EC Websites Development 2022 Assignment 3
(Due Date: Oct 19, 2022)

INSTRUCTIONS : This assignment consists of two questions. The answers of the questions
have to be written in English. You need to edit the answers by a word processing software, like
MS WORD or Pages.

Submit the answer file to the following Gmail account before October 19, 2022: 00:00. That
is to say, your answer file has to arrive the Gmail account on or before October 18, 2022. Note
that the email heading and the filename of the answer file have to be conformed to the following
formats.

Email: johnsum.nchu@gmail.com
Email heading: ECWD2022_Assignment03_studentID
Filename: ECWD2022_Assignment03_studentID

If your answer file is edited by Pages, a word processing software running on MacOS, please
convert your file in PDF format.

Reminder: Please double check your writing to ensure that there is no any obvious
grammatical mistake or spelling mistake. If there is, your assignment will get zero
score.

1 Questions

Question 1: App Download

List the steps for an operations procedure for the APP download process. The format of the
operations procedure has to be conform to the format of the order placement process and the order
fulfilment process as depicted in the Assignment 2.

For the steps in your APP download process, you could refer to the sequence diagram as shown
in Figure 1. If you have your own operations design, you need to add your sequence diagram in
your answer file to aid your list of steps.

Question 2: Replenishment

Imagine that you are running an online retail fashion shop. To ensure that the stock level of an
item for sell is sufficient for future sales, prediction of the future sales (say the sales volume in the
next month) and replenishment are thus two necessary processes.
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Figure 1: App download process.



-
8¢ E Interior =
© ntry way, 2 Food g Bill, front

]
% 2 e detzlt?lg & Menu Menu appearence Waiters ek Entry way
o
5 ; Seat at Browse the y Get the bill
§ 3 Arrive table — Order mael Eat Ask for bill & pay Leave
o

Line of interactior
g (BSeas Take to the i
&5 | Checkthe o Send menu Take order Deliver food Check bill Present bill Thank you
22 | reservation
(] T—l
L|ne of Visibility |
S Prepare the Confirm the
T &
%2 material & order &
2 inform the inform the
@ chefs waiters
Line of intgrnal jnteraction:

c

o

fﬁ | Cook —

g
—— e e - ——————————— =SUPPOTk ProCeSSes= == == == == == o= == == == o= = = —————

@ Information Information Information

= system system system

Figure 2: Service blueprint for a dinning service.

Generally speaking, replenishment process starts from the time when the future sales has to be
analyzed. It ends up at the time when the items have been arrived the logistic center and a worker
in the logistic center has updated in the corresponding information system for such information.

(a) Now, you need to list the steps for this replenishment process with an aid of the sequence
diagram for this process. Again, the format for the list of steps has to conform to the format of
the order placement process and the order fulfilment process as depicted in the Assignment 2.

(b) Follow your operations design in (a), identify the steps in which can be streamlined (and even
automated) by websites and information systems.

(c) For each of the step identify in (b), describe in detail how the task can be streamlined (and
even automated) by websites and information systems.

To answer this question, you could assume that the trigger of a replenishment process is time-
driven or event-driven. For the case of time-driven, the process is assumed to be initiated at
particular time instances, like the first day of a month or the first day of a week. For the case of
event-driven, the process is assumed to be initiated at the time that the logistic center information
system has found that the stock level of an item is above but close to the safely level.

In your answer, please specify which assumption is applied to your operations design. Clearly,
you need to add all the assumptions which are necessary for your design is workable.



2 Remarks on Sequence Diagrams

Sequence diagram is a diagram showing in detail the interactions amongst the participants in an
operation (equivalently process). In the area of software engineering, information system devel-
opment or system analysis and design, the participants include the users of the system and the
information systems interacting with the systems. The users are human whose tasks cannot be
automated or replaced by software.

In operations design, the participants in an operation include a lot of human players. They
could include the customers, the human workers in the accounting department, the human workers
in the logistic center and even the human workers in the suppliers.

2.1 Service blueprint and Gantt chart

One should be aware that the sequence diagram is not a new type of diagram. Student graduated
with management major should have already learnt it in the courses like Operational Management,
Service Marketing and Introduction to Management. In Operational Management, this diagram is
in essence the Gantt chart that you have learnt. In Service Marketing or Service Management, it is
essentially the service blueprint diagram. Figure 2 shows a service blueprint for a dinning service. It
starts from the moment when the customers have arrived an restaurant and ends up at the moment
when the customers have left.

2.2 Sequence diagram with management activities

One importance of the sequence diagrams is to let the management staffs to set up the quality
factors (equivalently the key performance indices) for all the business processes. As a result, quality
management processes could be designed for every operational process so as to ensure the process
quality associated with the operational process. Hopefully, process quality improvement could be
facilitated.

As an example, Figure 3 shows the sequence diagram for the dinning service as shown in Figure 2.
In this figure, management process and other supporting processes have not been introduced. It
simply follows the activities depicted in Figure 2. The sequence diagram for the dinning service
together with the associated activities for management process is shown in Figure 4.
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Figure 4: Sequence diagram for the dinning service and the associated management process.



