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Sang M. Lee tells.of @ meeting with two Japanese businessmen
in Tokyo ta-plan a Jeint {1.5. Japanese na.:“m.:w:nm 16 explore
u. S. and Japanese management. Qm"m_,_._m.?.._::ng_.:m drew
near; his hosts told_him with much delight that they wished | to
shov him the “most an:nne.m operation ,:._mum_._..”.

Lee dese .:Umu. the occasion: “They taok me to a: -sushi
shap, the famous 100 Yen Sushi”House, in-the Shinzuku
area of Tokya,. Sushi m.ﬂrm.aom” popular u:mn_ﬁ._z,“uum._,._. Itis
a simplé’ u._.m? <_,:mmmqmn_. rice ‘wrapped.in: n__mm:m_._n things,
suchas dried seaweed, raw tuna, faw mm_:SP _.ms.._.ma snap-
per, cooked shrimp, octopus; fried egg, etc. Sushi js. E:m:@
prepared sa‘that each piece will be about the. right size to

be t:n._zpo. the'mouth S_E.nrctmznﬁ >§:m_=mﬁ:m sushi

inan mvumcw_:m”mza aesthetic way with _u_nr_mn_ ginger s

almost an art in-itself. .
S The. ._cc. <m1 m_._m:_‘_._o_._mm isna o_.n__:mQ m_._m:_ Emnm_._qm:ﬁ
Iti _M Em c__.__.:mﬂm m_._cs_.nmmm of _mumzmmm n_.n.n_cnc< ty. As we.en-

.E:_nr..m a Ummzﬁumuﬁm mo:P m. pair oﬁ n:numen_n a n:v ‘of
green; tea; d tiny ‘plate to make our. own sauce, and'a small

china’ n_mnm o :oE the n:ovumn_m mo E :m .mm.E_nm S.mm ay-

- .:.m o_.m_mammso:m._.
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m:on E,m__»:mamacma Q ﬁ:m o_.mm:_Nm:n.P Eso m_.mno:-
"The owner's daily ovm_.mco: is ...Emmn_ an m.nmqm:.__ m:m_v?
sis of information. The owner has.a nos._w_mﬂm.m::..:._ma\ of
demand information about different typés of sushi plates,.
and thus he knows ..mxmn.cz.:oé.am:w of each lype of sushi -
plate he should prepare and when. m:::mﬁaoﬂm._ﬂ:n.sro_m
operation is based.an the am_umc:,\m manufacturing:pri Iciple
with appropriate ‘ust-in-time’ and quality control systems.
For example, the store has a'very limited refrigerator capac-
ity {(we could see several whole fish.or octopus’ in:the
giassed chambers right.in‘front of aur caunter). Thus, the
stofe. uses the ‘just-in-time’ inventory control system. In-
stead of increasing the am.ﬂ:mmazo: nmvmn_q by vcwn:m.a:m

new _.m:_mmazo:.%ﬂmay the'company has an agreement

with the fish-vendor to:deliver fresh fish n.m<m_,m_ times a day
so that: materials arrive ‘Just-in-time* to be used. for m:mZ
Emw_:m Thereforeg, the .m:<m:3Q cost-is-minimum, - -

L .in the: ._oo Yen Stishi. Io.Em. ‘workers and :m__.

mn_..__t:_m_; -are.-pas tioned :so closé that sushi .me_:m is

" passed on hand to _._m.:n_.BEE than-as: n:nm_um:am_..n.onm_d-

tions.. The absence of walls of inventary allows the.awner

.m_._a qurm: to’be m:<n_<mn in the total cumaco::?o:;
“greeting the! nc.uno_.:m_. to serving- what
tasks are tightly | interrelated w_._n_‘m<chnm _..._m:mu to'a’prob-
. H..: u_uoﬁ to prevent the. nmmnmn“:m mmmnﬁ of Em t_.oa_m:,_

‘ordered. Their

H:ﬁocmzocn Em Eo% process, ..

. Amuni rthermaore, _M.k_.”m:mmmm",,ncﬁ_ﬁmmgnm n:m_ﬂ. no:E. maonﬁ. the 10 <m=‘
tcﬁomm,mm‘mn_,:mﬁa.arqo:mr.m. _o:m,,.m:_._., L .

‘Sushi Iocmw.umaﬁmdm_EmQ nc:nmun.-. :
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