
Challenges

� Achieving consistency of processes, 
quality, and kitchen management 
systems across all kitchens

� Team spirit and motivation of minimum-
wage workforce group

� Implementing central procurement of 
meal ingredients

� Increasing customer satisfaction

Executive Summary

� Leading airline caterer

� More than 200 flight kitchens worldwide

� Facing pressures from increased airline cost-

cutting, expansion of capacity from rivals and 

downward price pressure

Results

� Production cycle time reduced 50%

� Kitchen productivity increased by over 30%

� Meal ingredient cost as percentage of sales 
value reduced by 7%

� Ingredient days of inventory down 40%

� Incomplete/incorrect orders reduced by 25%

“Initially we were skeptical to give Thomas Group our most modern, most efficient, most 
profitable kitchen…not only were we able to reduce costs for our customers,

we doubled our profits within a year!”

Airline Catering



How Achieved

� Develop and implement an optimized architecture for 

achieving program objectives

� Train key personnel in PVM methodology

� Set up hierarchical measurements

� Apply PVM methodology simultaneously across all 

critical business processes

� Assist Business Improvement Teams in process 

mapping, barrier identification and removal, and AIP 

management

� Assist Business Improvement Teams in chartering 

and driving barrier removal teams

� Track key measurements and barrier removal with 

monthly review meetings

� Assist business unit general managers in deploying 

process improvements and measurements

� Assist the Service Group Vice President team in 

leading and driving the program

� Assist the PMT and business unit general managers 

in internalizing PVM methodologies

Results

� Production cycle time reduced 50%

� Kitchen productivity increased by 

over 30%

� Meal ingredient cost as percentage 

of sales value reduced by 7%

� Ingredient days of inventory down 

40%

� Incomplete/incorrect orders 

reduced by 25%
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How Achieved

� Start later to reduce cycle time

� Move from push to pull scheduling 

� Combine sub-unit assembly and pack flight by flight 

� Production schedule visible at workstation 

� Cross-train operators using up-to-date 

documentation 

� Define par levels and packaging for equipment 

delivery from vendors

� Eliminate inspections through process audits 

� Give feedback to vendors of FPY equipment 

deliveries

� Equipment Preset area is clutter free 

� Consolidate assembly process for all airlines 

� Portioning into outbound containers when possible 

� Pack in one continuous process 

� Corrective Actions are documented using 3Ws tool

Results

� Production cycle time reduced 50%
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How Achieved

� Improved manpower planning

� Master scheduling support

� Production schedule visible at workstation 

� Cross-train operators using up-to-date 

documentation 

� Eliminate inspections through process audits 

� Equipment preset area is clutter free 

� Consolidate assembly process for all airlines 

� Portioning into outbound containers when 

possible 

� Pack in one continuous process 

� Corrective Actions are documented using 3Ws 

tool

Results

� Kitchen productivity increased 

by over 30%
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