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FIGURE 9S.5: Service Blueprint for a Restaurant

SOURCE: Adapted from http://www.hotelmule.com/attachments/2010/01/26_2010010704581522KeF.jpg; accessed November 2012.

Cij = the cost to move a load between departments i and j
Xij = the number of loads moved between departments i and j
Dij = the distance between departments i and j

The equation to minimize the total cost of handling materials is a function of the distance (Dij) between 
departments and the number of loads (Xij) to be moved between departments. To design a process 
layout to minimize the cost, do the following:

1.	 Construct a table that shows the number of loads moved between each pair of departments.
2.	 Determine the total space requirements for each department.
3.	 Develop an initial layout.


