DESCEIPTICN

INFORMATION PROCESSTING DEVICE, INFORMATION PROCESSING METHCD, AWD

PROGRAM

[GGOL]

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

BACKGROUND
[0C02]
In recent years, food fraud related to an origin, ingredients,

or a use-by date or a best-before date of a food product, suitability

e

of a food preduct as food, and the like have been uncovered one

after another. Accordingly, there is an urgent need to improve
levels of security and safety of food products.
[OD03)

in order to improve the levels of security and safety of food

roducts, consumers and food providers must be able To readily
F o

+h

recognize the levels of security and safety of food products.

[0004]

Conventionally, there is an information display system that
calls customers' attention to a food management structurs by
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measuring environmental characteristics such as temperature,
humidity, and illuminance of a selling floor space of food products
and digplaying distribution information of the environmental
characteristics {(for example, refer to Patent Document 1).
{0005]

Patent Document 1: Japanese Patent Application Laid-open No.
2009-251811
{cooeE]

However, since such an information display system only
digplays distribution information of environmental
characterigtics, a consumer or a food provider must use his/her
own judgment regarding levels of security and safety of food
products that result from such environmental characteristics.
Therefore, it 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
circumstances, and an object therecof ig to enable a consumer or
a food provider to readily recognize the levels of security and

safety of food products.



In a first aspect of the present invention, there is provided
an information processing device comprising: an acquiring unit that
acqguires results of a toxicity inspection, an origin inspection,
a freshness inspection, a pre-shipment inspection, and an
ingredient inspection of a food product handled by a facility that
prepares and provides the food product and a sanitary inspection
of the facility; a computing unit that computes a security level
of the food product provided at the facility, based on results of
the toxicity inspection, the freshness inspection, the
pre-shipment inspection, and the sanitary inspection of the
facility and a safety level of the food product provided at the
facility, based on results of the origin inspection, the sanitary
inspection of the facility, the ingredient inspection, and the
freshness inspection; and a display control unit that causes the
levels of security and safety of the food product to be displayed,

wherein at least one inspeciion of coliform bacterium,

gtaphylococcus aureusg, galmonella, and vibrio parahaemolyticus and
an inspection of stool sample submission rate of personnel at the
facility are included in the sanitary inspection of the facility.
[0008]

Herein disclosed is an information procegsing device

comprising: an acquiring unit that acquires results of a plurality
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of 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 control unit that causes the levels
of security and safety of the food product to be displaved.

In a second aspect of the present invention, there ig provided
an information processing method comprising the steps, performed
by an information processing device, of: acquiring resulte of a
toxicity inspection, an origin insgspection, a freshness inspection,
a pre-shipment inspection, and an ingredient inspection of a food
product handled by a facility that prepares and provides the food
product and a sanitary inspection of the facility; computing a
security level of the food product provided at the facility, based
on results of the toxicity inspection, the freshness inspection,
the pre-shipment inspection, and the sanitary inspection of the
facility and a safety level of the food product provided at the
facility, based on results of the origin inspection, the sanitary
inspection of the facility, the ingredient inspection, and the
freshness inspection ; and causing the levels of security and safety
of the food product to be displayed, wherein at least one inspection
of coliform bacterium, staphylococcus aureus, salmonella, and
vibrio parahaemolyticus and an inspection of stool gample
gubmission rate of personnel at the facility are included in the

sanitary inspection of the facility.



In a third aspect of the present invention, a program that
causes a computer to execute the methoed steps of the second aspect
of the present invention is disclosed.

[0009]
[oo10]

In an embodiment, results of a plurality of inspections
related to a food 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
gsecurity and safety of the food product are displayed.

[0011]

In an embodiment, a consumer or a food provider is able to

readily recognize the levels of security and safety of food

products.

BRIEF DESCRIPTION OF THE DRAWINGS

[0012]
FIG. 1 is a block diagram showing a configuration example of
an embodiment of an information processing system to which the

present invention is applied;
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FIG. 2 is a block diagram showing a hardware configuration
examplie of an inspection result managing device shown in FIG. 1;
FIG. 3 is a block diagram showing a functicnal configuration

example of a CPU 21;

txf
—

(G, 4 1s a diagram showing a security level addition rate

L

and a safety level addition rate;

FIG. 5 is a diagram showing an example of & store 1ist screen;
FIG. 6 is a diagram showing an sexample of a store screen;
FIG. 7 is a diegram showing an example of a store screen;
FIG. £ is a diagram showlng an example of & store screen;
FIG. § is & diagram showing an sxample ¢f a store screen;
PIG. 10 is a diagram showing an example ©of a store scresen;

Fig. 11 is a diagram showing an example of a store screen:

FIG. 12 is a diagram showing an exampie 0L a store screen;

FIG. 13 is a diagram showing an examplie of an inmprovement
schedule screen;

FIG. 14 is a flow chart for explaining a T53 result store list
screen transmitting process perfcormed by a CPU;

FiG. 15 is a flow chart for explaining & certificate scresn

transmitiing process performed by a CPU;

{3

T3S store screen

—

IG. 16 is a flow chart for explaining

[

transmitting process performed by a TPU; and
FIG. 17 is a flow chart for explaining an improvemsnt schedule

screen transmitting process performed by a CPU.

DESCRIPTION OF THE PREFERRED EMBCLIMENTS




100133
<Embodiment>_

[Configuraticn example of embodiment of information processing

system]

rry

ig a block diagram showing & configuraticon example of

ot

W

P

an embodiment of an informaticn processing system to which the
present invention is applied.
[0014]

An information processing system 10 shown in FIG. I is

congtructed by connscting an inspection result managing device 11

and a terminal device 12 to each other via a network or the like,

}.v.l

[0015]

Thne inspection result managing device 11 is, 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 perscnal computer used by a food provider or

a consumer.

0016]

ey

While examples of a food provider include a food producer,

i

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 preducts, the

following description will be given on the premise that the food
provider is a restaurant.

CGL17]

1
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The inspecticn result managing device 11 manages
user—inputted results of inspections related to food products
(hereinafter referred to as food-related inspections) which are
performed on food products handled by a restaurant such as a toxicity
inspection, an origin inspecticon, a freshness inspection, &
pre-ghipment inspection, a total sanitation system (hereinafter
referred to ag 2 T33), and an ingredisnt inspection,.
00LE]

A toxicity inspection is an inspection for pesticide residue,

antibictic residue, mold toxicity, food additives, and the like

[

in a food product., An inspectlon fox

pesticide residue i1s an

inspection to check whether or not pesticide residue i1s detected
from an object such as an agricultural preoduce or processed food,
and an inspection for antibiotic residue is an inspection to check

whether or not antibiotic residue 1s detected from an object such

as a marine product or an agricultural produce. In addition, an

[

nspection for mold toxicity is an inspection to check whether or

i_.l‘

i

1ot aflatoxin ls detected from 2 food product, and an inspection
for a food additive is an inspection to check whether or not an
additive 1s detected from a food product in & guantit
a standard specified by the Food Sanitation Act.
[CO1B]

Furtharmore, an origin inspection is an inspectlion based on
a feading hablit analysis of stable isctopes to check whether or
not a displaved origin and an actual origin of a food product are
consistent with each other. A freshness inspection is an

G



inspection to check whether or not a K value of a food product is

1

i

or lower, an insgpectlon to check whether or not a histamine
content is 38 or higher, or the like. A pre-shipment inspaction
is an inspection to check whether or not toxin PCR is detected from

a feod precduct pricr to shipment.

[0020]

e

L T8S includes & kitchen facility inspection that is an

the like of & kitchen of a

4

inspaection of a state of control or
restaurant, a kitchen sanitary inspection that 1s an inspection
of cleanliness or the like ol the kitchen, a kitchen persoconnel
ingpection that is an inspection of a sanitary status or the like
of kitchen personnel, a customer service facility inspection that
is an inspection of cleanliness or the 1iks of 2 customer ssxvice
iocation, a customer service personnel inspectiocn that is an

inspection of & sanitary status or the like of customer service

personnel, an sanitary indicator bacteria inspection that is an

inspection for sanitary indicator bacteria on inspection eguipment

4y

usad to wipe a facility, a food poisoning-causative bacteria

spection that 1s an inspection for food poisoning-causative

bacteria on inspection eguipment used Lo wipe a facility, a stool

o
{n
ot
O
=
§

sanple submission rate inspecticn that is an znspection ok

3

samplie submission rate by all persconnal, and the like.

In addition, an ingredient inspection is an inspection to
check whether or not basic ingredients, vitamins, minerals, fatiy
acids, and the like of a food product are inconslstent with displayed

-
i



contents.
(00227

The inspection result managing device 11 receives raguests

ot

ormation transmitted from the terminal device 12. In

th

and 1

,.
{

response to a reguest from the terminal device 12, the inspection
result managing device i1 generates zcreen information for

displaying various screens based on a result of the food-related

inspection, and tranemits the scareen information to the terminal

The terminal device 12 recelves the sg¢reen information
transmitted from the inspection result managing device 11, and
displays varilous screens based on the screen information. In

addition, the terminal device 12 transmits reguests and information

ot
O
o+
juy
&)

inspection result managing device 11 according to user
instructions.

[0024]

(Hardware configuration example of inspection result managing
device]

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

The inspection result managing device 11 shown in FIG. 2 has

-

a built~-in CPU (Central Processing Unit} 21, and an input/output

i

interface 25 is connected to the CPU 21 via a bus 24.



[0CZ6]

When a command is inputted via the input/output interface 25
dus to an operation ¢f an input section 26 by the user or the like,
the CPU 21 executes a program stored in a ROM (Read Only Memory)
22 in accordance with the command., Alternatively, the CPU 21 lcads
a program stored in a storage section 285 to a RAM (Random Rccoess

Memory: 23 and executes the loaded program.

Accordingly, the CPU 21 executes wvarious processes. AS
necessary, for example, the CPU 21 causes results of the processes
to pe cutputted from an output section 27, transmitted from a2
communication secticn 29, or stored in & storage section 28 via

the input/output interface Z5.

The input section 16 is constituted by & kevboard, a mouss,
a microphone, oy the like, In addition, the output section 17 1s

~

censtituted by an LCD {Liguid Crystal Displayi, a speaker, or the

Programs executed by the CPU 21 can bs stored {recorded) in

g removable medium 31. Such a removable medium 31 can be provided
az so~called packagse software. Examples of the rsmovable medium
3l inciude a flexibledisk, a CD-ROM (Compact Disc Read Only Memory;,

an MO (Magneto Optical) disk, a DVD {Digital Versatile Dizc), a

v

magnetic disk, and a semiconductor memory.
[00636]
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furthermore, besides installing on a computer via a drive 30
from the removable medium 21 described above, programs executed
by the CPU 21 may be downloaded to the inspection result managing
device 11 via a communication network or a broadcast network and
installed into the buililt-in storage unit 28. In other words, fox
example, the programs mayv be wirelessly transferred to fhe
inspection result managing device 11 from a download site via a

satellite for satellite digital broadcasting or transferrad by

4]

wired transfer to the inspection result managing device 11 via a

network such as a LAN {(Local Area Network) cor the Internet.

Moreover, although not shown, a hardwares configuraticn of the

a

£¢ that ¢f the inspscticon result

[

rerminal device 12 is similarx

managiﬁg device 1l shown in FIG. 2

[0032]

[Functiconal configuration example of inspection result managing
device]

FIG. 3 is & block diagram showing a confilguration example of
a function for transmitiing screen information to the terminal
device 12 which is realized by the CPU 21 of the inspechtion result
managing device 1%L,
{00333

In FIG. 3, the CPU 21 1s constituted by an acguiring section
51, a security level/safety level computing section 52, a storage
control section 53, a receiving section 54, a read control section
25, a store list screen g¢generating section 56, a store screen

1C



generating section 57, an improvement schedule screen generating

el

section 58, and a transmitting section 59 (a display control unit).

The acguiring section 51 acguires an inspection result or the
like of 2 food-related inspection inputted by an operation of the
input section 26 by the user, and supplies the inspection result
tc the storage contrel section 53. Inn additvion, the acguiring
section 51 supplies the inspection result of the food-ralated
inspection to the security level/safety level computing section
52. An inspection result of a food-related inspection is expressed

=

as a score on ale in which a predetermined scorse {(for example,

W
u
o
{1

100) 1is a perfect score.

sy

0035

f—

The security level/safety level computing section 52 computes

1

(D

vels of security and safety based on an inspection result supplied

i"'

from the acouiring section 51
[G036]

Specifically, from The read control saction 55, the security
level/safety level comput¢1g section 57 acguires information
representing a food-related inspection (hereinafter referred to
as a food-related inspection for security level) belonging to a

group of food-related inspections (herelnafter referred to as a

securlity level group) that is uzed tc compute a security level and
an addition rate corresponding to sach food=related inspection for

ot

securlty level (hereinafter referred Lo as & security level

additicon rate) which are stored in advance in the storage section



28. Inaddition, the securi

cr
b
Yot
&
<
€3]
[
.
1
o3
=
6]
Lt
f.m
6]
<
(B
[
B
G
=
e
-
ot
b
3
[4:]
(I
0
of
i_l
8]
3

52 adds a result of each food-related inspection for security level
among the inspection results from the acguiring section 51 at a

2

security level addition rate corresponding te the Iood-related

by

ol
=

inspection for security level, and sets & value cobtained by t

addition as a security level.

mrthermore, from the read control section 55, the security
level/safety level computing section 52 acquires information
representing a food-related inspecticn (hereinafiter referred to
as a food-related inspection for safety laevel) belonging to a group

of food-related inspections {(hereinaft

)

r referred to as a safety
level group) that is used to compute a safety level and an addition
rate corresponding to each food-related inspecticn for safety level
{hereinafter referred to as a safety level addition rate) which
are stored in advance in the storage section 28. In addition, .the
security level/safety level computing secticn 52 adds a result of
sach food-related inspection for safety fevel among ths inspection

results from the acguiring section 51 at a safety level addition

rate corresponding to the food-related inspection for safety level,

ot

and sets a value obtained by the addition as a safety lave

E"“"

Subseguently, the security level/safety level computing section
52 supplies the levels of security and safety to the storage control
section 3.

[0038]

The storage control section 53 supplies an inspection result

12



or the like supplied from the acquiring section 51 to the storags
section 28, and causes the storage section 28 Lo store the inspection
result. In addition, the storage control secticn £3 suppliss the
levels of security and safety stored from the security level/safety
level computing section 52 to the storage sectioﬁ.28j¢:associa;ion
with the inspection result, and causes the storage section 28 to
store the levels of security and safety. Furthermore, the storage
control section 53 supplies an achievement rate of an improvement

schedule (to be described later) of a2 predetermined restaurant,

¥

v

which is supplied from the resceiving section 54,

r
0
)
®
6]
t
O
=
81}

e
€33

section 28, and causes the storage section 28 to store the
achievement rate in association with an inspection result of the

restaurant.

An improvement schedule 1s a schedule of actions that are taken
in order to improve an inspection result, and an improvement
schedule ig stored in the storage section 28 in association with
each inspection result.

{00

=

G

[

Transmission reguests for various screen information recelved
from the terminal device 12 wvia the communlcation section 29 are
inputted to the receiving section 4. The receiving ssction 54

5

supplies the transmission requests to the read control section 55,

s

-

In addition, an achilesvement rate of an improvement schedule
received from the terminal device 12 via the communication section

29 1is

'wj .

nputted to the receiving section 54. The receiving section

L

g
i



54 supplies the achievement rate to the storage control section
53.
[0041]

The read control section 55 reads information representing
a food-related inspection for security level and a security level
addition rate, and information representing a food-related
inspection for safety level and a safety level addition rate, from
the storage section 28, In additiomn, the read control section 55
supplies the information representing a food-related inspection
for security level, the security level addition rate, the
information representing a food-related inspection for safety
level, and the zafety level addition rate to the security
level/gafety level computing section 52,

[0042]

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 section 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 on a store
list screen may be inspection results of all restaurants stored in the storage
section 28 or only inspection results of restaurants belonging to a
predetermined group (for example, chain stores or stores in the
same trade).

[0043]

14



In addition, when a transmission reguest for scresen

information of a store screen which represents an inspection result

00X

ih

a single restaurant is supplied from the recelving section 54,
the read control section 55 reads the inspection result of the
restaurant as well as the levels of security and safety assoclated
thaereto from the storage secticn 28 and supplies the inspection
result, The security level, and the safety level to the store screen
generating secticn 57.
0044

Furthermore, when a transmissicn reguest for screen
information of an improvement schedule screen which represents an
improvemant schedule of a single restaurant is suppllied from the
receiving section 54, the read contrel section 55 searches for and
reads an improvement schedule corresponding to a search result of
the restaurant from an improvemeni takle, and supplies the
improvement schedule to the improvement schedule screen generating
section 58.
t00a5]

The store list screen generating section 56 gen

D
=
QJ

tes screen
information of a store list screen based on the inspection results

and the like supplied from the read control section 35 and supplies

O

the screen informatlon to the transmitting section &S
[0Gda]
The store screen generating section 57 generates scresen

information of a store screen based on the inspection result and

the levels of security and safety asscociated thereto suppliied from

(N

1



the read control section 55, and supplies the screen information
Lo the transmitting section LY.
00473

The improvemsnt schedule screen generating section 58
generates screen information of an improvement schedule screen
based on the improvement schaedule supplied from the read control
section 55 and supplies the screen information to the transmitting
section 59.
(00487

The transmitting section 59 supplies screen information of

ot
o

a2 store list screen from tThe store list screen generating section

56, screen information of a store screen from the store screen

¥

generating section 57, or screen information of an improvement

schedule from the improvement schedule screen generating section
58 to the communicavion section 2%, and transmits The screen
information to ths tesrminal device 12 that had requested the
transmission of the screen information. Accordingly, & store list
screen, a stors screen, or an ilmprovemant schedule scresn 1is
displayed on the terminal devics 1Z.
(00497

In cther words, by ftransmititing screen information of a store
list screen, a store screen, or an ilmprovement schedule screean to
the terminal device 12, the transmitting section 58 causes the

terminal device 12 to display the screen.

[Description of computation of levels of security and safety]

&
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FIG. 4 is a diagram showing a security level addition rate
and a safety level addition rate.
{0051]

Ag shown in A of FIG. 4, the security level group consists
of origin inspection, TS8, ingredient inspection, and freshness
inspection. In addition, in the example shown in FIG. 4, the
security level addition rates of origin inspection, TSS, ingredient
ingpection, and freshness inspection are, respectively, 10%, 50%,

10%, and 30%. Therefore, the security level/safety level computing
section 52 calculates a security level as a proportion, to a perfect
score, of a score obtained by summing 10% of a result of an origin
inspecticn, 50% of a result of & 78S, 10% of a result of an ingredient
inspection, and 30% of & result of a freshness inspection.

[0052]

Moreover, security levels are classified into a plurality of
assessed values by the store screen generating section 57. In the
exampie shown in FIG. 4, the security levels are classified into four
assessed values. Specifically, when the security level is 60% or lesg, the
security level ils classgified as an assessed value of zerc stars, and when
the security level is 60% or more and less than 75%, the security level
is classified as an assessed value of one star. In addition, when the
security level is 75% or more and lesgs than 95%, the security level is
clasgified as an assessed value of two stars, and when the security level
is 95% or more, the security level ig classified as an assessed value of

three stars. The larger the number of stars, the higher the agsessment.

17



[6Ga31
Furthermore, as shown in B of FIG. 4, the safety level group
consists of toxicity inspection, freshness inspection,

pre-sh

fot

pment inspection, and TS83. In addition, in the example
shown in FIG. 4, the safety level addition rates of toxicity
inspection, freshness inspection, pre-shipment inspection, and TS5
are, respectively, 10%, 30%, 10%, and 50%. Therefcre, the security
level/safety level computing section 52 calculates a safety level
as a propoertion, to a perfect score, of a score obtalned by summing

10

o

of a result of a toxicity inspectlon, 30% of a result cf a

Fh

result o

freshness inspection, 10% of
2

AR

a pre-shipment inspaction,

and 50% of & result of a TSS.
[0054]

Moreover, in a similar manner to security levels, saist
!

levels are also clagssliiled inte a plurality of assessed values by

the store screen generating section 57. In the example shown in

Lo

FIG. 4, safety levels are classified into four assessed values in

ot

a similar manner to security levels.

]

{

055]
{Example of store list scresn]

FIG. 5 is.a<iiagraﬁishowing an exampie of a store list screen.
(0056]

First, a group selecting section 81, an inspection item

selecting ssction 82, and a periocd input field 83 zhown in FIG.

pedd

5 are displaved on the terminal device 1Z. The group selecting

section 81 is operated when selecting a name of a2 group (for example,

ig



a name of a chein store) which includes a plurality of restaurants
corresponding to inspection results displaved on a store list
screen. The names of groups selactable with the group selecting
secticn 81 are those lnputted by an cperation of the input section
2¢ by the user together with inspection results as names of groups
towhich restaurants corresponding to the inspection results pelong.
Moreover, the names of the groups are stored in the storage section
28 in association with inspection results.

[0057]

In addition, the inspection item selecting section 82 is

cperated when selecting a2 name 0of an inspection corresponding to
a search result displayed on the store list screen. The period

input field 83 is operated when inputting a period of dates on which
a fogd-related inspection correspoﬁding to an ilnspection result
displaved on the store 1ist screen is performed. A date on which
a food-related inspection is performed is inputied together with
an inspesction result by an operation of the input section 26 by
the user, and is stored in the storage sscticn 28 in association

with the inspection result.

f0Gs8

L—

When the group selecting section 81 and the inspection item

selecting section 82 are operated, 2 transmissio

3
4
®

guest for
screen informaticon of a store list screen that represents
inspection results of an inspection, whose name had been sslecied
with the inspection item selecting section,BZ} of a pluraliity of
restauxamté pelonging to the group whose name had been selected

1%



with the group selecting section 81 and which had been periormed
during the period selected with the period input field 83 is
transmitted from the terminal device 12 to the inspecticn result
managing device 11.
[8059)

In the sxample shown in FIG. 5, a name "A" is selected by the

group selecting section 81 and a name "TS8S" is selected by the

inspection item selecting secticn 82. In addition, & period from

=

-

December 1 to December 15 is selected in the period input field
83.
(00607

In this case, in response to the transmission request from
the terminal device 12, for example, the inspection result managing
device 11 generétes screen information of a store list screan 71

1

which includes a T33 result table 84 in addition to the group

)

el

@

cting section 81, the inspection item selecting section B8Z,
nd the period input field 83.

[ccel)

The T85 result table 84 is a table describing contents

corresponding to the respective items of "name of store/business?”,

"result of overalil judgment®™, “date performed”, "date of result

report™, "kitchen facility™, "kitchen sanitation”, "kitchen
personnel™, "customer service facility"™, "customer service
personnel’”, "saniltary indicator bacteria”, "Iooca

poisoning~causativebactexia”,“stoolsamplesubmissionrat@”,and

improvement scheduie™.



006z}

As contents of the item "name of store/business", store names
of restaurants stored in the storage section 28 in association with
the group namsa "A" are described. In the example shown in FIG. 5,
"Tachikawa Bmpic branch", "Shinjuku Nishiki-che branch", and
"Gotanda Cats branch" are described. Moreover, on the store list
scresn 71, when the user of the terminal 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
of & store screen of the restaurant corresponding Lo the selected
store name to the inspection result managing device 11.
(00633

As contents of the item "result of overall “udgment”, an
cverall judgment assessed value cbtained based on inspectio

£l

results of TSS of the respectlve restaurantis beleonging to the group

ue of

}_vr

with the group name "A" is described. Whilse an average va
the respective inspection results of TSS 1s assumed as the overall
judgment assessed valuve in this case, a welghted average value of
the respective inspection results of TSS may be used instead. In
such a case, for sxample, welghts may be adopted which have the
following descending crder of magnitude: food poisoning-causative
bacteria inspection, sanitary indicator bacteria inspection,
¥itchen sanitary inspection, customer service personnel inspectiocn,
kitchen personnel inspection, kitchen facility inspection, and

customer service facility inspection.

=0
e



[00e4]

&3 contents of the item "date performed", dates on which TES
is performed which ars stored in the storags section 28 in
agsociation with the inspection results of the respective

restaurants belonging to the group with the group name "A" are

described. In addition, dates on which the inspsction results are
reported are described as contents of the item "date of resuly

report”. B date of result repcort of an inspection result 1s a date

on which the inspesction result had been inputted by an operation

of the input section 26 by the user, and is stored in the storage

4 - an y Lo o . o 3 1 vy oA
section 28 in asscciastion with the inspection result.

1

kitchen facility”, "kitchen sanitation”,

"kitchen personnel™, "customer service facility”, "customer

service personnel”,
poiscning-causative bacterza",
inspection results of kitchen
sanitary inspections, kitchen

service facility inspections,

inspections,

poisoning~-causative bacteria inspections,

sanitary indicator bacteria inspections,

"

indicator bacteria”™, "food

and "stool sample submission rate”,
facility inspections, kitchen
personnel inspections, customer

customer service personnel

submission rate inspscticons periormed on the respegtive
restaurants bslenging to the greoup with the group name A" are
respectively described.
[0ge6]

When the user of the terminal device 12 selects the items



"kitchen facility", "kitchen sanitation”, "kitchen perscnnel”,
"ocustomer service facility", "customer service personnel’,
“"sanitary indicator bacteria", "food peisoning-causative
hacreria®, and "stocl sample submission rate”, contents of the T35
resuit table B4 are sorted in an ascending or descending order of

the selected item. Whether the sorting is to be performed 1n an

ascending order or an descending order may be determined in advance

o

or may be switched every time an xtem is selected.

{

[0087]

rate of an improvement schedule assoclated with an inspection
result of sach restaurant belonging tce the group with the group
name "A" is described.

[oces]

[Example of store screen)

FIGS., € to 12 are diagrams showing examples of a store screen.

The store screen shown in TIG. ¢ is a certificate screen 121
for certifying the levels of security and safety of a restaurant

that is a processing obiect. A certificate is displayed on the

ct
Fh
By

certi:

{

icate screen 121. The certificate includes a restasurant name,
\]

stars that are images representing an assessed valiue of a safety
level, stars that are images representing an assessed value of a
security level, and the like.

06707

=

Ls described above, since levels of security and safety ars

[N ]
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displaved by numbers of stars on the certificate screen 121 shown
in FIG. 6, a consumer or a food provider viewing the certiiicate
screen 121 using the terminal device 12 can readily recognize the
levels of security and safety of a restaurant.

The store soreens shown in FIGS. 7 To 12 are T3S s

e

%3

ore $Cresens
122 for displaving a result of a 788 of a restaurant that iz a
procezsing obijsct., The TSS store screens 122 shown in FIGS. 7 to
12‘need only be displaved as a single sgreen, and all screens nesd
not be simultaneously displaved. For example, ths T3S stors

screens 122 shown in FIG3., 7 to 12 may be scraens that are

consscutively displaved when scrolled by the user of the terminal

device 12.

he TS558 store screens 122 shown in FIGS. 7 to 12 display a
date on which & T35 inspeciion had been performed and a date on
which a report of an inspsction resuit had been made, contents of
the items "overall assessment", "point regquiring improvement”,

"kitchen facllity™, "kitchen sanitation™, "kitchen personnsl’,

=

"customer ssrvice facilizv", “customer service personnel”,

"sanitary indicator bacteria”, and "food polsconing-causative
bacteria”™, and the like.

[0073]

As shown in FIG. 7, as contents of the 1tem "overall assesament”,

e

2 name of a restaurant that is & processing cbiject, an overall

Judgment assessed value, & judgment corresponding to the overal

-
fonet

24



Judgment assessed value, an overall comment, & radar chart
representing a T3S result, and the like are displaved.
(00747

B judgment correspeonding to en overall judgment assessed vaiue
is decided according to, for example, whether the oversll “udgment
assessed value exceeds & threshold or not. For example, with a

threshoeld of 50 npoints, a judgment corresponding to Lhe overall

=

Judgment assessed value is "caution reguired" wnen the overall
judgment assessed value does not exceed 50 points, and a judgment
corresponding to the overall judgment assessed value is "all cleax

when the overall judgment assessed value eguals or exceeds 50 points.

Moreover, the threshold may alfernatively be set in plurality.

[ )
[
-1
(%3]
St

-

i

An overall comﬁemt 15 inputted together with an inspectio
result by an operation of the input section 26 by a user of the
inspection result managing device 11 {(for sxample, an inspector),
and is stored in the storage secticon 28 in essoclation with the
inspection result.

00767

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 saniﬁary contrel is able to readily recognize a presant

state of sanitary contrel.

(T
fete

aspresanta

The radar ch ng a TS5 result is a radar char

(1:

that represents respective inspection results of the fclillowing

25



seven inspection items of a TS8S: kitchen facility inspection,
kitchen sanitary inspection, kitchen personnel inspection,
customer service faclllity inspection, customer service personnel
inspection, sanitary indicator bacteria inspection, and food

poisoning-causative bacteria inspection. Therefore, as shown in

FIG. 7, a heptagon that connects points representing the respective
inspection resulis of the inspections is displayved on the radar

chart. Displaying such a radar chart enables the user of the

terminal device 12 to readlly recognize a trend in the T35S result

Moreover, 1n addition to a2 heptagon representing a latest
inspection result, a heptagon representing an ingpection result
prior to the latest inspection result may be displayed superimposed

on the radar chart. In this case, the user of the terminal cdevice

pot
[\
9]

an readily recognize s shift in inspection results.

[
<
-3

913

4

As shown in FIG. 7, as contents of the item "points regulring
L Pl

improvement", an ilmage of a present state of a facility or the like
reguiring improvement, a remark regarding the facillty in I1ts
present state, & potential hazard, & reason for occurrence of the

hazard, and an item to be improved are displayed. 2n image of the
present state of a facility or the like reguiring improvement 1s,
for ewample, photographed by the user of the inspection result
managing device 11 and inputted via the input secticn 26, and stored
in the storage section 28 in association with an inspection result.
A remark regarding the facility in its present state, a potentia

28



hazard, & reason for occurrence of the hazard, and an item to be
improved are ilnputted fogsther with an inspection result by an
oparation of the input secticn 26 by the user of the inspection
result managing device 11, and are stored in the storage section
2% in assoclation with the inspection result.
(00801

As shown in FIG. 8, as contents of the item "kitchen facility",
a result of & kitchen facility inspection is displaved for each

detailed inspeciicon item, and as contents of the item "kitchen

[

sanitation™, a result of a kitchen sanitary inspection is displayved
for each detailed inspection item. In addition, as shown in FIG.

g, as contents of the item "kitchen personnel”, a result of & kitchen

personnel inspection is displayed for each derailed inspection iten,

and as shown in FIG. 10, as contents of the item "customer service

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

cdisplaved for each detailed inspectionitem. Furthermore, as shown
in FIG. 11, as contents of the item "customer service personnel”,
a result of a customer service personnel inspection is displaved
for eamch detailed inspection item.

[0o081]

In addition, when the result of the kitchen facility

inspection, the kitchen sanitary inspection, the kitcher

forr?

npersonng

- '

inspection, the customer service Zaciiity inspection, or the

o

‘41 -

customer service personnel insgpection is poor, a remark made with
respect to the inspection result 1s alsc displaved in

correspondence to the inspection result.



100821
Moreover, in the examples shown in FPIGS. to 12, peoints are

allocated to the detailed inspection items, and an inspection

[

detailed tion item 1s expressed

&3]

result corresponding to D
by a score corresponding to the allocated points., In addition, as
inspection results of the kitchen facility inspection, the kitchen
sanitary inspection, the kitchean personnel inspection, the
customer service facillity inspection, and the customer service
perscennel inspection, a proportion of a score representing an
inspection result toa total score of all detailed inspecticn items
is respectively ussd,

[ooes;

For example, a3 shown in FIG. 8, the total score of all detailled

inspsction items of the kitchen facility inspection is 24 points?
and the score as an inspection result is 14 points. Therefore, a

proportion of the score as an inspeciion raesult To the fotal score

of all detailled inspecticon items of the kitchen facility inspecrion

; o =
kW

is 58%, which vields a xitchen facilitv inspeciilon result

W
[a:0]

Fo084]
As shown in FIG. 12, as contents of the items "sanitary

indicator bacteria” and "food peoiscning-causative bacteria™, a

ot
oy
£
(B
03]
o
[
o
&
[ 31
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result of a sanitary indicator bacteriz inspectioc:
a food polscning-causative bacteria inspection, and the like for
each location wiped by Inspection eguipment or, in other words,
for eacn sampling site are displaved., The ingpection results may

be expressed as negative or pesitive, or by bacterial counts. In



additicn, as shown in FIG. 12, when an inspection result is poor,
a remark regarding the inspection result may be displayved in
correspondence to the inspection result.

[00BE]

Moreover, while a TS8S result is expressed by & radar chart
in the T35 store screens 122 shown in FIGS. 7 to 12, & TS3 result
mav be expressed by a graph other than a radar chart such as a bar
graph. When a TSS result is expressed by a2 bar graph, the user of
the terminal device 12 is abkle to readily recognize whatever ls
dominant in the TE5 result.

0086}

[Example of improvement schedule screen)

PIG. 13 4

v

a diagram showing an example of an improvement
schedule screen.
[0087]

As shown in FIG. 13, a store name of a restaurant that is a

processing obiect, an improvement schedule, and

displayed on an improvement scheduls screen 123,

An improvement schedule 1s constituted by input fields for

an improvement Task, a person in charge of the improvement task,

¢t
Iy
93]
1
®
o
ik
o
-y
M

a schedule of the improvement task, and an achievement

improvement schedule. A name of an emplovee of a restauvrant which

is inputted toe the terminal device 12 bv an employvee ¢f the

restaurant and to whom is assigned a role of executing the

iy

improvement task i1s displayed in the input field of the person in

29



charge ¢f the improvement task. An achievement rate of the
improvemant schedule inputted to the terminal device 12 by an
employee of the restaurant is displaved in the input field of the
achievement rate of the improvement schedule.

r00e9]

[Description of processes pexformed by inspegtion result managing
device]

FI

[

14 is a f£low chart for explaining a TS5 result store 1list
screen transmitting process performed by the CPU 21 of the
inspection result managing device 11. The TSS result stcre list

screen transmitting prcocess starts when, for examplse, at the

Wy

terminal device 12, & predetermined group name in the group

selecting section 81 and a 788 in the inspechtion item selecting

section 82 are selected and a predetermined period is inputted to
the period input fieid 83 shown in FIG. 5.
(G030

In step 510, the receiving section 54 receives a fransmission

reguast, which 18 ifransmitted from the terminal device 12 in

response to a selection and input by the user of the tarminal device

12, for screen information of a store list screen that represents
a result ¢f a TSS performed within a predetermined period on a

restaurant belonging to & predetermined group. The receiving
section 54 then supplies the transmission reguest to the read
control section 55.

(00917

In step S11, in rasponse to the transmissicon request from the

30



receiving section 54, the read control section 55 reads a TSS rasult,
an achievement rate of an improvement schedule, and the like

corresponding to a group with & predetermined group name selected
with the group selecting section 81 from the storage section 28,

and supplilies the same to the store list screen generating section

frt
o]
9]
(ms
1
3
73]
11—
[
I
jo
0]
€54
ot
O
(! D
;wwl
i
it

reen generating section 56
calculates an overall Judoment value bassed on fthe TSS result

supplied from the read centrol section 55,

In step S13, the store list screen generating section 56
generates screen information of the store list screen 71 based on
the c;‘“uiated overaill Judgment value and on the 733 result, the
achievement rate of an improvement schedulie, and the like from the

and supplies the screen Iinformation to

(ﬂ

read control secticon 5

the transmitting section 59.

In step 514, the transmitting section 5% controls the

r
H
O
H
J
‘f
o
3
O
Hh
e
o

communication sectlion 29 to transmilt the sgreen 1

store list screen 71 o the terminal device 17, and terminates the

progess.
[C085)

Moreover, while only a store list screen representing a TS5
result has been described in detall above, a similar process is
performed for store list screens represeniing resuits of



food~related inspections other than a T3S,

=+
pot
&
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is a fiow chart for explaining a certificate screen

transmititing process performed by the CPU 21 of the inspection

result managing device 11. The certiflicete screen transmiitting
s ess starts when, for example, at the terminal device 12, an

icate screen of a predetermined

bty

instruction to display a certi
restaurant is issusd.
(00871

in step 820, the recelving section 54 recelves a transmission

. " e - 4 - = =2 — T,
request for screen information 0 a certificate screen of a

predetermined restauvrant 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 ssction 5I.

roo098]

In step S21, in response to the fransmission regquest from the
recelving section 54, the read control section 53 sets a restaurant
corresponding to the screen information that is an object of the

nsmission regquest a2s a progessing cbiject restaurant, and reads
a security level, a safety level, and the like ©f The processing
obiect restaurant and supplies the same to the stors screen

generating section 57.

r—y

00839]
In step 822, the store screen generating section 57 calculates

raspeciive assessed values of the levels of security and safety

(68



based on the levels of security and safety supplied from the read
control secticon 53. Specificalily, as described with reference to
FIG. 4, the store screen generating section 57 classifies the levels

of security and safety according to numbers cf stars as assessed

values.

In step 523, the store screan gaenerating section 57 generates

screan information of the certificate screen 121 based on the

l..;
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in step 524, the transmitiing section 5% controls the
communication section 2% to transmit the screen information of the
certificate acreen 121 to the terminal device 12, and tesrminates
the process.
[0162]

FIG. 16 is a flow chart for explaining a TS53 store screen

b}

transmitting process performed by the CPU 21 of the inspection
result managing device 11. The TSS store screen transmitting
process starts when, for example, at the terminal device 12, an

instructicn to display & TSS store screen of a predetermined
restaurant is issusad.

1033
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Ul

In step 830, the receiving section 54 receives a transmis ion

request for screen inforxmation of a TSS store screen of &

Lol
(¥



predsterminad restaurant which is transmiited from the tesminal

cevice 1Z in response to an instruction lssued by the user of th

4l

terminal device 12. The receiving section 54 then supplies the
transmission regusst to the read control section 335,
(01041

In step 831, in response to the transmission request from the

receliving section 54, ths read control section 55 sets a resta

o
-
st}
1
o

corresponding to the screen information that is an obiject of the

transmission reguest as a processing object restaurant, and reads

’

the TS5 result and the like cf the processing object resta:

rt

ran

5

and supplies the TSS result to the store screen generating section
57
[G105]

an overall Judgment value based on the TES result supplied from
the read control section 53.
[0108]

In step 533, the store screen generating section 57 gensarates
screen information of the TES store screen 122 based on the
calculated oversll judgment value and on the T35 result and the
liks from the read control section 55, and supplies ths screen
information o the transmitting section 59,

[0L07]

In step 834, the transmitting section 39 controls the

communication section 29 to transmit the screen information of the

TES store screen 122 to the terminal device 12, and Terminates the

r

34



[0108]

Morecver, while only a store screan representing a 788 result

5

a8 peern described above, z similazr process is performad for stors

s

%!
4

2ens representing results of food—related‘ingpectioms other
than a TSS.
{0109]

FIG, 17 is a flow chart for explaining an inprovenent schedule
screen transmititing process performed by the CPU 21 of the
inspection result managing device 11. The improvament schedule
screen transmitting process starts when, for example, at the

terminal device 12, an instruction to display an improvement

1%

schedule scresen 123 of a predetermined restaurani is issued.

In step 540, the receiving secticon D4 receives a

o+

ssion

[

ransi

reguest Icor screen information of an improvement scheduls screen

of predetermined restaurant which i1s transmitited from the

o}

terminal device 12 in response to an instruction lssued by the user

of the terminal devige 12, The receiving section 54 then supplies

| >
o

[#3]

1 5.

Lhe transmission reguest to the read control section

In gtep 541, in responss To the transmission reguest from the

receiving section 54, the read control section 35 sets a restaurant

¥

corresponding to the screen informaticn that is an object of the
transmission reguest as a processing obiect restaurant, and reads

the Iimprovement schedule and the like that correspond te the

(ad
£



£
i

inspection result of the processing obiject restaurant and supplies

]

the same Lo the ilmprovement schedule screen generating section 58,
In step 542, the improvement scheduls screen generating

section S8 generates screen information of the improvement schedule

screen 123 based on the improvement schedule and the 1ike suppliied

from the read control section 55, and supplies the screen

information to the tranmsmitting section 59.

In step 343, the transmitiing section 5% controls the
communication section 29 te transmit the screen information of the
improvement schedule screen 122 to the terminal device 12, and

terminates the process.

As described zbove, since the inspection result managing

focd-related

t
<
&)
Fh

device 11 acgulires results of a pluralis

inspections at a restaurant, computes levels of security and safety

cf a fcod product based on the results o0f the plurality of
food-related inspections, and causes the terminal device 12 to

display the levels of security and safety, 2z consumer, & food

- o

N

provider, or the like that uses the terminal device 12 is able to

N

adily recognize the levels of security and safety of the food

o i
I 1l
O
3
[

)
[

—
=
o
)
L
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Moreover, in the present spacification, steps that describe
& program steored in a program recording medium incliude not only
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proceszes chronoliogically performed according to a described order

but also processes that are not necessarily periormed

chronoleoglically and are performed in marallel or Iindividually.

&)

[0116)

Im addition, 1n the present specification, the term system
refers to an entire apparatus that is constituted by a plurality
of devices.
oM

rurthermere, it is to be understood that embodiments of thse
present invention are not limited to the embodiment described above

and that various mod:

1

h
¢

s

ationg can be made withoult departing from

the spilrit and scope of the invention.
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EXPLANATION OF REFERENCE NUMERALS

1011873
11 Inspection result managing device
21 CPU

28 Storage section

51 Acguiring section

1
R
(h
0

Security level/safety level computing secilon

[#3]
w2

Transmitiing section
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CLAIMS
1. An information processing device comprising:

an acguiring unit that acguires results of a toxicity
inspection, an origin inspection, a freshness inspection, a
pre-shipment inspection, and an ingredient inspection of a food
product handled by a facility that prepares and provides the food
product and a sanitary inspection of the facility;

a computing unit that computes a security level of the food
‘product'pxovided at the facility, based on results of the toxicity
inspection,thefreshn@séinspectian,thepre—shipmentinspecticn,
and the sanitary inspection of the facility and a safety level of
the food product provided at the facility, based on results of the
origin inspection, the sanitary inspection of the facility, the
ingredient inspection, and the freshness inspection; and

a digplay control unit that causes the levels of security and
safety of the food precduct to be displayed,

wherein at least one inspection of coliform bacterium,
staphylococcus aureus, salmonella, and vibrio parahaemolyticus and
an inspection of stocl sample submission rate of personnel at the
facility are included in the sanitary inspecticn of the facility.
2. The information processing device according to claim 1,
wherelin

the computing unit computes the security level of the food
product by adding up, at predetermined proportions, results of the
toxicity inspection, the freshness inspection, the pre-shipment
inspection, and the sanitary inspection cf the facility, and
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computes the safety level of the food product by adding up, at
predetermined proportions, results of the origin inspection, the
sanitary inspection of the facility, the ingredient inspection,
and the freshness inspection.
3. The information processing device according to claim 1,
wherein
. the display control unit respectively obtains assessed values
of the levels of security and safety of the food product and causes
the assessed values to be displayed.
4. The information processing device according to claim 1,
wherein
the acguiring unit acguires results of the toxicity inspection,

the origin inspection, the freshness inspection, the pre-shipment
ingpection, the ingredient inspection, and the sanitary inspection
of the facility 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 of facilities to be displayed based
on the results of the inspections of the plurality of facilities.
5. The information processing device according te 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.
6. The information processing device according to claim 1,
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wherain

the display control unit causes a graph representing the
results of the sanitary inspection of the facility te be displayed.
7. The informaticn processing device according to claim 6,
wherein

the display control unit causes a radar chart representing
the resulis of the sanitary inspection of the facility to be
displayed by setting inspection items of the sanitary inspection
of the facility as items of the radar chart.
8. The information processing device according to claim 7,
wherein

the digplay contrecl unit causes, to be displayed, the radar
chart representing latest results of the sanitary inspection of
the facility and results of the sanitary inspection of the facility
prior to the latest results by setting inspection items of the
sanitary inspection of the facility as items of the radar chart.
9. The information processing device according to claim 1,
further comprising:

a storage unit that stores the results of the inspections and
a schedule of actions for improving the resgulis, 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 acgquiring unit.
10. 2n information processing method comprising the steps,
performed by an information processing device, of:

acquiring resgults of a toxicity inspection, an origin
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inspection, a freshness inspection, a pre-shipment inspection, and
an ingredient inspection of a food product handled by a facility
that prepares and provides the food product and a sanitary
inspection of the facility;

computing a security level of the food product provided at
the facility, based on results of the toxicity inspection, the
freshness inspection, the pre-shipment inspection, and the
gsanitary inspection of the facility and a safety level of the food
product provided at the facility, based on results of the origin
inspection, the sanitary inspection of the facility, the ingredient
inspection, and the freshness inspection ; and

cauvsing the levels of security and safety of the food product
tc be displaved,

wherein at least one inspection of ceoliform bacterium,
staphylococcus aureus, salmonella, and vibrio parahaemolyticus and
an inspection of stool sample submission rate of personnel at the
facility are included in the sanitary inspection of the facility.
11. A program that causes a computer to executes processes
including the steps of:

acguiring results of a toxicity imspection, an origin
ingpection, a freshness inspection,aipre-shipment.inspectic&h and
an ingredient inspection cf a food product handled by a facility
that prepares and provides the food product and a sanitary
inspecticon of the facility;

computing a security level of the food product provided at
the facility, based on results of the toxicity inspection, the
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freshness inspection, the pre-shipment inspection, and the
sanitary inspection of the facility and a safety level of the food
product provided at the facility, based on results of the corigin
inspection, the sanitary inspection of the facility, the ingredient
inspection, and the freshness Inspection; and

causing the levels of security and safety of the food product
to be displayed,

wherein at least one inspection of coliform bacterium,
staphylococcus aureus, salmonella, and vibrio parahaemolyticus and
an inspection of stool sample submission rate of persconnel at the

facility are included in the sanitary inspection of the facility.
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INFORMATION PROCESSING DEVICE, INFORMATION PROCESSING METHCD, AND

PROGRAM

ABSTRACT

o an information processing

r

The present invention relates
device, an information processing method, and a program which
enable a consumer or a food provider to readily recognize levels
of mecurity and safety of food products. An inspection result
managing device acgquires results of & plurality of food-reiated
inspections at & restaurant, computes levels of security and safety

of 2 food product based on the results of the plurality o

food-~related inspections, and causes a terminal device to display

4

t

the levels of security and safety. The present invention can be

applied to, for example, & server that manages inspeaction results

£ food products.
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