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RESUMEN

La presente investigacion tuvo como objetivo mejorar la productividad y reducir costos
en una empresa de alimentos en Cusco mediante la implementacion de herramientas de
Lean Manufacturing. Se logré aumentar la productividad en la linea de crema de habas
de 51% a 64% Yy en el area de filtrantes de 39% a 44%, resultando en ahorros significativos
en mano de obra, reprocesos, materiales y mermas. La investigacién incluy6 revision de
literatura cientifica y estudio de casos relacionados. El diagndstico situacional reveld
cuellos de botella en operaciones clave y se redujeron los tiempos de ciclo. Se
identificaron oportunidades de mejora y causas raiz, proponiendo herramientas como
TPM, 5S y SMED. EI analisis economico demostro la viabilidad del proyecto, con un
VAN de S/. 10,045.66 soles siendo positivo, una TIR de 76% siendo superior al costo de
capital COK (30%) y un indicador beneficio/costo de 1.17 soles. En conclusion, la
implementacién de Lean Manufacturing resultd rentable y viable econémicamente para

la empresa.

Palabras clave: lean manufacturing, productividad, 5S, TPM, SMED



ABSTRACT

The objective of this research was to improve productivity and reduce costs in a food
company in Cusco through the implementation of Lean Manufacturing tools. Productivity
in the bean cream line was increased from 51% to 64% and in the filtering area from 39%
to 44%, resulting in significant savings in labor, reprocessing, materials and wastage. The
research included a review of scientific literature and related case studies. The situational
diagnosis revealed bottlenecks in key operations and cycle times were reduced.
Improvement opportunities and root causes were identified, proposing tools such as TPM,
5S and SMED. The economic analysis demonstrated the feasibility of the project, with
an NPV of S/. 10,045.66 soles being positive, an IRR of 76% being higher than the COK
capital cost (30%) and a benefit/cost indicator of 1.17 soles. In conclusion, the
implementation of Lean Manufacturing was profitable and economically viable for the

company.

Key words: lean manufacturing, productivity, 5S, TPM, SMED
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