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The operation Management in Macdonald and Starbucks Hotel
The operating scope of business has changed and the trend is in the international operations, however, different challenges are experienced in the operation process. Therefore, any business operating internationally is doing the necessary level to meet the demands of the international market. Businesses are employing different techniques and strategies that they believe are feasible in the international. This is because the international market is full of stiff competition from different firms who are all aiming to perform best and be on top of other. This is due to the fact that there are firms that deal with the same products in the market. This means that a lot of strategies must be put in place and techniques to acquire and retain stability in the international market. The production and the customer's relationship should be top priorities for any business that is working and operating internationally. The operation management should have the customers’ needs as a priority in order to survive the new scope of the business environment. Most reputable hotels like MacDonald and Starbucks do not let any chance to go during their operations and how they interact with the customers. The two hotels have been seen as taking any chance that is available in the market to provide and retain their customers. Every aspect of the operation is made and maximized for the customers. This paper will assess operations management internationally in MacDonald and Starbucks Hotels.
 The production processes in MacDonald and Shake Shack marks the beginning of every process that is involved in the companies. The two hotels ensure that they have the right supply chains, ingredients, management, the capital to be invested, machinery and equipment, land, building, labor, training and services (Pattison, 2013). All these processes are important for the performance of any business. MacDonald gets its ingredients imported for instance; the beef and chicken are imported from other different sources to the restaurant. The food is then stored well with the process of either freezing or defrosted for serving. In the process of cooking meat, Mac Donald restaurant cooks meat, fry or grill for serving. Fries are then cut and deep-fried then sprinkled with slat. The whole production step is done step by step until when it is served to the customers. This is the same thing that Starbucks does when it comes to making best coffee in every country that the hotel operates.  Just like MacDonald Starbucks believes in quality to the customers. The production level and the processes of the two hotels are quality in and whoever may feel to have quality food and drinks, these two hotel top in any country that they operate. This is because they value the customers and customers are given the first priority. 
To manage the international markets have all been centered on the customer experience. Food and drinks are always fresh that can attract anyone and give the customers the experience of any particular food or drink they love to eat or drink. The production processes in the two Hotels are always open to the customers. To ease the waiting processes for the customers MacDonald have a new process whereby the due process is followed and customers are not supposed to way longer. MacDonald came up with the customers’ employee taking the customers’ order. With the raw materials the customers places the order then it is assembled and delivered to the customers. To Starbucks and MacDonald the production process is very open to the customers. Although when the two are compared the customer experience and the type of services that are provided, Starbucks provides a unique high-end specialty coffee and customer friendly services of coffee. However, to achieve all this in the market the new era of technology has affected the outcome. The new technologies have been used by these hotel and restaurant in order to improve the means of doing business. Starbucks has used the new technology to improve its soluble coffee instant. 
Some of the technology advanced process that has been used by Starbucks is aimed to boost the process of making and brewing coffee through having the automated process instants (Labs, 2015). The technology although has not changed since the World War II, Starbucks thought of a way of using the automated, LEED to improve the customers experiences (Labs, 2015). The new era of technology has not left out MacDonald in its processes of production and delivering to the customers. MacDonald uses ACS in all its operation; this is because the ACS provides the restaurant with the full range of networking operations, engineering and data center facilities, mainframe and midrange server support. The ACS is like providing all the services that are needed in the MacDonald service operations. 
The two corporations are all eyeing to have the best customer experience and this can be seen in their means of delivery. In every country where these Starbucks Hotel and MacDonald restaurant operates the services that are offered to the customers are quality. This is why each of them is concentrated on the means to deliver the best to the customers. It is very interesting that every aspect of the movement is aimed at improving quality. The new technologies have been invented by the hotel and restaurant to maximize the quality of the products that are offered.  However, to improve the services and quality these hotels have different inventory methods and models to maximize the services to the customers. MacDonald has transformed it sway of making the burger procedure. The procedure has been transformed into a high-capacity method (Kembhavi, 2014). This is to promote the service process whereby the customers place their order and the food is delivered. However, the hotel still needs improvement considering that it still uses the assembly method ad this makes a lot of queues that can infringement the level of service delivery. 
The Starbucks hotel uses the porter’s model to maintain its success. According to Greenspan (2017), Starbucks hotel has been effectively addressing the negative impacts to its performance using the five force model outlined in the Michael Porter. The model has ensured that the problems that are being experienced in the market like competition, how to relate with the customer, the bargaining power of the suppliers, substitution and the new entries to the market (Greenspan, 2017). However, the quality of products has made Starbucks concentration to the customers wanting, which needs improvement.
To remain the process of maximizing the process of operation, Starbucks and MacDonald have been using the optional or lean process to obtain their success. According to Shao (2017), the lean theory is to maximize the success and eliminating waste. The two hotels; MacDonald and Starbucks have used these processes to cut down the expenses that can be incurred out of the manufacturing process, retailing and even selling of the products. As a result, this has increased the level of their performance and success internationally. 
Finally, the two hostels have employed different means including the models and methods to be used in their production and retaining their customers. Technologies have been embraced by the two hotels although different but the way is to maximize their customers’ quality. Customers’ relationship with the hotels is good and interesting. However, to Starbucks customers have been complaining of the instances of not having enough attention. This is different from MacDonald which has come up with the customers’ employee who takes the orders from the customers. This has improved the efficiency of the customers’ services in MacDonald compared to Starbucks. The production processes of the two hotels are aimed at making the best and maximize the quality of the products that are offered to the customers. The raw materials are purchased from good sources and are well stored for the purpose of use in future. In MacDonald, the customer's relations to the production process is very open since the foods are prepared on the watch of the customers, these increase the level of transparency in the process of giving the customers what they need. On the other hand, Starbucks uses the instant process to supply its customers with the coffee. This means is believed to be a way to improve the quality to the customers. But interestingly, both of the hotels are competing in the context of maximizing quality to customers. However, to accomplish this even the employees training is involved to help meet the requirement by the customers.
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