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.. .SALE PREDICTION SYSTEM

.. .CORRECTION OF PREDICTED VALUE EVERY 30 MINUTES

.« .PRODUCTION DIRECTION SYSTEM

..ISSUE WORK DIRECTICON EVERY 30 MINUTES

- .PAST RECORD MANAGEMENT SYSTEM
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of all the kitchen works is
made on the basis of sale
prediction data and sale
past record data (sale),
and detailed instructions
and directions for the
start and end times of
the cooking steps are
presented to the workers
so that requested types
and amounts of foods can
be freshly supplied readily
at a required time with as
simple work as possible
in accordance with the
customer’s  request or
the demand of the foods
by a requisite minimum
number of unprofessional
workers.

[RER]



so that requested types and anmobunts of foods can be freshly supplied
readily at arequired time with as sinple work as possible in accordance

Mt mum namber of unpr of &9eCo0/1367%keas - IR A R

(57) Ef#8:

EROBMATCHRVENMNABKOELEECI> T, BEOEZXIIHE
EoEEiISLbLEC, BEIC, HERDZETHMABEXT., LERFIZ
SNELBELIVEREORSAAB LITCHATEELO> AR, £C
PEHEREY+*BREFHTF -2 RUREERT — % (RERR (Fh A
&) ) BLESE HEL, FEFCAREIROHEBLBARCK TR
Y BT A MR R A RTT AL IRV AT AR R B RET

5T &,



