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OP10: the required reading by Gumus, Bubou, and Oladeinde described the performance of a single channel with two servers in terms of customer satisfaction. What are the general tradeoffs that are involved in waiting line decisions and with Blue Meadows Restaurant in particular? 
Waiting lines in the Blue Meadows Restaurant normally occur due to lack of provision of enough space or personnel to serve to serve the customers.Waiting lines incur costs to the restaurant because the customers consumes the business space and time when they wait in the queue for long time before being severed .High loss of customer satisfaction and experience normally results when they keep waiting in the queues therefore they cannot afford to keep the customers in waiting queues. The customers service managers and attendance should take this issue into consideration because they is high chance of losing the customer every time a customer waits in the queue for long part from waiting time the managers should also consider the revenue cost that is being lost when a customer walks away because this results to revenue loss for the restaurant (Ramacrishna, 2015).
Who needs to be involved in assessing the cost of customers waiting for service?
The operations manager of the restaurant is involved in the assessment of the cost of customers waiting for services, using the Queuing theory that is mathematical is used to analyze waiting lines in any organization which state that there are limited resources for a given number customers therefore a new service line should be added to increase the cost aspect of the business. The queue system has the following: Arrival process which is concerned with different aspects of customer’s arrival that can be in single, arrival as distribution of time frame or bulk. Service mechanism focusses on resources available for customer services and queue structure to provide the service and queue characteristics which deals with the selecting of customers that are in queue for service. The selection for services are in terms of Random or first come first serve method

 The restaurant manager should consider the loss that can be incurred in the business in case customers leave before they are saved or refuse to wait, loss of good will from the customers and cost of providing awaiting space when the issue of excessive waiting line arises. The restaurant operations manager should consider the following measures to evaluate the waiting line performance in the restaurant: The average time taken by the customers to wait in the queue or in the system to be severed .The average number of customers that are waiting in the system or line. Congestions results that distract other customers and business operations in the restaurant. Implied cost of a given level of capacity and its relations to the waiting lines.Assesing the probability that an arrival will have to wait to be served and utilization of the system    (Oladego, 2015). Using these assumptions, we can calculate the operating characteristics of a waiting line system using the following formulas:

λ = mean arrival rate of customers (average number of

Customers arriving per unit of time)

μ = mean service rate (average number of customers that can be served per unit of time)

p = λ ∕μ= the average utilization of the system

LQ = λ∕μ- λ ​​​ = the average number of customers in the service system

LQ = p L = the average number of Customers waiting in line

W = 1∕μ- λ = the average time a customer spends in the queuing system 

L∕λ
The probability that the server is busy and a customer has to wait p= λ∕μ
 How has technology had an impact on analyzing waiting line systems?
The advancement of technological  system analysis through virtual queuing system using computers has  helped to ease the issue of waiting lines in the restaurants .There is a ;latest technology advancement that is real time data gathering system that provides information of the system to analyses waiting lines in real time. Technology such as the call forward electronic queuing provide an optimum customer through the waiting line .This technology allows customers to go out for a while without being worried that they might miss the turn or hold others behind .Tools such as digital signage technology assist the queue managers to inform the customers  of how long they are supposed to wait in the queue (Yakubu & Najim, 2014).
Visit a restaurant in your area to help formulate your answers accordingly. What are your observations?
During the visit to the restaurant an interval level was used to the number of customers that are coming at an hour time frame and the number of customers that are being severed at an hour time frame. At Blue Meadows Restaurant, the arrival rate was ranging between thirty customers per hour while the service rate was ranging between twenty customers per hour per server .The number of servers that were serving in the restaurant were two. Therefore, the number of customers in the restaurant in an hour was thirty having a utilization rate of 1 .005 (Tyagi, 2014).

References

Oladego, N. (2015). Optimizing the queueing System Of Fast Food Restaurant. International journal of Development in Engineering and Technology, 7-15.

Ramacrishna, R. (2015). Simulation Technique for Queueing Theory. International journals Of Research and Application, 388-396.

Tyagi, A. (2014). Application of Stochastic Queue Model in a Restaurant. Arybhatta Journal of mathematics and Informatics, 115-118.

Yakubu, A., & Najim, U. (2014). An apllication of Queueing Theory to ATM service Optimization. Mathematical Theory and Modelling, 11-23.

