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Implications of batch
processing

Need for more manpower

o Unemploymente

Need for more Critical Conftrol Points 1o be

monitored

Delay of a downstream unit process Causes

delays in the upstream unit process



Singapore
Company

Market
Capitalization: SGD 5.6B (~460.6B JPY)

Revenue: SGD 1.7B (~139.8B JPY)

Food Section
Revenue: SGD 946.6M (~77.8B JPY)

Source: Respective latest annual reports
L

EAT&CO

~16.9B JPY

26.3B JPY



Time Frame

Implementation of a different philosophy and

corporate culture
Not a popular policy to enforce it on companies

Incentives & encouragements
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