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Production System
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Food Product

Perishable — materials & product

“Living” product — enzyme, metabolism,
microbial growth

Wide variation — over time, types, batch,
handlers, sources

Perceived by consumer — individual taste,
experience, emotion, behaviour
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Food Industry

Mass production — effective cost

Labour intensive

Different scale, different ingredient interaction

Socio-cultural dependent

Global food production system
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Factors affecting food production
system

Economic incentives -Soil type

- Market forces -Climate

- Policy -Water availability
Cultural influences -Pest & pathogens
-Traditional practice -Genetic advances
- Individual taste -Allergens
-Urbanization -Farming practices

9/16/2014



QUALITY CONTROL FRAMEWORK
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Strategic planning process

Ext. cust input Int. cust input
——3 \/ision, mission, core values
Customer needs Management reviews
Financial indicators Performance measures
Competitive analysis Process measuress
Technology Internal audits

Strategic Objectives
Critical success factors
\ 4
[ Business plan | Monthly review }
\ 4

Performance Mgt plans
Periodic review sessions

Gryna, 2001
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Control & Measurement

e Control
— Are we doing the job correctly ??
— Detection vs prevention
— Transformation process
— Management responsibility

* Measure
— Quality of design
— Quality of conformance

QUALITY-PROCESS-CONTROL




Quality of Design

* A measure of how well the product or service is designed to
achieve its stated purpose.

* If the quality of design is low=> service or product will not
meet the requirements.

Specification

Indria P. QC 2009

Specification

* Defines the product or service

* Should be a comprehensive statement of all aspects which
must be present to meet the customer’s requirements.

* Must be precise = vital in the purchase of materials and
services for use in any conversion process.

* Should refer to published standard

Indria P. QC 2009
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Quality of conformance to design

* Product or service achieves the specified design.
* The customer satisfaction must be designed into the production system.
* Inspection = end-checking : spiralling costs and decreasing viability.

e Conformance to a design = quality performance of the actual operations.

* The recording and analysis of information and data
» Statistical methods must be applied for effective interpretation.

Indria P. QC 2009

What is a process?

* The transformation of a set of inputs, which
can include materials, actions, methods and
operations, into desired outputs, in the form
of products, information, services or —
generally — results

Indria P. QC 2009
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Focus
Customer need

Value created
[l

rocess

Indria P.

Process

SUPPLIER CUSTOMER

Voice of customer

Materials
Methods

Information Product

Environment Services

People Information

Records

Paperwork

Equipment

Voice of
process (SPC)
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Moisture content ol
termented tea (MCF)

Feed rate of tea
(FAT)

Temperalure of
hot air (TH)

Flow rate of
hot air (FRH)

Process Example
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Disturbances
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heat transter

|

Tea dryer

Color and flavor
of made tea (CF)

Molsture content
of made tea (MCM)

Bhunyan, 2007. Measurement & Control in
Food Processing. Pp.12

Process structure

* Open loop

— Blind operation toward input, output &
surrounding

* Closed loop

— Feedback / feedforward manner

— Feedback = output related to current operation

— Feedforward = input/surrounding related to

current operation
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Understanding the Process

Objectives

* To further examine the concept of process management and improving
customer satisfaction.

* Tointroduce a systematic approach to:

defining customer—supplier relationships;

defining processes;

standardizing procedures;

designing/modifying processes; improving processes.

* To describe the various techniques of block diagramming and flowcharting
and to show their use in process mapping, examination and improvement.

* To position process mapping and analysis in the context of business
process re-engineering (BPR).

Indria P. QC 2009

Improving customer satisfaction through process
management

* Anapproach to improvement based on
— process alignment, starting with the organization’s mission statement,
— analysing its critical success factors (CSFs),
— key or critical processes
* engage the people in an enduring change process. In addition to the
knowledge of the business as a whole, which will be brought about by an
understanding of the mission—>CSF—>process breakdown links, certain
tools, techniques, and interpersonal skills will be required for good
communication around the processes, which are managed by the systems.
These are essential for people to identify and solve problems as teams,
and form the components of the model for TQM.

Indria P. QC 2009

9/16/2014

13



Management board

. Research/ . Mfg/ )
Marketing Materials 4 Sales Finance
development operations
Functional focus and rewards
A4 v A 4 v
Market Number of Low price/ pof‘“” , E di ont
arke variances/ ixceedin n time
h products RM ana :’ p !g .
share ; n orecas! reports
developed inventory unt P
forecast
nFigure 2.1 Typical functional organization .,
Functions
Research/ Dperations Sales/ HE Finance
development marketing and
administration
Plan the business strategy
Innovation/product =service generation
c Order generation
TOss=
. Customer
functional . -
satistaction
processes

Order fulfilment

People management

Servicing products/customers

indFigure 2.2 Crass-functional approach to managing core processes

VNV VNV

9/16/2014

14



9/16/2014

Improving customer satisfaction through
process management
* An approach to improvement based on

— process alignment, starting with the organization’s
mission statement,

— analysing its critical success factors (CSFs),
— key or critical processes

What is control?

‘Are we doing the job correctly?’

Monitor the process and the controls on it

Detection vs prevention

Transformation process
* Management responsibility

15
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Summary

Can we do the job correctly? (capability)

Are we doing the job correctly? (control)

Have we done the job correctly? (quality
assurance)

Could we do the job better? (improvement)

Production is not the application of tools to

materials, but logic to work.

(Peter Drucker)

THANK Yqu w
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