CASE STUDY

Today's Foods distributes food products to multiple convenience store chains in the metropolitan area.  Today's Foods has 45,000 square feet of storage space and employs 125 employees: 60% work from 6:00 a.m. to 2:30 p.m. and the rest work from 2:30 p.m. to 11:00 p.m..  They currently employ one sanitation worker who shares responsibility with all employees for keeping the facilities and outside grounds in compliance with Good Manufacturing Practice standards.  Today's Foods has set expectations for how long the sanitation processes should take an average worker to accomplish.  A schedule is established for each month and cascades down to daily tasks.  Despite constant emphasis on safety and good manufacturing practices, personnel mishaps and product damage still occur.  
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As workload increases and the pressure to perform rises, some workers will deem housekeeping expendable.  What those workers don't realize is that the greater the pressure to perform, the more important housekeeping functions become.  You have noticed that some of your coworkers have started to lean empty pallets against bin rows and push empty boxes and used plastic wrap under conveyors.  This normally happens when they fall behind their productivity quotas.  Also, a few employees put up signs indicating a spill but never return to clean it up.

Case Study Questions:

1. What housekeeping standards must a warehouse maintain?  List at least three Good Manufacturing Practices requirements that apply to warehouses.  Who establishes these rules?
2. What impact does poor housekeeping have on work flow? Productivity?  Sanitation?
3. What can a warehouse manager do to make it convenient for people to do what is expected?  (For example, if garbage is the problem, what can be done?)

