Title:  Chocolate Chip Cookies - Customer Req's vs Functional Req's

Author:  John Doe Strong Relationship 9
Date: 5/15/2008 Moderate Relationship 3
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Title:  Chocolate Chip Cookies - Functional Req's vs. Production Attributes
Author:  John Doe
Date:  5/15/2008
Notes:  "Weight" (Row #4) is not being addressed. Similarly, "Tensile

Ultimate Strength" (Row #3) and "Size (diameter)" (Row #5) are not

being substantially addressed. (Note their "Max Relationship Value

in Row" values.)
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Title:  Chocolate Chip Cookies - Production Attributes vs. Parts/Materials

Author:

John Doe

Date:  5/15/2008

Notes:
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Objective Is To Hit Target

e
c
o
b=
o
2
c 0 —
£ o B
© — el £
o = @ =
=1 o - ®
=1 = oS 2 o
g g | £ & 5| 2
g g | g | & = |2 2
2 > > > s = <
= " [ [ [ 2 S5 0
2 2 o 3 =) =) =) o a P i2)
X o £ £ £ ° @ < =
> fin] > = £ £ £ <) e T 5]
= = = o 5] 5] 5] Io) 5 o 5
c [} = = = b= b= - o [
2 K 3 § 2 2 2 8 5 2 <3
[e] a [y > 2 (2 2 ] O O £
Baking Time 0 9
13.7 | 279.5 (Baking Temp e
12.4 | 251.6 |Order of Ingredients (]
14 28.0 |Length of Wet Ingredient Mixing Time 0
14 28.0 |Length of Dry Ingredient Mixing Time 0
41 83.9 |Age of Cookie (Length of Time Since Baked)
41 | 83.9 |Age of Ingredients (o) (0]
12.4 | 251.6 |Quality of Ingredients (0] (0] o (0] A (0] )
9.9 | 201.2 |Cost of Ingredients o
1.1 | 22.4 |Exposure to Air A A
33 67.1 |Cost of Packaging
55 | 111.8 |Use of "Softening" Shortening (o) 0]
1.6 33.5 [Use of "Crispening" Shortening e
12.4 | 251.6 |Use of Flavorful Ingredients (0] A 0]
3.0 61.5 |Ratio of Chocolate Chips to Flour e
o j=2)
3 £
o 2 o} [
s , 5 18=2| . | % e 2| = | 8o
kst 4 o a8 9] < = H ° s £
2 > o8| % 2 S < 8 5 | 52
g e 2 | gz | & 2 5 g | £ |28
38 S | o= S = E 5] g
T [} w
I o
x B
9 9 o & & 9 3 1 9 9
164.8 | 300.3 | 1113 | 1113 | 237.4 65.9 915 371 1.1 2225 371
11.9 218 8.1 8.1 17.2 4.8 6.6 2.7 0.1 16.1 27

Powered by QFD Online (http://www.QFDOnline.com)




B QFD Onliné”

...moving into the House of Quality

You can download the template used to create this example (along with other
valuable comments and instruction regarding its use) at the following location:

http://www.gfdonline.com/templates/




