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A Study on the Development of a Computer-Assisted Program

for Elementary School Foodserviee(])

- Based on Foodservice Management —
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Department of Food and Nuirition, Changwon National University, Changwon, Korea

ABSTRACT

This study is a part of a software program which was developed for efficient foodservice management of ¢lementary school
foodservice. The foodservice management system consists of general information, menu planning, inventory management, and
printing of results. Advantages of software programs developed in this study, compared with previous elementary school
foodservice programs, are as follows. 1) This program can be used to foodservice and nutrition management at the same time. 2)
The screen is designed as a homepage for convenience. 3) This program is useful in cycle menu planning. 4) Seasonal menu
could be reflected in menu. 5) This program has the results printing function. 6) Data can be revisable. 7) This program can be
used to middle and high school. (Korean J Community Nutrition 5(2) : 208~216, 2000)
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Table 1. Classification of menus in the database

Menu code Kinds of menu ltems
01 Cooked rice 44
02 Soups 69
03 Stew and casserole 24
04 Hot soups 23
05 Stir-fried foods 86
06 Braised foods 58
07 Frieds foods 71
08 Seasoned vegetables 82
09 Steamed foods 21
10 Pan-fried foods 11
11 Sams 4
12 Kimchies 15
13 Gruels 12
14 Noadles 25
15 Salads 13
16 Beverages 29
17 Sauces 16
18 Baked goods and confectioneries 67
19 Fruits 27
20 Dduks 22
21 Others 8

Total 718
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Table 2. Classification of foods in the database

24

kL

Food code Food group Food subgroup Numbers of food

01 Cereals and cereal products Cereals 95
Noodles 44

Dduks 22

Baked goods and confectioneries 239

02 Roots and starches Roots 36
Starches 8

03 Sugar, sweeteners and their products Sugars 44
04 Pulses and pulse products Pulses 39
05 Nuts, seeds, and their products Nuts 41
Seeds 17

06 Vegetables and vegetable products Vegetables 288
07 Mushrooms Mushrooms 37
08 Fruits Fruits 149
09 Meats and meat products Meats 215
10 Eggs and egg products Eggs 22
11 Fish, shelifish and their products Fish 437
Shellfish 120

Fish and shellfish products 13

Others 126

12 Seaweeds Seaweeds 67
13 Milk and dairy products Milks 120
14 Fats and oils Fats "
Qils 16

15 Beverages, alcohol beverages and carbonated non-alcohols Beverages 58
Alcohol beverages 28

Carbonated non-alcohols 25

16 Seasonings and spices Seasonings and spices 106
17 Prossessed foods Prossessed foods 136
18 Others Others 9
Total 2568
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Screen 1. Main screen of the school foodservice operation program.
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Screen 3. Registration of supplier information.
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Screen 5. Food information.
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Screen 8. Quantity determination of foods.
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