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FIVE BASIC COMPONENTS THAT A RESTAURANT SHOULD USE TO DEVELOP A WORKING SUPPLY CHAIN MANAGEMENT SYSTEM
By, Student Name
Small businesses such as restaurants should develop working supply chain management systems to help them achieve their objectives such as improving the quality of their products, enhancing customer service, and providing numerous opportunities for businesses to enhance profitability. Supply Chain Management (SCM) was first invented by Keith Oliver in 1982 and used in a popular conference. However, numerous experts have refurbished SCM by establishing unified systems which expanded specified supply-chain associations via Original Equipment Manufacturer (OEM) (Suryanto et al. 2018). These systems have created some supply-chain models that suit the needs of a business. 

The first model is the Agile Model which is useful for businesses specializing in ordering items. The Continuous Flow Model is the next model which provides security in markets with high demand with minimized fluctuation. The other model is Custom Configured Model which offers business configurations at the generation and gathering level.

The Efficient Chain Model is the next model applicable in businesses that experience stiff competition and where there must be an end-to-end efficiency. Another model is the Fast Chain Model which applies to businesses with trending products with a short life cycle. The next model is the Flexible Model which gives the privilege of meeting high demands and managing low demand periods. The last model is the Supply Chain Operations Reference (SCOR) Model. It is used to examine waste, develop standards, and constant advancement in the Supply Chain Management system.
The SCOR Model is the most important in the development of a working supply chain process. It helps businesses including restaurants to enhance their processes at both large-scale and small levels. The model describes the supply chain management elements in three levels: top, configuration, and process element levels (Croxton et al. 2001). The top-level describes the range and content of the supply chain. The configuration level configures the supply chain strategy for a company while the process element level customizes the operation strategy of a company and carries the definitions of process elements, metrics of process performance, and the finest practices.

This SCOR Model provides opportunities for companies to execute their business designs or change the ones in existence with a combination of standard business designs. The top-level provides for the five basic components of developing a working supply chain management system: Plan, Deliver, Source, Return, and Make (Werner, 2013). 

Plan

Planning is crucial in the management of inventory and production processes. Restaurants should usually match their supply with demand by creating a direction using analytics. However, restaurants should be vigilant on the variations on demand besides the value chain to prevent the effect of a bullwhip. For example, a restaurant may use analytical tools to predict demand in the market and plan for the necessary raw materials by the use of specific planning tools including Material Requirement Planning.

Source

This refers to the identification of vendors who purchase goods and services to satisfy planned demand efficiently and economically. Suppliers must fulfill particular standards to ensure that quality goods are delivered to their clients. Sourcing may be on perishable or non-perishable products. Perishable products should have a minimal time of supply to support the least approach of inventory. For non-perishable products, the time of supply should be less than the period when inventory gets to zero to prevent revenue loss.

Make

A restaurant should carry out its activities associated with transforming raw materials into end products according to the preference of the customers. Tasks such as gathering, assessing, and packaging take place in this Supply Chain Management element of “Make”. Comments obtained from the customers generate a beneficial situation for both producer and the customer and the business continuously enhances its manufacturing performance.

Deliver

Delivering is one of the most important elements of Supply Chain Management which leads to direct or indirect assimilation with the clients. It is a significant component because it also contributes to the surging of the trademark image of the business. The finalized goods should meet expectancies through logistics and channels of delivery used by the company as required by the customers. Restaurants should use different merchandising channels such as roads, rail, and air to make flawless deliveries.

Return

This element is also known as reverse logistics and it is an after-the-delivery process that is related to all types of products returned by customers. It falls under the most significant elements of supply chain management that minimize the possibility of collapsing the association with customers. A similar approach is also provided for the business and the suppliers. The business should return raw materials that are of low quality, imperfect, excess or expired to their suppliers or vendors.

Conclusion

These are the five basic components of supply chain management that small businesses including restaurants should consider when developing a working supply chain process. Each of the elements of the supply chain management is therefore important when making any critical decision in terms of either the products or upright for diversity in a company. Small businesses should also adopt numerous digital actions to create a more working supply chain management system that can be utilized as a competitive advantage by the business. 

I recommend that managers for small businesses such as restaurants attend the one-year MBA program in Logistics and Supply Chain Management being offered by IIM U daipur to help them in developing well-informed supply chain decisions. These are easily practicable means of developing working supply chain management to help small businesses in achieving their objectives. 
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