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ABSTRACT

The purpose of this study was to develop a software system for computerized menu planning
program by food exchange group. In this rescarch, Powerbuilder 5.0 was used. This study
provides food service manegers with more effective manegement system and scientific menu.
Software programs developed in this study were summerized as follows : 1) Programs for
outputing standard amounts of the exchange food groups for calories. 2) Programs for inputing
the cooking type code, the food code and the food amount of the menu. 3) Programs for
outputing distribution of the exchange food groups of the computerized menu. 4) Programs -
for calculating the price of each food and menu. 5) Programs for calculating the nutrient
contents of each food and menu. 6) Programs for calculating fatty acids of dietary intake. 7)
Programs for calculating PUFA : MUFA : SFA ratio and o © ®; ratio and evaluating the status
of dietary intake. 8) Programs for outputing the purchasing amount of food. 9) Programs for
outputing the menu table. 10) Programs for inputing and modifing the cooking types in the
cooking types file. 11) Programs for inputing and modifing the prices in the food prices file.
(Korean J Nutrition 31(7) : 1192~1205, 1998)
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Table 4. The design of the menu planning database

Operation number Table ID Table name Table length  Item numbers of database
PSDT-01-1 Recipe code table List of recipe code 36 1 item
PSDT-02-1 Recipe table Table of cooking method 108 2 items
PSDT-03-1 Price table Table of food price 17 3 items
PSDT-04-1 Menu plan table Factors of menu plan 93 15 items
PSDT-04-2 Menu table Menu table 72 14 items
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Fig. 1. Structure of system.
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Fig. 2. Flowchart of menu planning program.
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Screen 2-1. Distribution of the food exchange groups of the computer planned menu.
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