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Introduction
Multi Criteria Decision Analysis is a technique, rooted in Operations Research and credited variously to Pugh and to Zionts that enables the  quantitative comparison of things – be they projects, possible investments, holidays, restaurants, careers options or (almost) whatever by using a number of unrelated, yet significant , criteria of differing importance

This is described, albeit academically unsoundly, in Wikipedia here http://en.wikipedia.org/wiki/Multiple-criteria_decision_analysis  and there are related links to follow for an even broader view.

The Multi Criteria Weighted Decision Matrix
The nub of the method is to create a matrix (a grid).

The rows of the matrix contain the criteria used to evaluate each option. The columns contain the ‘things’ (as above) to be compared. Each of these criteria is ‘weighted’ by a factor to differentiate between the importance of each factor to the decision maker(s).

As a trivial example, if one were to be considering where to eat out for a family celebration, the criteria to be used might include:

· Atmosphere of venue

· Acceptability of menu choices to diners in family
· Cost of meals

· Inclusivity of menu choices (vegetarian, halal, kosher, coeliac etc)

· Probability of after-event illness

· Amenability of staff

· Willingness to accommodate diners’ wishes\needs

· Breadth of beverage choice

· Quality of wine list

· Quality of coffee

· Range of puddings

· Closeness of restaurant

Each of these factors would appear as a row in the decision matrix and each row (criterion) would then have its relative importance weighted by applying a multiplication factor. If the atmosphere of the venue is THE most important factor, is it five time more important than the least important factor (say ‘range of puddings’). If so, the atmosphere has a weighting of 5 and the range of puddings has 1.
Be clear that these will never be ‘correct’ or ‘complete’ or even ‘scientific’ but they do lead to results and MOST IMPORTANTLY can be agreed by decision makers (often with widely differing opinions\backgrounds\political axes to grind) in advance of the decision making process (ie the application of the criteria) itself. 
The columns of a ‘restaurant choice’ decision matrix would then each contain one of the possible venues for the family meal, as in the example on the next page. Each factor would be rated (on a scale of one to 10) for each venue. See the rating of the first criterion below, in red.
Each criterion for a given option (‘thing’ above) is the rated. See the ‘Kohinoor’ option ratings below, in red.

When this has been done (and, if this is being done with and by a group of ‘stakeholders’, agreed) the  rating for each factor (in red) is multiplied by the weighting of the factor (in blue) to calculate the score (in green). The green scores are then summed for the option being considered to give an overall score. When this has been done for all factors for all options, the options can be ranked in order of overall score, the ‘best’ one being, irrefutably, the best option.
A good example of the technique being applied to compare different IT projects can be seen here http://www.isixsigma.com/operations/human-resources/applying-criteria-based-matrix-prioritize-it-projects/
Once this technique is understood, it can be varied, used and expanded according to circumstances.

Possibly something like

	Criterion
	Scoring
	Kohinoor
	Dolce Vita
	Gilmore’s
	Nag’s Head

	Atmosphere of venue
	Rating
	3
	9
	5
	7

	
	Weighting
	7
	7
	7
	7

	
	Score
	21
	63
	35
	49

	Acceptability of menu choices to diners in family
	Rating
	3
	
	
	

	
	Weighting
	7
	7
	7
	7

	
	Score
	21
	
	
	

	Cost of meals
	Rating
	7
	
	
	

	
	Weighting
	5
	5
	5
	5

	
	Score
	35
	
	
	

	Inclusivity of menu choices (vegetarian, halal, kosher, coeliac etc)
	Rating
	7
	
	
	

	
	Weighting
	6
	6
	6
	6

	
	Score
	42
	
	
	

	Probability of after-event illness
	Rating
	6
	
	
	

	
	Weighting
	9
	9
	9
	9

	
	Score
	63
	
	
	

	Amenability of staff
	Rating
	7
	
	
	

	
	Weighting
	9
	9
	9
	9

	
	Score
	63
	
	
	

	Willingness to accommodate diners’ wishes\needs
	Rating
	7
	
	
	

	
	Weighting
	8
	8
	8
	8

	
	Score
	56
	
	
	

	Breadth of beverage choice
	Rating

Weighting

Score
	2
	
	
	

	
	
	2
	2
	2
	2

	
	
	4
	
	
	

	Quality of wine list
	Rating
	2
	
	
	

	
	Weighting
	6
	6
	6
	6

	
	Score
	12
	
	
	

	Quality of coffee
	Rating
	3
	
	
	

	
	Weighting
	8
	8
	8
	8

	
	Score
	24
	
	
	

	Range of puddings
	Rating
	1
	
	
	

	
	Weighting
	3
	3
	3
	3

	
	Score
	3
	
	
	

	Closeness of restaurant
	Rating
	8
	
	
	

	
	Weighting
	4
	4
	4
	4

	
	Score
	32
	
	
	

	Total
	∑ Score
	376
	
	
	


INDEPENDENT STUDY
Use this technique, on your own, to rank options for something that you know of (holiday destinations, motor car acquisition or even things to do with work ().
Reflect upon how the technique might be used when a number of people have to agree to support one of a number of options when each of the people involved has their own pre-conceived idea of which is the best option.

If you are able, use this technique with a group of colleagues to rank a number of possible options (or solutions) for a work-related issue.

Using resources available to you investigate this technique further by looking at the results of researchers in the field.
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