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Lean is a concept responsible for maximizing customers' values while minimizing waste during the production process. The idea originated out of the Toyota production system in the 20th century. Therefore, the main reason for studying the lean concept is to learn how to optimize people, resources, efforts, and the firm's energy toward developing value for the consumers. Studying the lean concept is also essential since it promotes continuous improvement of the organization and respect for the clients.
[bookmark: _GoBack]According to me the answer is yes, lean can work in a service environment. This is because lean is a method that is comprised of a set of tools and techniques designed to ensure customer value is maximized while minimizing waste in the production chain. Time is a critical factor in lean production, and it is what determines an organization delivers the level of quality service. For instance, service at the pizza restaurant.
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The lean concept can be applied to improve pizza restaurant in many ways. First, lean helps eliminate defects in the production and reduces waste; hence this leads to customer satisfaction by creating a consistent product that can be served to consumers as fast as possible. Also, lean can help improve pizza restaurant by creating a way of improving order times and accuracy in both production and delivery of pizzas to customers.
Lean proves to be hard to implement in practice because it needs patience, discipline, and total responsibility. Also, lean's changes are gradual, making employees lose hope in it since most individuals tend to find continuous change to be more difficult.
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Hello all,

« What is the lean concept and why is it important to study?

Lean is the concept of efficient manufacturing/operations that grew out of the Toyota Production System in the middle of
the 20th century.

Lean centered on preserving value, with less work, with the ultimate goal of providing good value to the customer through
a perfect value creation process that has zero waste.

To help an organization survive for the long-term, as it faces new competition and changing macroeconomic conditions,
Lean, done right, makes an organization more flexible and adaptable to change as it occurs (rather than delayed
responses). Survival gives an organization the continuing opportunity to better serve its customers over time.

. Will lean work in service environments? Why or why not?

Lean production focuses on reducing waste which can be anything from actual product to time or money. Lean
production can be applied and work in the service environment, for example, consider a doctor's office. A doctor's office
could apply lean production by improving scheduling and reducing the amount of time a patient sits in the waiting room.
In this example, you are not affecting the value-adding activity (actual check-up), but the non-value adding activity waiting
time)
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Good evening everyone,
Discuss ways to use lean to improve one of the following: A pizza restaurant

1 once worked for a pizza parlor and the biggest bottlenecks I can recall were customer wait times and preparation. As | think
about deep diving the wait times, it all came from the lack of preparation that slowed down the processes. Ways to make the
operation lean did not come from a lack of help, but in the way the resources were used. Setting up stations and assigning
individuals to those stations would yield the greatest productivity. One of the biggest barriers was refilling ingredients and
toppings that were used to make the pizzas. By assigning one person to constantly fill sauces, condiments, and toppings
would allow the entire production line to never stop. One person would press and make the pizza dough skins and load
them into the oven once they passed them off to the person building the pizzas. Another person would unload the oven with
the finished product and pre-build pizza boxes during down time waiting for pizzas to exit. The last person would only ring
on the register and take all orders over the phone. With a total of 6 employees, 5 in production and 1 to cover breaks and
lunches to keep the operation running at all times and you could produce a constant flow of pizzas. The oven consisted of 3
belts capable of holding 6 pizzas per belt with a run time of 10 minutes to cook. This would allow you to produce up to 108
pizzas per hour at max capacity if needed with the ability to produce quality consistent results.

Why is lean hard to implement in practice?

Lean is difficult to implement because it requires discipline and more responsibility. Continuous change is difficult for a lot of
people and the processes sometimes take a long time which can cause a loss in interest from the workforce.




