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Over Production Waiting Transportation Productivity




BETTER
TOGETHER

restaurants ‘bply chain
throughout the world.
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4. Restless

5. Internal GPS
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McDonald’s Restaurant Food Waste Management
A Lean Food Preparation System — Made for You

New Technology Application
Enhance Ordering / Food preparation

Grills / Fryers

POS to KVS

Kitchen Video System
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Prep Table
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Toaster/
Steamer

New cooking equipment investment to
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Burger preparation

People

Process

Product

enhance efficiency
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Communication Equipment Physical Plant



S ab P i B EiH S i, T E R USZIE AR

VA =] =]
‘fé E’] Eﬁi Reduce over-production through streamline Supply Chain process, systematic demand forecast
and back-up plan

—H

Raw Material
Suppliers

e Plan ahead

* Information transparency
and timely

e Contingency plan ready

Manufacturers

Distribution
Center

Restaurants

Customer

Customer Supplier
Demand Predictions
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Promote local pride and drive economically farming
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A Better McDonald’s




