


THERE ARE 8 KEY TYPES OF WASTE

Derects T RANSPORTATION

Mistakes that require additional time, resources, and money to fix Waste caused by moving things around

INVENTORY

Supply in excess of real demand, which masks real production

OVER-PRODUCTIOH

Producing even when those who receive the outputeither arent
ready or don't need it

Waitine

Work has to stop; because the next person in not ready or
waiting for approval

Morion

Excess movement, whether by people or machines, that doesn't
add value to the product, service or process

EXCESS—PROCESSING

Creation of multiple versions of the same task, process more
than is required or poorly designed processes

NOT UTILISING TALENT

Not or under-utilising peoples’ talents, skills and knowledge
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THERE ARE 3 DIVISIONS OF WORK

SHARE OF VALUE DEFINITION EXAMPLES
ADDED
100%
+ Activities that are not + Rejects
necessary from the customer + Troubleshooting
Unnecessary point of view— + Inventories
waste no value added for product « |dle time
- Activities that do not directly + Transport
Necessary add value but are necessary for + Tooling
waste the process * Health and safety
Value- + Essential activities for product / + Production
adding service provision + Assembly
activities « The customer is willing to pay

for this




VALUE CREATION IS WHAT THE
CUSTOMER IS WILLING TO PAY
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HOW I.ONG DO YOU USUALLY WAIT FOR A GOOD PIZZA IN GAUT!NG?
/ HOW MUCH DO YOU USUALLY PAY FOR IT?




LET'S VISUALIZE THE VALUE CREATED FOR
YOUR PIZZA (VALUE STREAM MAPPING)

- Customer facing cycle time =
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RAW MATERIAL VALUE CREATION FINISHED GOODS

Ingredients value@ Operator processing timf

9'@ 170 R/h (overhead}f= R25

Processing time customer facin§= 7'

DO YOU PAY R45 AND WAIT 7MIN FOR THE BEST PIZZA IN GAUTENG?
IS IT ALL ABOUT MARGIN?



HERE IS THE BILL MONSIEUR ... WILLING TO
PAY FOR EVERYTHING 2 (/1)
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Ingredients R 20
Wairing \ Pfocessing fofvalue,creaffon R 25
s |dlestime waiters R 15 T RANSPORTATION
O VER-PRODUCTION *—— —* Unused:dough atlend-serviee ’(.
Motion& transportationv/ R 10
Morion / @A wiff Se@ei iR 5 -XCESSPROCESSING
Defestjve pizzas served R 10
/ Obsolescenceofingredients R—5 —» |NVENTORY
Derects Interest of working capital R 5
Operative Margin R 25
TOTAL R125




