
(Planning)
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7fkll~~~L~U  (Information Nccdad)

3 2 HO 203
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“You call yourself a bartender.“’

HO 203 3 5



1lWUt-i.J

3 6



3 7



“Therbligs)’  ~7:rlol%

1. Search $0

2. S&t  $0

3. Inspect &I

1 1 . Assemble ifia  nl7J7:naui~aadiJ  1 rn’?r;?oh

12. Disassemble ;a  nnna~iauJ7:nouaonqiniJunJ

1 3 .  ‘use  tia  “77~a’~n;aJ;aqJn7$rwani7~,J,u

14. Avoidable Delay ;Ianl7a;~ain;arl7tiur~al~Ulu~7OA?U?ULLR:L~OJ

!
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UlVI7jlU  (Standard Time) IiElJnl76lJlU ($ 2) m;or3U~?Rrir~"anJn~,~lJlU

~Utlh::  Element ?lOJJlU ~CII Percent Rating Factor ?Ul Allowance ~~Ufh?Rl~L&

‘liilwl’uf~?lurhf~  t%hnl7d?Uci?  w+ro’lnn??uLu’ou~T  hh~d Allowance n’

HO 203 41



ELEMENT

.  .  ,L..I.  .ad  .I,..  8a .”  .sx  .a1  .”  .I.  .a,
v*  .  . ..I  I..“u..U. -----_-_-________  22s

. . IUI.  .a#  *a  ..,I  .\
r,g,

.u  .”  .”  .”  .a0  .w  .aa  .a0
-------------________

11Jn”  2  ni~~ny~t7nlnl~n’l~1u~oJn~nJlu~unl7tn;a~  Cold Plato6

42 HO 203



HO 203 43



4 4 HO 203



HO 203 4 5



2. ; kolor)

46 . HO 20.3
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Iuqnawn77unn

&mahii~  7

GiwuOwwGnlf m1w4v&nu

nlt&t;u  (T&m) 9-12

nit&it% (qhhltl) 12-18

a7U&JJdlJ  1 10-l  1

%kns7’I~U~rJll.JlJ,  f&l 15-18

Ref: Kotschevar, L. H. and Terrall, hf. E. 1961. Food Service Layout and

Equipment Plaoning. John Wiley & SOBS,  IOC.
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aihaomi7uh7
i7u?uw”‘la’u~rn7ers~~~u~~~~~~u~~~~n,7u~”~7

u’ounil  200 200-400 400-800 800-I .300 1,300-7.500

fl1tt4~& 7.5-5.0 5.0 - 4.0 4.0-3.5 3.5-3.0 3.0-1.8

T7WJ1u1a 18.0-4.5 12.0-4.5 I l.O-4.5 10.0-4.0 8.0-4.0

T7JLL7U 18.O-4.0 7.5-3.0 6.0-3.0 4.0-3.0 4.0-3.0

iiN01#17 7.0-4.0 5.0-3.6 5.0-3.6 5.0-3.0 5.0-3.0

Ref  : Kotschevar, L.H. and Tcrrell,  M. E. 1961. Food Service layout and Equip-

ment Planning . John Wiley and Sons,,,Inc.,  N.Y.
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