DESCRI PTI ON | NFORMATI ON PROCESSI NG DEVI CE, | NFORVATI ON PROCESSI NG METHOD,
AND PROGRAM TECHNI CAL FI ELD [ 0001] The present invention relates to
an information processing device, an information processing nethod, and a
program and nore specifically, to an information processing device, an
informati on processing nmethod, amndcaiprggram which enable a consuner or a
food provider to readily recognlze | evel s of security and safety of food

pr oduats BAGKEROMD- 109024 DEYICE @w@@@mﬁrm@a@@@cm@ﬂmrm@adsel atgd to an
origin, ingredients, or a use-by date or a best-before date of a food
product, suitability of a food preductas food, and the |ike have been
uncovered one after another. Accordlngﬁy there is an urgent need to

i nprove levels of security and safety of food products. [0003] In
order to inprove the |evels of security and safety of food products,
consuners and food providers nust be able to readily recognize the levels
of security and safety of foodEpHEHduéts FiEHB04] . Conventional |y,
there is an information display systemthat calls custoners' attention to a
f ood mawadgenent structure by

The present invention relates to an information processing
device, an information processing method, and a program, and more
specifically, to an information processing device, an informaticn
processing method, and a program which enable & consumer or a food
provider to readily recognize levels of security and safety of food
products.

BACKGROUND

[0002]

In recent years, food fraud related to an ¢rigin, ingredients,
or a use-by date or a best-before date of a food product, suitability
of a food product as food, and the like have been uncovered one
after another. Acccerdingly, there 1s an urgent need to improve
levels of security and safety of food products.

[0003]

In order to improve the levels of security and safety of food
products, consumers and food providers must be able to readily
recognize the levels of security and safety of fcood products.
[0004]

Conventionally, there 1s an information display svstem that
calls customers’ attention to a food management structure by
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measuring environnmental characteristics such as tenperature, humdity, and
illum nance of a selling floor space of food products and displaying
distribution information of the environnental characteristics (for exanple,
refer to Patent Docunment [0005] Pat ent Docunent 1. Japanese Patent
Appl | eatd=0rr ikai Grepehient2009+25L81E {i0006]s such HoOwWewRlera8iice such an
information display systemonly displays distribution information of

envi r oppent:al, chapacteristdcs, & £Qasuner of @, f.pod. provider @walgm%e

i}

hi s/ her own judgnent regarding |evels of 'security and safety of food

products, thal, Lesyld Jrom.such gnvirongental, charact eristigs, therefore, it
i s not easy for “a consumer or a food provider to recogni ze the 1evel s of
security and safety of food products. DI S URE THE | NVENTI ON [ 0007]
The probet acaton e BeBHTinEde St oSt Gt toM FElth 'GI Curst ances,
and an object thereof is to enable a consunmer or a food provider to readily
recogni‘Zétlhe | evel s of security and safety of food products. [0008]
An i nformation processing device according to an aspect of the present
i nvention ikstamt hbormaticoh: processiengadevi cecrebhpri sémdie iar casquiNei ng uni t
that acquires results of a plurality

2009-251811

10006}

However, since such an information display system only
displeys distribeotion information of environmental
characteristics, a consumer or a food provider must use his/her
own judoment regarding levels of security and safetyv of food

n
4

products that result from such environmental characteristics.
Therefore, 1t is not easy for a consumer or a food provider to

recognize the levels of security and safety of food products.

DISCLOSURE OF THE INVENTION

[0007]

The present invention has been made in consideration of such
clrcumstances, and an object thereof 1s to enable a consumer or
a food provider to readily recocognize the levels of security and
safety of food products.

[oGoa]

An information processing device according to an aspect of
the present Invention 1s an information processing device
comprising: an acqguiring unit that acquires results of a plurality

2



of inspections related to a food product at a predetermined facility; a
conputing unit that conputes |evels of security and safety of the food
product based on the results of the plurality of inspections; and a display
control unit that causes the levels of security and safety of the food
producit tiezhe cdiisplsayedat[c@0Q9] a food Amcdnf-ar nmt izon rprecessiingdret hod and
a program according to aspects of the present invention correspond to the

i nf or ratd;an tpr;ocessipg tdevi ceiaceardi pgnba-an aspect ofF theupresenhd

i nvention. 010] According to an aspect of the present invention,

[ _ ( :
resul tssaf%ftﬁ’:gel ural kLyqof - inspections J.elated 0,3 f B%dtHEOQEEEaﬂtgf t he

predeterm facility are acquired, |evels of security and safety

food product are conputed based on the results of the plurality_ of

| nopedt aHereBhaofRe Tagd “225 Sachlfey Tt Laflay o e Tood=protuct are
di spl ayed. [0011] . According to an aspect of the present invention, a
consurgr 56 V4 'fdodTpr Svitder °s é%lee Loe eadidY i eCogii Ze SEnéYitével s of
security and safety of food products. BRI EF DESCRI PTI ON OF THE DRAW NGS
[0012][C002] FIG 1 is a block diagram show ng a configuration exanple of
an enbodi ment of an information processing system to which the present

i nvention i2s: appkbiredion procEbEng tstlaodl ook diragramshowiomgiachaedwar e
configuration exanple of an inspection result managi ng device shown in FlIG
1, aspddit@ oF irsi=a hleeek tdiiageamishowong ea furc tticorale corfi-guratinon
exanpl e of a CPU 21, FIG 4 is a diagramshow ng a security |evel

addi t ion,Jate and-a: safetystevel cadgh tdQndate; the present invention.

roolo!?

Bccording to an aspect of the present invention, results of
a plurality of inspections related to a focd product at a
predetermined facility are acquired, levels of security and safety
of the food product are computed based on the results of the
plurality of inspections, and the levels of security and safety
of the food product are displayed.
[0011]

According to an aspect of the present invention, a consumer
or a food provider 1s able to readily recognize the levels of

security and safety of food products.

BRIEEF DESCRIPTION OF THE DRAWINGS

[C01z2]
FIG. 1 is a block diagram showing & confilguration example of
an embodiment c¢f an information processing system to which the

present invention 1is applied;



FIG 5 is a diagramshow ng an exanple of a store list screen; FIG 6 is a
di agram showi ng an exanple of a store screen; FIG 7

FIG. 2 13 a block diagram showing a hardware configuration
example of an inspection result managing device shown in FIG. 1;

FIG. 3 1s a block diagram showing a functicnal configuration
example of a CPU 21;

FIG. 4 is a diagram showing a security level addition rate
and a safety level addition rate;

FIG. 5 is a diagram showing an example of a store list screen;

FIG. 6 is a diagram showing an example of a store screen;

FIG. 7 is a diagram showing an example of a store screen;

FIG. 8 is a diagram showing an example of & store screen;

FiG. 9 is a diagram showing an example of store screen;
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diagram showing an example of a store screen;

store screen:

05

FIG. 11 is a diagram showing an exampie 0f
FIG. 12 is a diagram showing an example of a store screen;
IG. 13 is a diagram showing an example of an ilmprovement
schedule screen;

FIG. 14 is & flow chart for explaining a TS3 result store list

screen transmitting process performed by a CPU;
£

FTIG. 15 is a flow chart for explaining & certificate screen

transmitting process performed by a CPU;

e |

IG., 16 is a flilow chart for explaining a T3S store scresen
transmitting process performed by a CPU; and
FIG. 17 is a flow chart for explaining an improvement schedule

screen transmitting process performed by a CPU.

DESCRIPTION OF THE PREFERRED EMBODIMENTS

=



s a diagram showi ng an exanple of a store screen; FIG 8 is a diagram
showi ng an exanpl e

[0013]
<Embodiment>

[Configuration example of embodiment of information processing
aystem]

FIG. 7 1s a block diagram showing a configuration example of
an embodiment of an information processing system to which the
present invention is appliled.

[0014]

An information processing system 10 shown in FIG. 1 is
constructed by connecting an inspection result managing device 11
and a terminal device 12 to each other via a network or the like.
[0015]

The inspection result managing device 11 1s, for example, a
Sefver installed at an inspection company which performs food
inspection and which provides an objective assessment of a result
of the food inspection. On the other hand, the terminal device 12
is, for example, a personal computer used by a food provider or
a consumer.

[0016]

While examples of a food provider i1nclude a food producer,
a distributor, a retailer, a facility that prepares and provides
food products {for example, a food service provider or a restaurant),
and a focd factory that processes and sells food products, the
following description will be given on the premise that the food
provider is a restaurant,

L0017



FIG 9 is a diagram show ng an exanple of a store

of a store screen;
managing device 11 manages

ks
it

The insgpection resu
vger-inputted results of inspections related to food products
which are

as food-related inspections)

{hereinafter referred to
rerformed on food products handled by a restaurant such as a toxicity
a freshness inspection, a
(hereinafter

an crigin inspection,
a total sanitation system

inspection,
and an ingredient inspection

pre-shipment inspection,
referred to as a T33),
[0018]
A toxicity inspection is an inspecticon for pesticide residue,
mold toxiclty, fcod additives, and the iike
sticide residue 1=z an

for pe

S

ood,

h

antibiotic residue,
in a food prcduct. An inspecticon
inspection to check whether or not pesticide residue is detected

from an object such as an agricultural produce or processed
check

In additicon, an

and an inspecticn for antibictic residue is an inspection to
whether or not antibilotic residue is detected from an object such

foet -

and an 1

arine product or an agricultural produce.
d from a food product, on
o

on for mold toxicity i1is an inspection to check whether or
inspact

as am
not an

cTl
ISkl =

afiatoxin is detecte
food additive 1s an inspection to c¢check whether

from a food product in a guantity exceeding

inspe

notT

for a

additive 1s detected
by the Food Sanitation Act

nspection based on

standard specified
or

[(0019]
Furthermore, an origin inspection is an
a feeding habit znalysis of stable isotopes to check whether

A freshness inspection is an

not a displayed origin and an actual origin of a food product are
with each other.

consistent
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screen; FIG 10 is a diagram show ng an exanple of a store screen; FIG 11

ingpection to check whether or not a K value of a food product is
15 or lower, an inspection to check whether or not a histamine
content is 38 or higher, or the like. A pre-shipment inspectiocn
is an inspection to check whether or not toxin PCR is detected from
a food preduct prior to shipment.

[0020]

A TSS includes a kitchen facility inspection that is an
inspection of a state of control or the like of a kitchen of a
regtaurant, & kitchen sanitary inspection that is an inspection
of cleanliness or the like of the kitchen, a kitchen persoconnel
inspection that is an inspection of a sanitary status or the like
of kitchen personnel, a customer service facility inspection that
iz an ingpection of cleanliness or the 1ike ¢f a customer service
location, a customer service personnel inspecticon that is an
inspection of a sanitary status or the like of customer service
personnel, an sanitary indicator bacteria inspection that is an
ingpection for sanitary indicator bacteria on inspection equipnent
used to wipe a facility, a2 food poisoning—-causative bacteria
ingspection that is an inspection for food peisoning-causative

acility, & stool

h

bacteria on inspection eguipment used to wipe a
sample submission rate inspection that is an inspection of & stool
sample submission rate by all personnel, and the like.
(00217

In addition, an ingredient inspection 1s an inspection to
check whether or not basic ingredients, vitamins, minerals, fatty
aclids, and the like of & foodproduct are incensistent withdisplayed

-
!



I's a diagram showi ng an exanple is a store screen; FIG 12 is a diagram
showi ng an exanpl e

contents.,
[0022]
The inspection result managing device 11 receives reguests
and information transmitted from the terminal device 12Z. In
response to a reguest from the terminal device 12, the inspection
result managing device 11 generates screen information for
displaying various screens based on a result of the food-related
inspection, and transmits the screen information to the terminal
device 12.
[0023]

iy

ormation

E,..l -

The terminal device 12 receives the screen
transmitted from the inspection result managing device 11, and
displays various screens based on the screen information. In
addition,theterminaldevi&a12transmitsxequéstsandinformation
to the inspection result managing device 11 according to user
instructions.

(0024}

[Hardware configuration example of inspection result managing

device]

Fr

IG., 2 is a block diagram showing a hardware configuration
example of the inspection result managing device 11 shown in FIG.
1.
[0025]

The inspection result managing device 11 shown in FIG. Z has

-
1

a built-in CPU (Central Processing Unit) 21, and an Input/output

-y 1

interface 25 is connected to the CPU 21 via a bus Z4.



of a store screen; FIG 13 is a diagram show ng an exanpl e of an
| mpr ovenent

[0026]

When a command is inputted via the inpuc/output interface 25
due to an operation of an input secticon 26 by the user or the like,
the CPU 21 executes a program stored in a ROM (Read Only Memory]
272 in accordance with the command. Alternatively, the CPU 21 ioads
a program stored in a storage section 28 to a RAM (Random Access
Memory) 23 and executes the loaded program.

[0027]

Accordingly, the CPU Z1 executes various processes. AS
necessary, for example, the CPU 21 causes results of the processes
to be outputted from an ocutput section 27, transmitted from a
communication section 29, or stored in a storage section 28 via
the input/output interface Z5.

(00287

The input section 16 1s constituted by a keyboard, a mouse,
a microphone, or the like. In addition, the output section 17 is
constituted by an LCD (Liguid Crystal Display), a speaker, or the
like.
ro0ze]

Programs executed by the CPU 21 can be stored (recordsd) in
a removable medium 31. Such a removable medium 21 can be provided
as so-called package software., Examples of the removable medium
31 include a fliexible disk, a CD-ROM {Compact Disc Read Only Memory) ,
arn MO (Magneto Optical) disk, a DVD (Digital Versatile Disc), a
magnetic disk, and a semiconductor memory.

[0G30]
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schedul e screen; FIG 14 is a flow chart for explaining a | FS result

store list screen transmtting process perfornmed by a CPU, FIG 15 is
a flow chart for explaining a certificate screen transmtting process
performed by a CPU; FIG 16 is a flow chart for explaining a TSS

store screef-transi-kt i RYgspPrOcesss Perforqed BycantPeranth & drivEl & 17 is
a flow chart for explaining an inprovenent schedule screen transmtting

proce%%oﬁ?%f rq@%o@% QQCRQU¢Q%S§B|nggylgngggOEBEFERBEEBEBBgE%@g%g§

[ 0013] <Enbodi nment > [ Conf |gurat|on exanpl e of enbodi ment of information

proce55|ng Z%?%?gggwﬁbgﬁ 8 %El%adédatg|Qﬁgjgf éﬁﬂ&ﬁ“ﬁgsﬂ@tamgﬁgékggrat'On

xanpléfo or mati on processi ng system h the
resent invention ie 001
P device 11 VLQ a ggﬁhunwcallon A@twork or a broadcast network and

installed into the built-in storage unit 28. 1In other words, for
example, the programs may he wirelessly transferred to the

inspection result managing device 11 from a download site via a

Q1

satellite for satellite digital broadcasting or transferred by
wired transfer to the inspection result managing device 11 via a

twork such as a LAN {Local Area Network) or the Internet.

Moreover, although not shown, a hardware configuration of the
terminal device 12 is similar to that of the inspection result
managiﬁg device 11 shown in FIG. 2.

(00321
[Functional configuration example of inspection result managing
device]

'G. 3 is & block diagram showing a configuration example of

™
H

Jomnd

a2 function for transmitting screen informatilon to the terminal
device 12 which 1s realized by the CPU 21 of the inspection result
managing device 11,
[0033]

In FIG. 3, the CPU 21 is constituted by an acguiring section
51, a security level/safety level computing sectlion 52, a storage
control section 33, a receiving section 54, a read control section

55, a store list screen gensrating section 56, a store screen



An information processing system 10 shown in FIG 1 is constructed by
connecting an inspection result nmanagi ng device ii and a term nal device 12
to each other via a network or the like. [0015] The inspection result
managi ng device 11 is, for exanple, a server installed at an inspection
conpany:whizgh -pestet Bnf o0d imspectd-ameaand swhiceh: 1pr evirdes asnebjective
assessnent of a result of the food inspection. On the other hand, the
term %%Ietd%\f' 6e, 12d s tiﬁspexa{m{geseet@easwaa goupul ¢1- ~d4sed by, a- f 0od
provi der or a consumer. [0 Wi | e exanpl es of a food prOV|der
|ncluqe f.ood producer, a dlstrlbutor aretailer, a facility that

pr epares aHd provi des food products (for exanpl e, a food service provi der
or a res, aurant%, and a food facgor that processes_and sells g
products, tHE ForFolRg Hescripti-on Wit = he gi'veh“6h 'the" %?%ﬁ#é%’ fat the
food provider is a restaurant. [0017] The inspectiaon result
managiligedevi & el A nisheges) USERSRp Gt 8PPESERT 8Y of T i HEFEctiBns Tr elat ed to
food products (hereinafter referred to as food-rel ated inspections) which
are penrfrormedconcfi08d py oduetssdrandired shypra Jessttdugr ancrsGERCAasTastdxicity
i nspection, an origin inspection, a freshness inspection, a pre-shipnent

i nspectd ame att-otzale sanittratli ercystremi(.helei adtitercnecehedatouasiagTSS),
and an ingredient inspection. [0018] A toxicity inspection is an

i nspectdon §rorspestici:de resi dugpeantidhi otise: Iresidug,.e mlddi-t-exiseidy, food
addi tives, and the like in a food product. An inspection for pesticide

r esi duquelo%&ﬂ d-NSREELI OeeEQLr(ih%Clie%@t/@% o0 netve@e%mewengeebeeeofs

det ected from an object such as an agricultural produce or processed food,

and an ”SBQCt'§H%Jé¥o§W%éB* aT#§% lue. ji.§ an.| gBﬁ%E58@j§8x§988§ &hether
or not”“ant i bioti Fesidué ™ 1's écted from an o ct “such as I'ne

product or an agrlcultu al . pr du e. ddition, an |nspect|on for nold
P oxi oty & $2RE TS GoEtr ba 1 "CHotk “vHET Rer SBFLRBE S e PEaEBE Bt ed

froma food product, and an inspection for a nood additive is an inspection
to chedk whet e oY av6t Saw 4additive is detected froma food product in a
quantity exceeding a standard specified by the Food. Sanitation Ac_. [0019]
Furt herlfore, an origin inspection is an inspection based on a feedlng habi t
anal ysis of stable isotopes to check whether or not a displayed origin and
an actual ariqgkacof:iayflead producty aeceecansisitents wiethieacit obthenteA
freshness inspection is an

levels of security and safety based on an inspection result supplied

from the acguiring section 21.

(00367

Specifically, from the read contrel section 55, the security

level/safety level computing section 52 acguires information

representing a food-related inspection (hereinafter referred to

as a food-related inspection for security level) belonging to a

group of fooa-related inspections (hereinafter referred Lo as a

security level group) that is used to compute a security level and

Pty
]
)

an additlon rate corresponding Lo each food~related inspection
security level (hereinafter referred tc as a security level
addition rate) which are stored in advance in the storage section

T
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i nspection to check whether or not a K value of a food product is 15 or

| ower, an inspection to check whether or not a histamne content is 38 or
hi gher, or the like. A pre-shipnent inspection is an inspection to check
whet her or not toxin PCR is detected froma food product prior to shipnent.
[0020Ls. 1n AJdESSdmctrdes carkist,chen:f acitdty lienspesinon: thakebsian

i nspection of a state of control or the like of a kitchen of a restaurant,

a ki tehenysani tacytnePpeetiof qthat i sy andnspecti ooy of-cleanl i pgss or the
| i ke of the kitchen, a kitchen personnel inspection that is an inspection

of 2 SanilALY SLaths ar LN Like of Kl chen.persanns! ooa. gus! oer, servi ce
facility i'nspection that is an inspection of "ér'éani'Fnéss or the ke of a
custoner_ service I%cation“ a custoner_ service persoqnelFin%gecgign}that is
an i nSFECEITON of V& “s&nrary statts “Or FHE VTKE Sof- custonsr “seérvite”
personnel, an sanitary indicator bacteria inspection that is an inspection
for samsttRSEivdifedt 6Ehad Y a o irnSPECcER 6n “eddi-pfreAP Fas88%t YW pe a
facility, a food poisoning-causative bacteria inspection hat is an

i nspecicont faor Hoed speivgoniing-<c@dsat i ve bacteria on inspection equi pnent
used to wine a facility, a stool sanple subm ssion rate inspection that is
an i ngpectilon of a stool sanple subm ssion rate by all personnel, and the
i ke. [0021] In addition, an ingredient inspection is an inspection
to check whether: e, ROt shasi enkngeedi ents;ovidamng, 39 neral sechatty acids,
and the like of a food product are inconsistent with displayed contents.

[ 00221m81/5£%t'gn§-%%t i onesult, managing sdevice 1l 4 eceives requests and
information transmitted fromthe termnal device 12. In response to a

request fromthe termnal device 12, the.inspection. resul &eggeggidng devi ce
11 generd:t es screen | nipor mat1 on or | Spl ayl ng varil ous Screens ase on a

result of the foaod-re|ated igspecﬁion,$and ;ransnit%-the screen information
to théS erfTa difie  12°F0625] -°F S e  teT M mal- “Wevitte1Z PECBPves the
screen information transmtted fromthe inspection result managi ng device
11, ard dicspl-ays avari 6usPrsereens bhsed oAt the STrReentd nforafi 6ALSTH
addition, the termnal device 12 transmts requests and information to the
i nspectdven pesubt menagisngsdéviceolibudecardhifrg it ocuseraiastr actiionst [ 0024]
rate corresponding to each food-related inspection for safety level
(hereinafter referred to as & safety level addition rate) which
are stored in advance in the storage section 28. In addition, the
security level/safety level computing section 52 adds a result of
each food-related inspection for safety level among the inspecticn
resulits from the acqguiring section 51 at a safety level addition
rate corresponding to the food-related inspection for safety level,
and sets a valus obtained by tThe addition as a safety level.
Subseguently, the security level/safety level computing section
52 supplies the levels of security and safety te the storage control
section 53.
[0038]

The storage control section 53 supplies an inspection result

12



[ Har dwar e configurati on exanple of inspection result nanagi ng device]

FIG 2 is a block diagram show ng a hardware configuration exanple of the
i nspection result nmanagi ng device 11 shown in FIG 1. [002.5] The

i nspection result managi ng device 11 shown in FIG 2 has a built-in CPU

(Cent ral -Brogessi NG, M i2q andraR nieNRUELLOUL RYt s EPE epf ace 2D <he eennggted to
the CPU 21 via a bus 24. [0026] When a command is inputted via the

t/ outpyt. | face. tiopn. of. an.i.nput.isec -26_by th
pu O%e%%ﬁedn'“%_gre a%t%ec5%%“311&%1%}&@%%&&9@&8 a0 knny Lifgleeghtﬁ%% (Regé e

user or t , the 1 execut'es a program store Only
annré) 2%§jn accordance with the command. Altern tivegygthﬁi%QU 1 I oads
a prodram stored TR A sTor age” SeCtiTo6R 287 t6%a RAN { RandomAEcéss Kemory) 23

and executes the |oaded program [0027] Accordinq!y tg; CP% 21
execUtes Slar PouE PHoces8as SAL et e s ary T Fof "axxifpl e -t hEVEPUS21C4uses
results of the processes to be outputted froman output section 27,
t r ans ettedd chIpHE ane ormini Tab P one $66t $onr29e se1Cstor éd iraassEoragesect i on
28 via the input/output interface 25. [0028] The input section 16 is
const itiutred Hhy iaskeyboardreauimusendacaierophonetcorageheddtken PR additi on
the output section 17 is constituted by an LCD (Liquid Crystal Display), a
speakef,o@f thheld4kes o[f0029lrity and safety. Furthermore, the storage
control section 53 supplies an achievement rate of an improvement
schnedule {to be described later) of z predetermined restaurant,
which i= supplied from the receiving sectlon 54, te the storage
section 28, and causes the storage section 28 to store the
achievement rate in associlation with an inspection result of the
restaurant.
[0039]
An improvement schedule is a schedule of actlons that are taken
in order to improve an inspection result, and an ilmprovement
schedule i1s stored in the storage section 28 in association with

each inspecition result.

[0040]

h

Transmission reguests for various screen information received
from the terminal device 12 via the communication section 29 are
inputted to the receiving section 54. The receliving section 34
supplies the transmission requests to the read control section 55.
In addition, an achisvement rate of an improvement schedule

received from the terminal device 12 via The communication section

29 is inputted to the receiving section 54. The receiving section

13



Prograns executed by the CPU 21 can be stored (recorded) in a renovable
medi um 31. Such a renovabl e nedium 31 can be provided as so-cal |l ed package
sof tware. Exanples of the renovable nedium 31 inclu ea flexible disk, a
CD- ROM Conpact Di sc Read Onl yMenory) an MO (Magneto Optical) disk, a DVD
(D gi tsal Versatdd e nbi $e).i @ chRgRetiae «dicsk rrand-arsesi conduelokcARADRY.

[ 0030] " Furthernore, besides installing on a conputer via a drive 30
from t:he renovabl e medi um 31 described above, prograns executed by the CPU
21 may be downl oaded to the inspection result managi ng device 11 via a
connuqb%%ﬁhon network or a broadcast network and installed into the
built-i'n storage unit 28. In other words, for exanple, the prograns may be
wirelessly transferred to.the L@seeg ion result managing device 11 froma
downl oad sit¢ Vicda Gaterlli tEForsarelFFfe drgPtar -broadeRStrng -or?
transferred by a wired transfer to the inspection result managi ng device 11
via anépRerk=3ackdasnart AN Lol sA&ed Net worR) aP< the S5ternet VEH031]
Mor eover, al though not shown, a hardware configuration of he term nal

devi cedtZ tilersinstiear arg! tigto rofe e imgpectEron resuliogranagiaig cdevi ce 11
shown in FIG 2. [0032] [Functional configuration exanple of inspection
resul timnagiing: devi eefety evell End3s isss @l dekedi agiam showimeg drom
configuration exanple of a function for transmtting screen information to
the tenm nal,devi cecl2owhich iss, wealiized bynkhe: CPU210f1 dhe iigaspection

result managi ng device 11. [0033] In FIG 3, the CPU 21 is
const 'stu;ﬁto%q&y A3 3cauLing 3eGtion 51, 18 Secytity -Level satety | evel
conmputing section 52, a storage gontrol “séction 53, a recei ving section 54,

a read:contrql%g

| on..55, .a store li.st. screen nerat.j secgtion 56, a
store LSOCT geeﬁzdlrwu et rant%, eCﬂe

fnfevel,’the SeCcurity igvel &ad 1en
information representing a food-related inspection for safety
level, and the safety level additicn rate to the securit
level/safety level computing section 52.
(00427

When a transmission request for screen information of a store
list screen which expresses inspection results of a plurality of
restaurants as a list is supplied from the receiving section 54,
the read control secticon 55 reads the inspection results and the
like of the plurality of restaurants from the storage section 28
and supplies the inspection results to the store list screen
generating section 56. The inspection results displayed cn a store
list screen may be search results of all restaurants stored in the
storage section 28 or only search results of restaurants belonging
to a predetermined group (for example, chaln stores or stores in
the same trade).
(00437
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generating section 57, an inprovenment schedul e screen generating section
58, and a transmtting section 59 (a display control unit). [0034] The
acquiring section 51 acquires an inspection result or the |like of a
food-rel ated inspection inputted by an operation of the input section 26 by
the user, andasuppliies ther Rspechi=on sasul trdo@ctshe rstrosagegontrol section
53. In addition, the acquiring section 51 supplies the inspection result of

the food-related inaspection o the,securddydouel fsafety. dievel ~eqnputing

section 52. An inspection result of a food-related inspection is expressed

as a scorLe. on. a.s %%ﬁ%ﬁ%&%%“f%TfﬁgBﬁﬁg%ﬁ%%g%“@gei%ﬁiguﬁEQJs%éQQBkeﬁéloo) i's

a perfﬁc? Scofe. he“securi | evel/safety 1evel conputing
section 52 conputes | evels .of curity and safety based on.an inspection

r esul '§upsticed Frdm't ié Sacqu %%ngf§¥%%i“W$ 5??5Fﬁ6§€F'Lesul“sﬁéc%$$bally,
fromthe read control section 55, the security level/safety |evel conputing
sect i 6 SE2UEEH Pes’Fhi srnatiEore Fept @%ﬁ??ﬁ@lg}’f%%-sﬁéleétyeasFﬁ%b@ée%‘)n
(hereinafter re erred to as a food-rel ated inspection for security |evel)
bel ongitrg <tte & rcmodPcofs togdarelsated cinngpeetidonsrpherei nhet énspeterred to as
a security level group) that is used to conpute a securty |evel and an

addi t ireem gt encargespandi aget p zeachht cadtatel atedlimspeetdwmn-d enrsecurity

| evel (hereinafter referred to as a security level additioh rate) which are

st or ed,de radvance ddt ithe st.orage section 28. In addition, the security
| evel /'saf etyl evel conputing section 52 adds a result of each food-rel ated

inspeqkkﬂq1for security level anong the inspection results fromthe
acquiring section 51 at a security level addition rate corresponding to the

f ood-rel at (ede J\:itns rer&:otrieon_ fhoerr se urrag t%( | evu_.LeOIZ,]f raenqd%ssect s- 8 vsagr%%nobt ai ned by
the addition’as & S&ctri'th ] evel- |
information of an improvement schedule screen which represents an
improvement schedule of a single restaurant is supplied from the
receiving section 54, the read contrcl section 55 searches for and
reads an improvement schedule corresponding te & search result of
the restaurant from an improvement table, and supplies the
improvement schedule to the lmprovement schedule screen generating
section 58.
(0045]

The steore llst screen generating section 56 generates screen
information of a store list screen based on the inspection results
and the like supplied from the read control secticn 55 and supplies
the screen information to the transmitting section 59.

[0046]

The store screen generating section 57 generates screaen
informaticon of a store screen based on the inspection result and
the levels of security and safety associated thereto suppiied from

1

N



Furthernore, fromthe read control section 55, the security |level/safety

| evel conputing section 52 acquires information representing a food-rel ated
i nspection (hereinafter referred to as a food-related inspection for safety
| evel ) belonging to a group of food-related inspections (hereinafter

referred tQ.asc.ansabet ycLeveh oroupls thah s uned tercenpubecansaiety |evel
and an addition rate corresponding to each food-rel ated i nspection for

safety | | . (her.ei.naf. referred to as a safety |evel addition rate)
mhich%é}gxgigfgngﬁﬁg'%g%égﬁ%ﬁoﬁhggétorage section 28. In addition, the
securi%%}L@veI/safety | evel computing section 52 adds a result of each
food-relat'ed i nspection for safety |evel anong the inspection. results from
the acquiring section 51 at a safety level addition rate corresponding to
t he food-r diradt edHWSTEE torf FGIV & Sy SIeév SIEn Said 186t $ 5 “allue “obt ai ned by
th.e addition as a safety |level. Subsequently, the security |evel/safety

| evel ,gecEmpUtdsng csecti am B rsigpn e Bhe Inevelvensh s scirEdy cand rsafety to
the storage control section 53. [0038] The storage control section 53
suppl itessean cinnspectipnoresaht soredinies |4:ke sigpplifiedh fohenrehe acguikping
section 51 to the storage section 28, and causes the storage section 28 to
st or e d:he Sispecid @R ukesulds. cha addidd enfothe rstaragereontrakmseethgn 53
supplies the levels of security and safety stored fromthe security

| evel /safety. l-evel conputing section 52 to tne storage section 28 in
association with the inspection result, and causes the storage section 28
to storg the | evel s of security and safety. Furthernore, the storage
control” section 53 supplies an achi evenent rate of an | nprovenent schedul e
(to be described |ater) .of a predeterm ned.restaurant, which is supplied
from the r ot vitg Bectis SF° 6™t Re SUOFAGE SECrToN 28, °4na Calses t he
storage section 28 to store the achievenent rate in association wth an

i nspect iS6R T EesuFt YFrEhe Tedt AliraRt CTE00BY} Screen IARSIFPrLOeRBAt 188hedul e
is a schedule of actions that are taken in order to inprove an inspection
resul t5¢ amt@en nprioverrentors chedulsg drs stworced: iy rhd st ortage sestdeon 28 in
association with each inspection result. [0040] Transm ssi on

r equesics d-orc ivay iseus iser €en idf erreteron rrfeceiatadf radmarhe rtreromanaintdevi ce
12 via the conmunication section 29 are inputted to the receiving section
54. TheHLgeiVimgrSeeti 0fnr S stppld @ de: tyansA ssherfequeststtiont he
read control section 55. 1n addition, an achievenent rate of an inprovenent

schedule yrecejved, fromthe terainal, dev ce 1P Mia dhe comuinicatdon section
29 is |nputte§3to the receiving section 54. The receliving section 13
information to the terminal device 12 that had regquested the
transmission of the screen informaticn. Accordingly, & store ilst
screen, a store scoreern, or an improvemeni schedule screen is
displayed on the termingl device 12.
[0049]

Irn other words, by transmitting screen information of a store
list screen, a store screen, or an improvement schedule screen to
the terminal device 1Z, the transmitting section 5% causes the
terminal device 12 fTo display the screen.

[0G5G]

[Description of computation of levels of securlity and safety]

-
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54 supplies the achievenent rate to the storage control section 53. [0041]
The read control section 55 reads information representing a food-rel ated
i nspection for security level and a security level addition rate, and
information representing a food-related inspection for safety |level and a
safety |evelrcaddi tk0R Kakerafr eMuihesShoragersect ien=28:qakn: addi theoa, the
read control section 55 supplies the information representing a
food-rel.ated .i-nspecti,on f.or.security.level, the security |level addition
rate, the information representing a food elated. inspection for safety

| evel ,. n .the safety level addition rate to the security |level/safety

| evel ‘conputing section 52. [0042] When a transm ssion request for
screen information of a store |ist screen which expr sses inspection

fesul ts of i PGl Rty of ir Eafaubant SCas A FeY 16 SUpRFIEY Fromtthe
receiving section 54, the read control section 55 reads the_inspection
resul s and dthe tRERECEE CPhe TPRur ANPEGCOETFestEGFERE ST . PBFh thBSSEBFage
section 28 and supplies the inspection results to the store |ist screen
gener atisngcgecti.onif6adTheibnspect ibn cesubis dhsphayedioh- adstore |i st
screen maybe search results of all restaurants stored in the storage

secti grc28 iar, D&yl seareh onesit 4 s caforestrainapestbehongingihoradient
predeterm ned group (for exanple, chain stores or stores in the sane
trade)nstQ043ln, ang £idkiaddid iion,Mhennas teansdd ssion 4 eguest: f onsscreen
information of a store screen which represents an inspection result of a
singl e gsesiaunant 1s,suppbled dromihe: reqeluhng section odeohhe. L gad
control section 55 reads theé inspection result oF’th restaurant as well as
the levels of .secyrity and safety associated theretq fromthe storage
sect i 61 28 “nd éj&g&%lé‘shet%% Si@ncslJpI)«a/lcttyi ﬁv?gsausl t P e sectri ty 8%‘@%,@@%,(1 t he
safety level to th.e store screen generating section 57.(%%044 .
Fur t hér5Giite, “whers @15 &M%%Hyrgw&@gr ¢ Sdr 8eh® 7 nf br'nmti'on” 6f *&n

i nprovenment schedul e screen which represents an inprovenent schedul e of a
si ngl e rsestcaucant 595 cdupplcised U 9 om The Fécer Vienge Sekt Péri b4 gFRe i paad
control section 55 searches for and reads an i nprovenent schedul e
correspondiaig cro  ansear’ch afesultesofl t he e strangrants f riomears timpr.ovenent
tabl e, and supplies the inprovenent schedule to the inprovenent schedul e
screengeyrgrati ng section 58,

Moreover, security levels are classified intc a plurality of
assessed values by the store screen generating section 57. In the
example shown in FIG. 4, the safety levels are divided intc four
assessed values., Specifically, when the safety level is60% or less,
the safety level is classified as an assessed value of zero stars,
and when the safety level is ©60% or more and less than 75%, the
safety level is classified as an assessed value of one star. In
addition, when the safety level is 75% or more and less than 95%,
the safety level i1s classified as an assessed value of two stars,
and when the safety level is 95% or more, the safety level is
classified as an assessed value c¢f three stars. The larger the
numpber of stars, tThe higher the assessment.
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[ 0045] The store |ist screen generating section 56 generates screen
information of a store |list screen based on the inspection results and the
| i ke supplied fromthe read control. section 55 and supplies the screen
information to the transmtting section 59. [0046] The store screen
gener gtoog 1secti on 57 generates screen information of a store screen based
on the nspection result and the | evels of security and safety associ ated
thereto supp,.ed.f t gagd.conty ol: sestipn 55 To K 1.8S screen
infornatioﬁQ%G%Fﬁgggkéngsi%????gﬂggigfoh§59.Q[G%E%fﬁﬁgrﬁpgﬁgin%%gggnent
schedul ¢ sor.een generating section 58 generates sereen iinformtion of an
|nproveneﬁt Schédul“é *scrden based “6n 't he i"nprovenen sche&hle supplied from
the read control section 55 and su%pliesTthe_ﬁcggen inforpation tg t he

t r ans AAR TSHG FEEET oRS5eC Pod4s Y 155 Thet ry %wPFrng‘;ns’ég?i 6188 §uppl i es
screen information of a store list screen fromthe stone |ist screen

gener &iang sectfilén 56, Td6r e ST orvati R8I Tst'6r e SsErreé et he store
screen generating section 57, or screen information of an inprovenent
schedulre fercamatrh ef Tagrovements pectiedul, eostrEerrigenenatiprgtsect iond B85t o t he
communi cation section 29, and transmts the screen information to th.e

t er m pale deykcecd2véhat had requeastedatdheotr.ansntssioneofcHdhecsareen

i nformation. Accordingly, a store |list screen,asoescreen, or an inprovenent
scheduls; sicreen s 1displ aygd. oM g he derdm nal ~devicerd2. 5 [QG49]; 1ever IN

ot her words, by transmtting screen information of a store |list screen, a
store scC I an, | nprovenent | e.scr o.;t.he; Aan| ice 12,
t he tf%héﬁ?&%%%ﬂlgg3t?§ng§9 dadgzggﬁgg’t%?n1%gpr%e%$6€l%§&?%ng§%$§§ t he

Screeqﬁ% of & result of a toxicity inspection, 30% of & result of a

freshness inspection, 10% of a result of a pre-shipment inspection,
and 50% of a result of a T3S.
[00b4]

Morsover, 1n a similar manner To security levels; safety
levels are also classified into a plurality of assessed values by
the store screen generating section 57. In the sxample shown in
FIG. 4, safety levels are classifiied into four assessed values in
a similar manner Lo security levels.

[0055]
[Example of store list screen]

FIG. 5 ig a diagram showing an example of a store 1list screen.

First, a group selecting section 81, an inspection item

9]

selecting section 82, and a period input field 83 shown in FIG.
H are displayad on the ferminal device 12. The group ssalecting
section 81 is coperated when selecting a name of a group (for example,

18



[ 0050] [Description of conputation of |levels of security and safety] 16
FIG 4 is a diagram showi ng a security |level addition rate and a safety
leve addition rate. [0051] As shown in A of FIG 4, the security

| evel group consists of origin inspection, TSS, ingredient inspection, and
freshnessmbnspecthony divadditiion ihrlthesexgple: showmd peFt&irdnct he
security level addition rates of origin inspection, TSS, ingredient

i nspect.i.on, d.freshness i.nspect i are, sLespectively, %.--5Q0%-+-10% and
300 TRereTare (e SequrTly | ovelToaroryiovel dompat) ko Sestion 52

calcul ates a security |l evel as a propor.t] .0,a.perfect s + a score
obt ai éd by’ ‘su%}ne n%a%%%/ooo garaoru(-fpssuISte"t“o“fC L’aar}f)q”(r)br i“g“l%ﬁi i’ﬁlé%pggtg i‘*Bn?ggg%g “a
result of a IFS, 10%-fa result 81f an ingr}eﬁ@i#ent i nspection, and_30% of a

r esul £86F 147 F éshifesS s pRELTF6AY FO0B2FeE =~ kb eover - s&urfty-tevel s
are classified into a plurality of assessed values by the store screen
gener &6 Ay seetisen 579eFhet hel ex dipl ke Shdown TER VRIS 22, "3 He® §df 8§ Pevel s
are divided into four assessed val ues. Specifically, when the safety |evel
is 60%corhiessesthersatetgedeveboiding assilfd édsascancassessdd valoesof zero
stars, and when the safety level is 60%or nore and | ess than 75% the

saf et ydreveler, st gt assidd ed @ase anrcassessed:vataue 1of tlone istrarge Eacaddit i on,
when the safety level is 75% or nore and | ess than 95% the safety level is
cl assifd ed, as;an-:assessed rvaliugef-tiwe, stars.csand when the safety level is
95% or nore, the safety level is classified as an assessed val ue of three
stars.[O‘E}})e?ﬂll arger the nunber of stars, the higher the assessnent. [0053]
Furthernore, as shown in B of FIG 4, the safety |evel group consists of
toxicity inspection, freshness inspecti.on, pre-shi.pnent. i.nspectiqn, and
TSS. In addﬁrjtoiaodtr%* i*ﬁ%fhgt%e@xaélﬁpéecsml&&n *iocnehFIS&eieffht‘ fe Sseacftglg& fegv%% addi ti on
rates of toxicity inspection, ”freshne§s i nspection, pre-shiprent

i nspe O E AN A TTESS8LECFBEpackINRIY. 0% S509%C 11B%C *&rd 5695 THeF&f or e,
the security |level/safety |evel conputing section 52 calculates a safety

| evel assedprioporttilon dise 1a vser factt e orle r of! i s coie@ <obt ail ABAPBY *Stimmi ng
10% of a result of a toxicity inspection, 30%of a result of a freshness

i nspecirirort, £10%idf3 asresutatof waepr enghi pent: paspedtifonatandb50% of a
result of a TSS. [0054] Moreover, in a simlar manner to security

| evels, mafetiellevel sraredalise elassistboed it @caapl uhabisty iof, assessed

val ues by the store screen generating section 57. In the exanple shown in
FIG 4;: safetys levehs are-classi fieddnte heuroassessed yaldes LAiansimlar
manner to security |evels.

a food-related inspection is performed is inputted together with
an inspection result by an operation of the input section 26 by
the user, and is stored in the storage section 28 in assoclation
with the inspectilon result.

(0058}

When the group selecting section 81 and the inspection item
selecting section 82 are operated, & transmission request Ior
screen infeormation of a store list screen that represents
inspection resulte of an inspection, whose name had been selectec
with the inspection item selecting secticn 82, of a plurality o
restaurants pelonging to the group whose name had been selected

19



[ 0055] [ Exanple of store list screen] FIG 5 is a diagram show ng an
exanple of a store list screen. [0056] First, a group selecting
section 81, an inspection itemselecting section 82, and a period input
field 83 shown in FIG 5 are displayed on the term nal device 12. The group

sel ecti:ng sect b?@u?ls!ﬂjen@{??ﬁ@t ed-when selecting anang otea ?é?l&'@r&é@r
exanple, a nane of a chain store) which includes a plurality of

restaurants. corres ' to inspection resylt i.spl.aye n ore |ist
scr eeﬁ.‘lrfﬁ”eq n“g]‘rfgesoe%%%gfr %%6“58%5%6{%%% e W sp%*t ﬁ% grng’t?% ?g%elgit igﬁgsgssecti on 81

are those inputted b operation of the jnput section 26 by the. user
togetﬁéfwﬁFFh”Fﬁ%%éE%igﬁerggﬁmfgaasaﬁghﬁg %?'ﬁﬁdzﬁélpgpﬁﬁ%&ﬁnrégﬁé&rants
correspondi ncito the inspection results bel ong. Mreover, the names of the
gr oup$§'2&RE 1$0rE i9F tthe storage section 28 in association with inspection
results. [00571 In addition, the inspection item sel ecting section 82
i s opdriatced when sel ecting a nane of an inspection corresponding to a
search result displayed on the store list screen. The period input field 83
i s operatedmnwher enpubléengaowperirodiof Hateszom "Wii th = foodd elvatbd

i nspection corresponding to an inspection result displayed on the sore |ist

scr eendcs ppesdiorame.g Adat:ieom whireh A faed-relat ed isespeetdon. shper f or med
is inputted together with an Inspection result by an operation of the input

sectiqn .26y, Lhe useL.,and: |, fed- igy the,s ect i:Qns28 pon
assocﬁgiigﬁphf%ﬂ§€%§ |%é%gc%%%ﬁ§%€idﬁifﬁ%005§1£9£§Q§O§V%eﬁgihe groﬁ%

sel ectin ecti.on 81 and.the.i-nspecti.gn.item selecting section 82 e
opera#%ﬁ%mgm?rdhgﬁii?%ﬁﬁmfgq&éSst§F‘§Efgghlﬁnf&%nﬁ?fgﬁﬁofggg§téﬁgﬁﬁist

screen that represents inspection results of an inspection, whose nane had
been Sel-ected with the i nspection itemselecting section 82, of a plurality

of res&ﬁﬁﬁﬁnts bel onging to the group whose nane had been sel ected 19

In this case, in response to the transmission reguest from
the terminal device 12, for example, the inspection result managing
device 11 generétes screen information of a store list screen 71
which includes a TSS result table 84 in addition to the group
selecting section 81, the inspecticn item selecting section 82,
and the period input field E3.

[00e61]

The TSS result table 84 1s a table describing contents
corresponding to the respective items of "name of store/business”,
"result of overall judgment”, "date performed", "date of result
report", "kitchen facility", "kitchen sanitation', "kitchen
personnel'", “customer service facility"”, "customer service
personnel', "sanitary indicator bacteria"”, "foocd
poisoning-causative bacteria", "stool sample submission rate", and

"improvement schedule”.



with the group selecting section 81 and which had been perforned during the
period selected with the period input field 83 is transmtted fromthe
term nal device 12 to the inspection result managi ng device 11. [0059]

In the exanple shown in FIG 5, a nanme "A" is selected by the group

sel ectigg;zsection 81 and a nane "TSS" is selected by the inspection item
sel ecting section 82. In addition, a period from Decenber 1 to Decenber 15

S sel ecteq d BLRR PRI AG I NpULy gt 83 SLODOAL LI LILS, casg.. L Lesponse

to the transm ssion request from e term nal device "for ‘exanple, the

i nspectionresul t managi ng device 11 generates.screen information of a store
ot Gdr GBR T AT En NI AL, & TSSTPBeUT T L ARN & o™i 1T Ut 11 O C6 The
group selecting section 81, the inspection itemselecting section 82, and
the péricod Prput®Ffeld 83° (8661}~ [The'°TSEFeshl £ P4bl € 845-sa tabl e
descri bing contents corresponding to the respective itens of "name of

st or e/"Bisivigsgra  Engegy|aragfciover @l rjivdgnmentehl tidate perfiormedend dat e of

result report"kitchen facility", "kitchen sanitation”, "kitchen personnel",
" cust OrfErt ssetaviCed sf Acrhoh " cus tdermerr igerdl cBEopepsenned!!  tH«s anictrar yiendi cat or
bacteria", "food poisoning-causative bacteria”, "stool sanple subm ssion

rate" ,scandn impr avererthsehedulg” chd QB62Ainz1 device 12 selects (by
double-clicking or the like) a content of the item "name of
store/business” using a mouse or the like (not shown), the terminal
device 12 transmits a transmission request for screen information
cf a store screen of the restaurant corresponding to the selected
storse name to tThe inspecticon resuli managing device 11.
(0063}

Es contents of the item "result of overall Jjudgment”, an
cverall Judgment assessed value obtained based on inspection
results of TSS of the respective restaurants belonging to the group
with the group name "A" is described. While an average value of
the respective inspection resulits of TSS is assumed as the overall
Jjudgment assessed value in this case, a welghted average value of

L

the respective inspection results of TS5S may be used instead.
such a case, for example, wsights mayv be adopted which have the
following descending order of magnitude: food polsoning-causative
bacteria inspectlon, sanitary indicator bacteria inspection,
kitchen sanitary inspection, customer service personnel inspection,
kitchen personnel inspection, kitchen facilility inspection, and
customer =zervice facility inspection.
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As contents of the item "nanme of store/business", store nanes of
restaurants stored in the storage section 28 in association wth the group
nane "A" are described. In the exanple shown in FIG 5, "Tachi kawa Enpi c
branch”, "Shinjuku Ni shiki-cho branch”, and "Gotanda Cats branch" are
described., Moreover, on the store |ist screen 71, when the user of the
termnal device 12 selects (by double-clicking or the like) a content of
the item name pf SEQrefbusl ness »using, 3, BDUse 07 dde.dike oot shown),
the termnal device 12 transmts a transm $sion request for screen
information of a store screen of the restaurant corresponding to the
selecﬁéhpfggpgnﬁ nﬁ“fﬁfiﬁé”iﬁéﬁééiién ﬁeéﬁlf‘ﬁaﬁhging devi ¢ 11 [ 0063]
As contents of the item"result of overall judgnent", an overall judgnent
assesSéd VFalire Oobtai e d FaseF PG RSP ECE M 5 Esul’'S G STSS of't he
respective restaurants belonging to the group with the group name "A" is
descr ilpeda WBinte &t laverdage Waltbe O Ctive Waspdet w& s BEEE OR 'esdlft s of
TSS i s assunmed as the overall judgnent assessed value in this case, a

wei ghtted canierage Valamgiofidrhe deéspect iwel dmspectiame s esul trs sofl TESSraay be
used instead. In such a case, for exanple, weights nay be adopted which
have trhedfrallowrrg cdescandiing sorder: <of: smagnictudea:rhood zpel senikgrqausative
bacteria inspection, sanitary indicator bacteria inspection, t chen

sani t alyinspec £ LUst oreL-serVice par senpel; Jshectdone ki tchen pgrsonnel
i nspection, kitchen facility inspection, and custoner service facility

i Nspecti . 21 064 . As nt e .aof .the.item” e_pe d' dates
on ahi-ch TS67i 5 per {oF FEa- Gt ST A o SronE i Ehe Stordos . S8crion2s |
associalign mﬁth%theﬂ'naﬁgﬁgion‘resylts of the respec Lve‘éestgugants

bel ongi‘ng Fo*?ﬂ%“g?%h%l i't'h° the “grodp nane™™ A" &t & descri bed. i addi ti on,
dates on which the inspection results are reported are described as

cont eftE Gt Ké e hatié oty et TFeportoPeA $at €561 fesul t report of an
inspection result is a date on which the inspection result had been

i nputtiéd &y an operation of the input section 26 by the user, and is stored
in the storage section 28 in association with the inspection result. [0065]
As cont entrss ofnttens ckitehen Hiacildrt §acilkivEhehisanidraskon at1kint chen
personnel ", "custoner service facility", "custoner service ersonnel",

"sani tadiy driRdi eat-Qdorhacter imays t'heaed ReivsSioni NYrccausati ve haeleria" " st ool
sanpl e subm ssion rate", inspection results of kitchen facility

| nspectd ons,e Kd,chen sani tary, inspectons,. K tehen personnel,d nspecti ons,
custoner service facility inspections, custoner service personnel

| nspecti.ang,. SANIA ALY j:ndLGALOL bActetd &1 Nopactions, POl o rar et

poiso&ing-causat|ve acteri a’inspections, and's sanpl e subm'ssi bn rate
i nspections perforne .onthqﬁrg*Qgcgjvg?rqstqurang§_belongjngﬁtq t he group
Wi th tlﬁ‘e‘spqrcodﬁ“narr?éU(1 PRt (e y s or 1 - B006] = Teae

AS dr'e

sanitary inspections, kitchen personnel inspections, customer
service facility inspections, customer service personnel
inspections, sanitary indicator bacteria inspections, food
poisoning-causative bacteria inspections, and stool sample
submission rate inspections performed on the respective
restaurants belonging to the group with the group name "A" are
respectively described.
[006g]

When the usar of the terminai device 12 selects the items
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When the user of the termnal device 12 selects the itens "kitchen

facility", "kitchen sanitation", "kitchen personnel"”, "custoner service
facilit 11 "custoner service personnel”, "sanitary indicator bacteria",
"food poi soni ng-causative bacteria”, and "stool sanple subm ssion rate",

cont emt.§ tehctihe ;TSSiresyl t'vtiabler84-areserhed imiannhasceadisngner ",
descendi ng order of the selected item Wether the sorting is to be

perforned ip.ansascendi ng gnder «or «an descending ordek ARy rherdeternined in
advance or may be switched every tinme an itemis sel ected. [0067] As

pontem%%n%&aggeihgﬁggkbgp%%%% .@EPSCh%gghe"Oi@%n%ﬁ@L%gggg@Ev%ate of an
i mprovenent schedul € associated w th an I'nspéction’result of each
restaurant hel onging to t

9 | 0 the %roup with the gfqu,nage "ﬁ; is?g sc;%%ed.
[ 0068PeEREHPl e OF stor¥ sEPREAT SW M H 68! 6 o "12°ar 8 af agr sHowi ng
exanpl es of a store screen. 0069] The store screen shown in FIG 6 is
a cer tiEENcat B28eF ebh AP SOt ecerti FYi A YHE Mevidl §ISF S8R Py Y8Rd saf et y
of a restaurant that is a processing object. A certificate is displayed on
t he cethei Bedatécscreen. 124heTher card ifidate iykcltwdées acrestragfant aanme,
stars that are inmages representing an assessed value of a safety |evel,
st ar s dshathddne ¢ rages i eprasentridigicanrassessedevad uernfnad secadivtyctevel |
and the like. [0070] As described above, since |evels of security and
safety,-anRy be switched every time an item is selected.
[0067]
As contents of the item "improvement schedule", an achlevement
rate of an improvement schedule assoclated with an inspection
result of each restaurant belonging to the group with the group
name "A" is described.
[0068]
[Example of store screen]
FIGS. 6 to 12 are diagrams showing examples of a store screen.
[0069]
The store screen shown in FIG. € is a certificate screen 121
for certifying the levels of security and salety of a restaurant
that 1s a processing obiect. A certificate i1s displayed on the
certificate screen 121. Thecertificate includes a restaurant name,
stars that are images representing an assessed value of & salfety
level, stars that are images representing an assessed value of a
security level, and the like.

r0070]

Ls described above, since levels of security and zalety are

8]
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di spl ayed by nunbers of stars on the certificate screen 121 shown in FIG
6, a consuner or a food provider viewing the certificate screen 121 using
the term nal device 12 can readily recognize the | evels of security and
safety of a restaurant. [0071] The store screens shown in FIGS. 7 to
12 ar g EpS astk0r By S€heenss 122 sher sdbapt gy ing- @ fesidd sofreanTS$810fnawn
restaurant that |s a processing object. The TSS store screens 122 shown

i nGS. . ¢ ocl2gne d@%&'me?e éiisap@%%d 088 %Irngll%w%geeﬂe apd: ak| -seLeens
need not be S|nu taneous y di spl ayed For exanpl e, the TSS store screens

122 shomn |n e h cutivel pl ayed
when S¢rolT dE Jgg?“é? th% té%%?%ali%é%%bee%fﬁgﬁﬁg %g% Pt Q#% TSS
store screens . 122 shomm in FIGE 7 tqQ 12 di pI%y a date on which a TSS

frct che

i nspecti'6rchad BEEH “pert 6rited Yaoéa?eISE a report of an inspection
result had been nade, contents of the itens "overall assessnent”, "point
requiﬂp@dlﬂnprovenent", "kitchen facility", "kitchen sanitation", "kitchen
personnel ", "custoner service facil y" "custoner service personnel”

"sanitary iThei satoe dvactsard ahpwandn "HIeod poisoni pgecaus attiove b@é@@ﬁéa", and
the Iike. [0073] Asshowi-FIG 7, asco entsoftheitenioverall assessnen a
name af2za fxestidyrant, ihhat iresaipr o€essiiig ol ectresanuaveraltlhatudgment
assessed val ue, a judgnment corresponding to the overall 24
processing object. The TSS store screens 122 shown in FIGS. 7 to
12 need only be displayed as a single screen, and all screensg need
not be simultaneously displayed. For example, the TS5 store
screens 122 shown in FIG3. 7 to 12 may be screens that are
consecutively displaved when scrolled by the user of the terminal
device 12,
[0072]

The TSS store screens 122 shown in FIGS. 7 to 12 display a
date on which a TS5 inspection had been performed and a date on
which a report of an inspection result had been made, contents of
the items "overall assesssment"”, "point reguiring improvement",
"kitchen facility", "kitchen sanitation", "kitchen personnel”,

customer service faclility"™, "customer service personnel",
"sanitary indicator bacteria", and "food polsoning-causative
bacteria"™, and the iike.
[CO73]
As shown in FIG. 7, as contents of the item "overail assessment”,
a pame of a restaurant that is a processing object, an overail

judgment assessed value, a judgment corresponding to the overall
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j udgnent assessed val ue, an overall comment, a radar chart representing a
TSS result, and the |ike are displayed [0074] A j udgnent
corresponding to an overall judgnent assessed val ue is decided according
to, for exanple, whether the overall judgnent assessed val ue exceeds a
t hr eshold R tNQkscEQL e Xanple, M theaatihr eshel-6htof 25Q speints.zra j udgment
corresponding to the overall judgnent assessed value is "caution required"
when the.ouerall.d udgaent.assessedvalue dges nol axeaed 30 points, and a
j udgment corresponding to the overall judgnent assessSed value is "al
clearﬁd%%%q the overall judgnment assessed val ue equals or exceeds 50
poi nts. reover, the threshold nmay alternatively be set in plurality.
[ 0075] . An overal | comrent, is+ingytted to%ether with an i sggction
result by &nl'6pdratt 6ATEESPRECIAGULC §8¢tTOT 26 By T3°056t° T1° 11T nipect i on
result managi ng device 11 (for exanple, an inspector), and is stored in the
st or age sectiien 28 4u1liass66iat PHFEAETN & hehEREFect PorP 1esdlt J U{ 6076}
As descri bed above, since a conment and a judgnment are displayed, even a
user efsstesdiernmiingl sdeviece B2 trhatshics dnotr amwexp€rt onasanit arytktontrol is
able to readily recogni ze a present state of sanitary control. [0077]
The radarechart dgrepnesenticig a FoSctestl torseappadangchar ththatereptesents
respective inspection results of the following 20 seven inspection itens
of a. sTSSndtit chen faci Lizy:d nspectd on.okitehen sanitanky timnspection,
ki tchén personnel inspection, custoner service facility inspection,
cust omer, Seri ce BELsanpel ,Lnspectian..saakl apy,d ndi oatary hagharha:
i nspection, an 60 poi Soni ng- causati ve bacteria i nspection: Therefore, as
shown in FIG 7, a heptagon_that connects_points represent, the__.
respeé%%&?%Q%ﬁﬂﬁ%ﬁBﬂqﬁg%ﬁV?gagﬁ%%ﬁ?%%%%%g ?Sﬁgﬁﬂézﬁéﬁﬁaf%%'gge?he r adar
chart. Displaying such a. radar chart enables the user of the ter__ al
devi c&EP thbe CeadiElly TEECHHRT 2 & 58 50T F hi R REVPSSS T 8SGEEIPODTBP LTS -
Moreover, in addition to a heptagon representing a |atest inspection
r esul tloredhvapt-agdrs repreesentd Ag vak i Urspedtliven |%e TorijfoP 196 @lheé Y-at est
i nspection result may be di spl ayed superinposed on the radar chart. In this
case, [tthezaiser of the terminal device 12 can readily recognize a shift in
i nspection results. [0079]

An overall comment is inputted together with an inspection

result by an cperation of the input section 26 by a user of the
inspection result managing device 11 {(for example, an inspector),
and is stored in the storage section 28 in assoclation with the
inspection result.

[0076]

As described above, since a comment and a judgment are
displayed, even a user of the terminal device 12 that is not an
expert on sanitary control is able to readily recognize a present
state of sanitary control.

[0077]

The radar chart representing a TSS result is a radar chart

that represents respective inspection results of the following
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As shown in FIG 7, as contentsitem"points requiring inprovenent”, an
i mage of a present state of a facility or the like requiring inprovenent, a
remark regarding the facility in its present state, a potential hazard, a
reason for occurrence of the hazard, and an itemto be inproved are
di spl ayed., Anddmge of itthe presentrsi.atie of = fracihity, amdhe diike
requiring inprovenent is, for exanple, photographed by the user of the
i nspegt.i resul t: .managi vice 1l.and . nputt Vi & iinput section 26,
and s?%;g%m¥h%#%g'sfbrgégggécff%H %éi?%gggggEfgfﬁgﬁ‘af{ é%q?ﬁépection
result. A remark regarding.the facility in its present stat ntia
6 harET T Feaden T OPUBLLarr Uhce ot Phe AT S an Y PerarE be
inproved are inputted together with an inspection result by oper ati on of
t he im&ﬁp%%%¥ﬁbn%ﬂ?%ﬁﬁ?%éjﬁ§&@%ﬁrtQﬂ?T%§ﬁbdﬁ%ﬁ?9%%ﬁPtEﬁﬁﬁEQQﬁ]device
11, and are st.ored in the storage section 28 in association wth the
i nspectdiiceriesindauda0080] PAStSHOwWN INAPEFGL©8,; asheontents BT StReT t8m
"kitchen facilit a result of a kitchen facility inspection is displayed for
each d&t@i ledk haspecthdrhaEt emmnantdsaseiocont enpseobnthedi tlemetkptchene
sanitation", a result of a kitchen sanitary inspection is displayed for
each detsaided dihspection di eme limsadditiicon, ias dshewai=a FhGch8, raszeontents
of the itenfkitchenpersonnel”, a result of a kitchen personnel inspection
i's di spl-ayed for.each detai-hed i-aspectign:i Ledni1and-as shewnoikntkkG 10, as
contents o the item"custoner service facility”, a result of a custoner
servi 68, LAcl]i Ly Jinspection. by displayed. for, eaeh detailed.dnspection item
Furt hernore, as shown G T ,as contents of the item™custoner
servic rsonnel f a result of a custoner service personnel inspection is
displdg) lor each detail ed i nspection it-nmy [0081] In addition
when the result of the kitchen facili inspection, the kitchen sanitary
i nspect i on,MAHE G chéh FoEriSorntel = fs pEdtiae t17é iRt one® Serhiée Facility
i nspection, or the custonmer service personnel inspection is poor, a remark
made virgpaasipactraoiitthe d hspéccioon neEsEisEnts gl $6 dinspleayadn gesult
correspondence to the inspection result. 27

pricr to the latest inspection result may be displayed superimposed

on the radar chart. In this case, thes user of the terminal device
12 can readily recognize a shift in inspection results.
[0079]

As shown in FIG. 7, as contents of the item "points reguiring
improvement", an image of & present state of a facility or the like
reguiring improvement, a remark regarding the facility in 1ts
present state, a potential hazard, a reason for occurrence oI the
hazard, and an item to be improved are displayed. An image of the
present state of a facllity or the like requiring improvement is,
for example, photographed by the user of the inspectlon result
managing device 11 and inputted via the input section 26, and stored
i1 the storage section 28 in assoclation with an inspection result.
A remark regarding the facility in its present state, a potential
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[ 0082] Moreover, in the exanples shown in FIGS. 7 to 12, points are
allocated to the detailed inspection itens, and an inspection result
corresponding to a detailed inspection itemis expressed by a score
corresponding to the allocated points. In addition, as inspection results
of the_:ki-tehen tagkhbit yolnspeetions=the Kid chem sgnidral Yl ASpectbon: the
kitchen personnel inspection, the customer service facility inspection, and
the CUSLOTRISELY 98 PELIONNSLCLASPECLIAN ard RIGRORLIAN 1o 8 SEY &n
representing an inspection regh to a total re of all detailed
|nspect|on i.tens is.respec |veI use 0 .. Eo X shown
in FIGFg? TRE tdt%PPSCO E a%ﬁoge %gd§?%568%f|on %?gngpg gthglﬁltchen
facility |nspect|on is 24 0|nts gnd the score as.an inspection result is
14 poiitsll “TRéréfore, dﬁvaﬁpcttl%% A dia &rasan SIEASPEEL FBR-F88ult to
the total score of all detailed inspection itens of the kitchen facility

i nspectii om S S58%: hwkinc v lyfel“ds arkFtecthen™ acivi'ty i nspection result of 58.
[ 0084] As shown in FIG 12, as contents of the itens "sanitary

i ndi cdtt@riCbacteri a” and "food poisoning-causative bacteria”, a result of a
sanitary indicator bacteria inspection, a result of a food

poi soni ng- causiabi;ve bact eri,as & nspeetitony £and: theml'ike: fram €achibogation

wi ped by inspection equipnment or, in other words, for each sanpling site

are dissplayad. ckhe inspeet @BCL@L%@:ytSn@@%c@@O%X@rse@i@gt@§'eﬂeg@§r| VECRr
positive, or by bacterial counts addi tion, as shown in FIG 12, when

an 1 nspecthan L. Ji9.,PAQky, A ek JEArAING 4 he,o qscect-v'@]tcrhesult ey

be di splayed in correspondénce o the |nspect|on resul t

Mor eover,, whi,le a TSS result is.ex radar chart in_the TSS store
screeﬁ?“ﬁf?%ﬂﬂﬂMtfﬁtqﬂqg§‘o§ét %E Ex@hﬁpsﬁﬁﬁthg exp é§§e8y8§ a.
graph other than a radar chart such as a bar aph. \Wen a. TSS result is
expr eSSEd By acBaf - g?ﬁphpsﬁ%%th%er ﬁ?“theptéﬁgrhaPnde%? cE'PP i1 SbFe to
readily recogni ze whatever is domnant in the TSS result. L LExaane
of |nﬁ?o@@ngﬂﬁxgghe@ﬁﬁéﬁggtg@nylccnentmasopqct",earesultc

personnel inspection is displayed for each detailed inspection itemn,
and as shown in FIG. 10, as contents of the item "customer service

facility"™, a result of & customer service facility inspection is

displayed for each detailed inspection item. Furthermore, as shown

in FIG. 11, as contents of the item "customer service personnel’,

a result of & customer service personnel inspection 1is displayed
for each detailed inspection item.

[oogl]

In addition, when the result of the kitchen facility
inspection, the kitchen sanitary inspection, the kitchen personnel
inspecticn, the customer service facility inspection, or the
customer service personnel inspection i1s poor, a remark made with
respect to the inspection result 1s also displayed in
correspondence to the inspection result.
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FIG 13 is a diagramshow ng an exanpl e of an inprovenent schedul e screen_

[ 0087] As shown in FIG 13, a store nane of a restaurant that is a
processi ng object, an inprovenent schedule, and the iike are displayed on
an i nprovenent schedul e screen 123. [0088] An i nprovenent schedule is

constittoutsed by input fields for an inprovenent task, a person in charge of
the i nprovenent task, a schedule of the inprovenent task, and an

achi evenent, r, of t he |nprovenents schedule. rA-pane an l.oyeg, of a
restaurantkﬁﬁ?%ﬁeié ?%pt??é%yto ?%% terni%glFﬁgéiceigglby gﬁgenployee of
the restaurant, and.to Wom.i.s assigned.a ral f cutin ~.nprovenent
t ask iaél&cgﬁlegygé) i’“%l“t\hégg‘iaﬁ‘&ﬁtd ?L is“esl%(? L’ofl%tntht%én(r%sfo‘r?c;%@hgﬁng(—ﬁ}g](gsrtp@t “el@?1

i mprovenent task. An achi evenent, rate of ,the inprovenment schedul e inputted
to theéSterti fAFFGeViPeeiTe by an“Ehplloyée “0Ff PERe PEstatifant FEPArs§pFayed in
the input field of the achievenent rate of the inprovepent,schedule. [ 0089]
[ Deschivpfi TP of Cprocesses iper Forii By daissecPront-asul 1 faragiing dedi ce]
FIG 14 is a flow chart for explaining a TSS result store list screen

t r ansfirtstoieng ipmocessl perdorred<byciidre LERYI2T voi nthect nspedticonitesalt
managi ng device 11. The TSS result store list screen transmtting process
st art sanhienrf ansexanplee,, athe he tterem nalr sdewviede 1h2psatpredetter=m ned group
nane in the group selecting section 81 and a TsS in the inspection item
sel ect. sechion 82-are selectied and apredet enm ned pefi-othdrs daaputted to
the period input field 83 showm in FIG. S. [0090] In step S10 the
recel ying sechi an B4 racel ves A dJansmssion redyeso.hich.disd ransm tted
fromthe termnal device 12 in response to a selection and 1 nput by the
user of the termnal . device 12, for screen.information of a store_|ist

scr eent 'YRAL Y &Pr 65BAT 5 %?FggﬂffiSFogefésagéT?o?ﬁ%ﬁe%w%Q%9$9§16%%6@?%?nined
period on a restaurant belonging to a predeterm ned group. The receiving
secti off 3&%HWéen Shppl i"e$t'he transmi ssion request to the read contro

secti on 55.
(00g3;

For example, as shown in F1G. 8, the total score of all detailed
inspection items of the kitchen facility inspection is 24 points}
and the score as an inspection result is 14 points. Therefore, a
proporticn of the score as an inspection result to the total score
of all detailed inspection items of the kitchen facility inspection
is 58%, which vields a kxitchen facllity inspection result of 58.
100847

As shown in FIG. 12, as contents of the items "sanitary
indicator bacteria" and "food poisoning-causative bacterla™, a
result of a sanitary indicator bacteria inspection, a result of
& food poiscning-causative bacteria inspection, and the like for
cach locaticon wiped by inspection eguipment or, 1n other words,
for each sampling site are displayed. The inspection results may
be expressed as negative or positive, or by bacterial counts. In
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[0091] In step SII, in response to the transm ssion request fromthe

recei ving section 54, the read control section 55 reads a TSS result, an
achi evenent rate of an inprovenent schedule, and the like corresponding to
a group with a predetermned group same selected with the group selecting

secti Q81 :fromthe- storagesect bon,28y and supoides thesamestpcthe store
list screen generatlng section 56. [0092] In step S12, the store |ist

screen generat 'r@%asf%q '0%%6 scakeulatgs v%@,hqve% He”@ﬁgg%ﬂfag\é@ yg based on

the 183 result ppl ied fromthe read control section 55 093] In
step 313, the stor% Ilstr§cre%n Je nerat g sgctlon 56 generates screen
i nf or A&t 61 E0F FFRE SstSr ¢ 15 $P°°6Er&én 71 %bised on the cal cul ated overal
j udgnment val ue and on the TSS result, the achievenent rate of an
i npr ovéért! schedul e, and the |ike fromthe read control section 55, and
supplies the screen information to the transmtting section 59. [0094]
In step 314crEhe st amsmltt End SSeceseAt59ScEHPr6ESePhéYconfrafiféafiahtsect i on
29 to transmt the screen information of the store list screen 71 to the
term nal tdevirge 42orantktermi Nateshohe procéss. [0095]2, a TSSMoreover,
while only a store list screen representing a TSS result has been descri bed
in det@i rabevereassimy ar gpepeessnes pesf or redaf-ochstorendh sts screens
representing results of

graph. When a TSS result is expressed by a bar graph, the user of

rhe terminal device 12 is able to readily recognize whatever is

dominant in the TSS result.

(00887

[Example of improvement schedule screen]

FIG. 13 is a diagram showing an example of an improvement
achedule screen.
[00B7]

As shown in FIG. 13, a store name of a restaurant that 1s a
processing obiect, an improvement schedule, and the like are
displayed on an improvement schedule screen 123
[6088)

An improvement schedule is constituted by input fields for
an improvement task, a perscon in charge of the improvement task,

a schedule of the improvement task, and an achievement rate of the
improvement schedule. A name of an employee of a restaurant which
is inputted to the terminal device 12 by an employes of the
restaurant and to whom 1g assigned a role of executing the

improvement task is displavyed in the input field of the perscn in
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food-rel ated inspections other than a TSS. [0096] FIG 15 is a flow
chart for explaining a certificate screen transmtting process perfornmed by
the CPU 21 of the inspection result managi ng device 11, The certificate
screen transmtting process starts when, for exanple, at the termnal

devi cenl2gean fi RBLr UGHIrOR e i Splsay, angesthfbeabenscreen of fhe

predeternlned restaurant is issued. [0097] In step 520, the receiving
secti gn, 54 Laeekves adnansmiasion reauest (korseneen iinkonmiionof a
certificate screen of predeternlne rest aur ant which is transmtted from
the termnal dey ce 12 in resp onse 1.9 a1 | nstru |on sued, ;by the, user of
the t &FMNAI d8Yi te&s 17° tﬁﬁ?’ FeedivingTsée |on 5 % sugﬁﬁﬂes the" &n®
transn133|on request to the read control §§; [0098] In step
521, AIAESEERSE £6 T Ene Tt Fafs PSSR Fequé ﬁlthe recei ving section 54,

the read control section 55 sets a restaurant corresponding to the screen
i nf or &tli€én that is an object of the transmission request as a processing
obj ect restaurant, and reads a security level, a safety level, and the |iKe
of thdlpracessiing objrecice estagrario rard suppliesct hen samre [ttontheysnor e
screen generating section 57. ]0099] In step 522, the store screen
gener atzki@=:secti on 57 cal cul ates respective assessed val ues of the levels
of security and safety
FIG. 14 is a flow chart for explaining a TSS result store 1ist

screen transmitting procegs performed by the CPU 21 of the

inspection result managing device 11. The TE8S result store list

screen transmitting process starts when, for example, at the

terminal device 12, a predetermined group name in the group

selecting section 81 and a TS5 in the inspectlon item selecting

section B2 are selected and & predetermined pericd is inputted to

the period input field 83 shown in FIG. 5.
[0080]

In step 810, the receiving section 54 receives a transmission
request, which 1s transmitted from the terminal device 12 in
response to a selection and input by the user of the terminal device
12, for screen information of a store list screen that represents
a result of & TSS performed within a predetermined period on a
restaurant belonging to a predetermined group. The receiving
section 54 then supplies the transmission reguest to the read
control section 55.

(00911
In step 511, in response to the transmission reguest from the
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based on the levels of security and safety supplied fromthe read control
section 55. Specifically, as described with reference to FIG 4, the store
screen generating section 57 classifies the levels of security and safety
according to nunbers of stars as assessed val ues. [0100] In step 523,

the store :sgreen- gener ati ng.seckhon 27 generat es sscreans Lnfar patien, of the
certificate screen 121 based on the assessed val ues of the |evels of

security and satety caloulated in.5tca.522 and.sunplies the sareen

i nf or et i"on 't e transnlttlng section I'n step 524, the
transn1tt|n%ﬁ¥ect|on 59 control.s. the connunlcatlon sec 0 transmt

ha e e ol RO g Pro ol a Lo, 2SRl LA Qotanem

12, and term nates the process. [0102] FIG 16 is a flow chart for
expl aihithg tACTSEO8P0F 81 SEF eBA FPahshit1l g Bt dees$ HerrSr B TBY 't her CPU 21
of the inspection result managi ng device 11. The TSS store screen

t r ans@inct sAgrpr ecesse stare s awvren, store eXaipls Tt e srérmsaFcdevite 12,
an instruction to display a TSS store screen of a predeterm ned restaurant
is issued. [0103] In step 530, the receiving section 4 receives a
transm ssion request for screen information of a 133 store screen of a
predeteryyned restaurant which is transmtted fromthe term nal device 12
in response to an instruction issued by the user of the termnal device 12.

The recei ving Se t':qrz 5%@@%%%' i85 sthecty ansn.Ssiien request, tg the read
control section B5. [d

calculates an overall Jjudgment value based on tThe T55 result
supplied from the read control section 55.
[0093]

In step S$13, the store list screen generating section 56
generates screen information of the store list screen 71 based on
the calculated overall judgment value and on the T35 result, the
achievement rate of an improvement scheduie, and the like from the
read control section 55, and supplies the screen Iinformation to
the transmitting section 59.

(0094

In step 814, the transmitting section 5% controls the
communication section 29 to ftransmit the screen information of the
store list screen 71 to the terminal device 12, and terminates the
process.

[G095]

Moreover, while only a store list screen representing a 7585
result has been described in detail above, a similar process is
performed for store list screens representing results of
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In step 231, in response to the transm ssion request fromthe receiving
section 54, the read control section 55 sets a restaurant corresponding to
the screen information that is an object of the trans sion request as a
processi ng object restaurant, and reads the TSS result and the |ike of the

processing. .obj.ecty Jﬂq;s,tp%lg:airg}tnsaq)qh%{pmad@s A hesISS result to the store

screen generating section [0105] In step 232, the store screen

generq%;nggsectlon 57 cal cul ates an ove judgnent val ue based on the TSS

resul t- supﬁlled fromthe read control section 55. [0106] In step

233, the score screen g neratln ction 27 %d‘erates .screen information of
t

vthe TSS st'ore scréén?122° s ?%éﬁ%é1 ed 6vérdjddgmeEnt “vafue and
on the TSS result and the |ike fron1the read control section 55, and
suppl i€ e Serek R IRESENRER TS B t58nsdm% t4 g S éct dﬁlwct{l@ﬂ)?] I n
step 334, the transmtting section 59 controls the comuni cation section 29
to traresmit e ssGreenigvifoer mEt-i olhef cemél Tssagtﬁose?gemeemamzmtf@tlge
term nal device 12, and term nates the 34

process starts when, for example, at the terminal device 12, an

instruction to display a certificate screen of a predetermined
restaurant is issued.
(0087

In step 320, the receiving section 54 receives a transmission
request for screen information of a certificate screen cf &
predetermined restaurant which is transmitted from the terminel
device 12 in response to an instruction issued by the user of the
rerminal device 12. The receiving section 54 then supplies the
transmission reguest to the read control section 55
[0098]

In step 521, in respcnse Lo The transmission request from the
receiving section 54, the read control section 55 sets a restaurant
corresponding to the screen information that is an object of the

ransmission request as a processing object restaurant, and reads
a security level, a safety level, and the like of the processing
chiect restaurant and supplies the same tce the store screen
generating sectiocon 7.
[00%9]
In step 522, the store screen generating section 57 calculates

respactive assessed values of the levels of security and safety

(8]
[



process. [0108] Moreover, while only a store screen representing a.
TSS result has been described above, a simlar process is perfornmed for
store screens representing results of food-related inspections other than a
TSS. [0109] FIG 17 is a flow chart forlaining an inprovenent schedul e
Scree%a%%%ﬁ%ﬂlEﬁéngb@%P§Q§Ss@%hPQ&@BQnQySEP@t%T’ #Zh ofg therl rspeethgn
result managi ng device il. The |nprovenent schehul e screen transnlttlng

process stants woen, for %%péata_ 8§h%bt§égbggﬁegqyle L% 2 denstructi on

to dlsplay an I pr ovenent een a predeternmi ned restaurant

isis 940, the receiving _section 54 receives a
transiﬁgﬁi q}ﬁh%e%¥eF8F”§8ﬁ§3ﬁ it or Pat 3n05f¥%ngﬁﬁprovene§% schgdule
screen of a predeternined restaurant which is transnmtted fromthe term nal
devi cé& 1?8Fﬁfﬁe§p6ﬁ§esﬁeeéﬁ FRHST FEELT onC i SEUSH Dy it K dSer Sof SERESERr ni nal
device 12. The receiving section 54 then supplies the transm ssion request
to the&erde&dd .control section 55. [01 11] In step 941, in response to
the transm ssion request fromthe receiving section 54, the read control
sectidmi®®isets a restaurant corresponding to the screen information that
is an object of the transm ssion request as a processing object restaurant,
and reads thestaprovenent schedu e andthe kickegt hat-conrespendrtosthe the
sanme to the inprovenent schedul e screen generating section 58. 1012221

In step., 242, ;the iprioyenent: schedyl & SGIeen Gensr ating, Secl ipn 52
generates screen information of e inprovenent schedule screen 123 based on

the innry %?ec 3%%d%lfe -and.the i ke %%QB'IIZL%Q/ t?@”‘s e@QlEB“EL%
secti on 55, )l i'es the screen informafion to f t ansnlttlng section

59. , . : ,
in step 322, andsuppilestxmsecreenlnformatlon1x>thetransm1telng

section 59.
[0101]

In step 524, the transmitting section 59 controls the
communication section 2% to transmit the screen information of the
certificate screen 121 te the terminal device 12, and terminates

the process.

FIG. 16 is a flow chart for explaining & TSS store screen
transmitting process performed by the CPU 21 of the inspection
result managing device 11. The 78S store screen Transmitting
process starts when, for example, at the terminal device 12, an
instruction to display a TSS store screen of a predetermined
restaurant is issuead.

(0103}

In step S$30, the receiving section 54 receives a transmission

(')

reguest for screen information of a T3S store screen ol a

(VS
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[0113] In step S43, the transmtting section 59 controls the
comuni cation section 29 to transmt the screen information of the
i mprovenent schedul e screen 123 to the term nal device 12, and term nates
the process. [0114] As descri bed above, since the inspection result

nmanagi-ngdevi-ee nkl acquinesrresukts ot arphufakiby etchoeder ebatedal
|nspect|ons at a restaurant, conputes |levels of security and safety of a

food pr t . ba resul.ts of th ug fy t

fo0d Beoduat 1 hazed o he, resul{ nat b ) f%‘g%%&é‘f%p R TR o
securlty and s fety,. onsumer, a. foo rovider k h uses the
term &l “deVitc E'V?G“ %éb §? Feaaily ge§o§n|§§ Feg % g%? gécug?ty and
safety of the food product. [01151 reover, |n tQ pr esent

speci f9rEaEToR S LSte & Tt &ésc@@béeﬁdpFﬁﬁﬁéﬁVStﬁ?%ﬂ‘?h a *program recor di ng
medi um i ncl ude not only processes ci. ronologically performed accordi ngho
adescrii¥Béddr der but al so processes that are not necessarily perforned
chronol ogically and are perfornmed in parallel or individually. [0116]

I n additionn shephe3r esentsspectficdticonravheitermsystemt efersthe an
entire apparatus that is constituted by a plurality of devices, [0117]

Fur t hefaRyier iinty ESct 0on e andaestood cbhat cenhodi nen Stsset stheepresentit
invention are not limted to the enbodi nent described above and t hat

vari ous, mdifi-cati-ons, ¢ap bermrgde; Wit hout i depardd ngs fromhe «spirr iheand
scope of thé invention. EXPLANATI ON OF REFERENCE NUMERALS

transmission request as a processing object restaurant, and reads
the TS83 result and the like of the processing object restaurant
and supplies the TSS result to the store screen generating section
57

[G1C5]

L2

in step 832, the store screen generating section 57 calculates
an overall Judgment value based on the TSS result supplied from
the read control section 55b.
(01061

In step 833, the store screen generating section 57 generates
screen information of the TSS store screen 122 based on the
calculated overall judgment value and on the TSS result and the
like from the read control section 53, and supplies the screen
information to the transmitting section 59.
f0107]

In step S$34, the transmitting secticn 59 controls the
communication section 29 to transmit the screen informatilion of the
TES store scresn 122 to the terminal device 12, and terminates the

34



11l nspection result managi ng devi ce 21CPU 28St orage section 51Acquiring
section 52Security level/safety |evel conputing section Transmtting
section CLAIMS 1. An information processing device conprising: an
acquiring unit that acquires results of a plurality of inspections related
to a feedsproduct at a predetermned facility; a conputing unit that
conputes |l evels of security and safety of the food product based on the
resul t;g10f the plurality of inspections; and a display control unit
that causes the levels of security and safety of the food product to be
displayed.M

oreover, while only a store screen representing a T5S result
hag been described above, a similar process is performed for store
creens representing results of food-related inspections other

than a TSS.

FIE. 17 is a flow chart for expiaining an improvement schedule
screen transmitting process performed by the CPU 21 of the
inspection result managing device 11. The improvement schedule
screen transmltting process starts when, for example, at the
terminal device 12, an instruction to display an ilmprovement
schedule screen 123 of a predetermined restaurant 1s 1ssued.
[0110]

In step S40, the receiving section 54 receives a Lransmission
request for screen.information of an improvement scheduls screen
of & predetermined restaurant which is transmitted from the
terminal device 12 in response to an instruction issued by the user
of the terminal device 12. The receiving section 54 then supplies
the transmission reguest to the read control section 5.

[0111]

In step S41, in response to the transmission request from the
recelving section 54, the read control section 55 sets a restaurant
corresponding to the screen information that is an object of the
transmission request as a processing object restaurant, and reads

the improvement schedule and the like that correspond to the

N
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2. The information processing device according to claim1l1, wherein

the conputing unit conputes the security |evel of the food product by
addi ng up, at predeterm ned proportions, results of a plurality of

i nspections belonging to a first group anong all inspections that are the
pl ur alii-ty,0f ji-pspecti onss +and, compilt a5y thesaf et y-devel ofd bepf 0ods product
by addi ng up, at predeterm ned proportions, results of a plurality of

i nspegt.i .o el ongi.n ond.. R ‘ [ i eps. 3.
The | nf 5 RaTTon Brocass a5y o5 Sscord ng b Ik m L Whararn” T the
dispIQ%quqtrol unit respectively obtains assessed values of the | evels of
securi'ty "and safety of the food product and causes the assessed values to
be displayed. 4. The information processing device according to claim1,

wher ei n t he "a@qFr iFrig /Ui’ adEuiITES S es FIFES “of. &t KETHIdr ASPEY =698

inspections of a plurality of facilities, . the conputing unit conputes
t he | egalts oof > eenEirey cantc saf ety fofehe oficod L pEodifcto feoreréachof t he
facilities, and the display control unit causes a list of the results

of thedmspettidnssadf crhehpl umatdtynait Baciekitlicesnto e 1dikepkayedibased on
the results of the inspections of the plurality of facilities. 5. The

i nf or matdon Her eeesiSi-Rg tdevi Ge cacer ditng athel chaipni4,s wher eidreen t he

di splay control unit causes the list of the results of the inspections of

the pliyrality :of, facilidi-es 10 be di;splayed,incan ascending order or a
descendi ng order. i}
[0113]

In step S$43, the transmitiing sectlion 5% controls the
communication section 2% to Cransmit the screen information of the
improvement schedule screen 123 to the terminal device 12, ana
terminates the process.

[0114]
As described above, since the inspection resulf managing

food-related

h

device 11 acguires results of a plurality o
inspections at a restaurant, computes levels of security and safety
of a food product bhased on the results of the plurality of
food-related inspections, and causes the terminal device 12 to
display the levels of security and safety, & consumer, a ifood
provider, or the like that uses the terminal device 12 is able to
readily recognize the levels of security and safelty of the food
product.
(0115}

Moreover, in the present specification, steps that describe
a program stored in a program recording medlium lnciude not only

36



6. The information processing device according to claiml, where a.

the display control unit causes a graph representing the results of the
plurality of inspections to be displayed. 7. The information processing
device according to claim 6, wherein the display control unit
causeg @ dadals ehabhol 8Pr esenting thendesubbsaohgtheaplaraltidan ebger

i nspections to be displayed by setting inspection itens of the plurality of
| NSPeclions &s JLemss.8.cnEhe J.nf orymtj.on Hrocess 'Caa;@m%%e%e according to
claim7, wherein the display control unit causes, to be displayed, a
radar chart representing latest results.of the.plurality of .inspections and
resul t%%?“otlho plural it }3%1 6f 1 As] ﬁé“c%*ilgngr?i Priror to the a%élsr‘ktV lrdglsauﬁtys' by

setti qugﬁpection itens of the plurality of inspections as items. 9. The
i nf or mati processi ng device according to claim1, further conprising:

a storage unit at stores the results of the inspections and a schedul e of
actions forlll BSovig t he réSukEssoRfietdierficatihe dit§pl &7 EoAt FEETUNI t
causes a schedule stored in the storage unit to be displayed in accordance
wit h theg amesilt aof enherénspeet dons dogui reddns tiherasglivr englunipiity10. An
in.formation processing nmethod conprising the steps, performed by an

i nf or mat i<V ipr=ocessi ng devi ce, of:

(01217

Furthermore, it is to be understood that embodiments of the
present invention are not limited Lo the embodiment described above
and that various modifications can be made without departing from

the spirit and scope of the invention.

EXFLANATION OF REFERENCE NUMERALS

(011873
11 Inspection result managing device
2 CPG
28 torage section

51 Acguiring section

|83}
]

Security level/safety level computing section

tn
Kol

Transmitting section

(0%}
1



acquiring results of a plurality of inspections related to a food product
at a predetermned facility; conputing levels of security and safety
of the food product based on the results of the plurality ofinspections;
and causing the |l evels of security and safety of the food product to
be displayed. 11. A programthat ceuses a conputer to execute processes
including the steps of: acquiring results of a plurality of

i nspegt i ons,f %In%e%atto & Lood product;at & predetenmined facility;
conputlng Ieve s of security and safety of the food product based on the

;gzﬂlffy an& cggﬁf%%'t%pﬁﬁ t@ pe%} hﬂg@saQ%suT+s o%a%Skﬂ%r%q%t&e%%ls of

 the f ood product to be di
inspections related to a food product at a predetermined,facility;
a computing unit that computes levels of security and safety
of the food product based on the results of the plurality of

inspections; and

a display contrcl unit that causes the levels of security and

4]

afety of the food product to be displaved.
2. The information processing device according te claim 1,
wherein

the computing unit computes the security level of the fcod
product by adding up, at predetermined proportions, results of a
plurality of inspections belonging te a first group among all
inspections that are the plurality of inspecticns, and computes
the safety level of the food product by adding up, at predetermined
proportions, results of a plurality of inspections belonging to
a second group among all of the inspections.
3. The information processing device according to claim 1,
wherein

the display control unit respectively ocbtains assessead values
of the levels of security and safety of the food product and causes
the assessed valuss to be displaved.
4, The informetion processing device according to claim 1,
wherein
the acquiring unit acqguires results of the plurality of

38



i, -

inspections of a plurality of facilities,

the computing unit computes the levels of security and safety
of the food product for each of the facilities, and

the display control unit causes a list of the results of the

inspections of the plurality cof facilities to be displaved based

th

on the results of the inspecticons of the plurality of facilities.
5. The information processing device according to claim 4,
wherein

the display control unit causes the list of the results of
the inspections of the plurality of facilities to be displayed in
an ascending order or a descending order.
0. The information processing device according to claim 1,
wherein

the display control unit causes a graph representing the
results of the plurality of inspections to be displayed.
7. The information processing device according to clalm 6,
wherelin

the display control unit causes a radar chart representing

the results of the plurality of inspections to be displayed by

setting inspection items of the plurality of inspections as tems.

8. The information processing device according to claim 7,
wherel
the display control unit causes, tobe displayed, a radar chart

4

representing latest resulis

o}
I

the plurality of inspectlions and
results of the plurality of inspections prior to the latest results

by setting inspection items of the plurality of inspections as
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ltems.
9. The information processing device according to claim 1,
further comprising:

a storage unit that stoeres the results of the Inspections and
a schedule of actions for improving the results, wherein

the display control unit causes a schedule stored in the
storage unit to be displayed in accordance with the result of the
inspections acguired by the acguiring unit.
10. An information processing method comprising the steps,
performed by an information processing device, of:

acquiring resuits of a plurality of inspections related tc
a food product at a predetermined facility;

computing levels of security and safety of the food product
based on the results of the plurality of inspections; and

causing the levels of security and safelty of the food product
to be displavyed.
11. A program that causes a computer tTo execute procasses

including the steps of:

[

acguiring results of a plurality of inspections related to
a food product at a predetermined facility;

computing levels of securlity and safety of the food product
based on the results of the plurality of inspections; and

causing the levels of security and safety of the food product

to be displaved.



