Moment that matteres

+ Business case hypothesis

Use the Journey Map to decide on your
measurement framework

- Wha + Why
+ What + Metrics & KPIs
+ When

18
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| Daily
/T Process 1
| Raw materials |
Cycle timea 5
VA time 5
Changacies min
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Indicatar p, Unit
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= Weekly order |
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Production -1—| Weekly forecast |-

MAP
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Daily production plan

19

Daily despatch schedule |
Daily
Process 2 lIlly/\‘ll. Process 3 III’/’I\‘III* Despatch
Intermediate Finlshed
kg kg
Cycle tima 5 products Cycle time 5 prochicts Indicator p, Linit
WA time 5 WA time 5 Indicator py Linit
Changecves i Changeover e
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Continuous Flow
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Waste hierarchy for surplus food and food waste
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Reasons to
choose BSI.

Relevant

We're the business standards company

that helps organizations by improving
performance, managing risk more effectively
and enabling sustainable growth.

Over 100 years’ experience
The world's first National Standards

Body and a founding mermber of 150.

Leading Global Standards Creation Body

We shape British (BS), European [EN),
International {ISC), Publically Available
Specifications (PAS) and Private
Standards.

Our Assessors

BSl invest heavily in recruiting and developing
the best asessors, who score, on average,
9.210 in our Global Client Satisfaction
Survey.

Copyright © 2021 BSI. All rights reserved.

The BSI| Assurance Mark.

B5I Assurance Mark provides internationzl
recognition, associating your organization with
excellence and best practice, and provides
credibility to your key marketing rmessages.



What we do...

bsi.

Together with >10,000
independent experts, BSI
leads the development of
global standards

Public Standards - PAS
British Standards - BS
European Standards - EN
International Standards -
I1ISO

W e share our
standards and
guidance documents
in many formats, from
paper to PDF or
organization-wide
licenses

* Online Standards
Portal

« Network Licenses

Our tutors transfer
the knowledge and
skills needed to

embed excellence

 In-Company Training

 Public Training

* Internal & Lead
Auditor Training

 Self Assessment tools

« Gap Analysis

« Entropy Software™

Fr -

A a

Our assessors give
you proven ways to
measure, improve
and confidently
promote your
organization

Management
Systems Certification

Gap Analysis
Verification services
Supplier certification
2nd Party Assessment
Self Assessment tools
Product Certification

Kitemark & CE
marking

W e support you with
the knowledge and
business tools you
need to continually
improve

Entropy Software™
BSI Excellerator™
Report

Supply Chain
Solutions

Six Sigma Training
Business Improver
Training

Risk Management Standards

Sustainability Standards

Performance

Operational

Copyright © 2021 BSI. All rights reserved.

Standards




Contact Information

Address: BSI Group (Thailand) Co., Ltd.
127/25 Panjathani Tower, 24t F,

Nonsee Road, Chongnonsee, Yannawa,
Bangkok 10120

Tel: 02 294 4889-92

Fax: 02 294 4467
Email: infothai@bsigroup.com
Web: www.bsigroup.com/en-th
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