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Design and development of restaurant information management system
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Co., Ltd., Beijing 100123, China)

ABSTRACT: Objective To design and develop a set of information management system, aiming at catering
enterprises’ production process, so as to guarantee the food safety in the process of production, reduce business
operating costs and improve the efficiency of the enterprise. Methods Based on the study of HACCP principle,
collecting information for catering enterprises characteristics and demands, the design concept of CIMS was
proposed, and the system was established. Results The design concept of CIMS of this topic was put forward, and
the system structure was built, including 7 subsystems with various functions. It comprehensively covered the entire
production process. The intelligent degree of this system was higher, and easier to operate. Conclusion Catering
information management system was based on the principle of HACCP, and combined the production characteristics
of catering enterprise, met the requirement of production rationalization and reduced management costs. It also could
maximize the assurance of food safety in the process of food production.
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Fig.1 Subsystem structure
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