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/ 19
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COM- - -
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PORK | 2DAvs 6 DAYS 14 DAYS 30 DAYS

MEAT
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Foop  [VEGETABLEl 5 pays - 14 DAYS 30 DAYS
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TEMNAVE| COCATION | STORAGEDATE | elapSEBpavs | expiRvDATE
PORKBELLY [ R iENT | 2020/03/18 1 DAY 2020/03/20
curry | REFRICERATOR | 2020/03/17 2 DAYS 2020/03/19
TOMATO [ VEGETABE: | 2020/03/17 2 DAYS 2020/03/22
LETTUCE | coMpARTMENT | 2020/03/18 1 DAY 2020/03/21
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FIG. 16
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STORAGE |CAPTURED IMAGE
ITEM NAME | 'IMAGE | CAPTURING DATE RATING RECIPE
MEALANR [ IMAGE 1 | 2020,/03/01 RATING DATA 1 RECIPE DATA 1
CURRY IMAGE 2 2020/03/02 RATING DATA 2 RECIPE DATA 2
STE;%RS IMAGE 3 2020/03/03 RATING DATA 3 RECIPE DATA 3
HAMBURG | imace 4 | 2020/03/04 RATING DATA 4 RECIPE DATA 4
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