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Abstract

Abstract

With the rapid development of information technology, all kinds of information
technology are also quickly spread to all walks of life and become the propellant of
economic and social development. Canteen information management system is as
the important content of information management, its informationization level can
further strengthens resource integration of canteen and improve the management
quality of canteen in college. Current canteen information management have various
requirements such as food safety, purchasing efficiency, delicious food and financial
statistics etc. Consumption and service using one card solutions is very popular in
college, and advanced technology is such as QR code order gradually popular, so its
capital settlement process become more variety, more complicated operation. In
view of the current rapid development of communication technology and computer
technology, it is of great significance to realize canteen information management
system with high security and practicability for a vocational college.

This paper is aimed at the characteristics of the management information
system of a vocational college. Firstly, it introduces the research background and
significance for the canteen management information system, meanwhile, it proposes
current existing problem of canteen information management and what it needs
explore in this paper. In combination with research content, the Internet of things
technology such as QR code knowledge is explained in detail. On this basis, it
carries out comprehensive analysis is on the requirement of the canteen management
information system, and key design and implementation of the functional
requirements of the canteen management information system. Eventually, it relies on
existing mobile communication network to design a set of login module, food
procurement module, bright kitchen module, order module, one card solution data
analysis module etc in canteen management information system for a vocational
college. Especially, in combination with the current popular technology - QR code
technology, using the QR code information to order food, do information query,

make teachers and students can get their care information anytime and anywhere.
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Abstract

This canteen management information system is not only covers a variety of
service function, but also can meet the canteen information management needs, by
use of emerging technologies, it can meet the requirements of intelligence and

practicability, it has practical value.

Keywords. Canteen Service; Order Food, Two-dimensional Code
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