CHIP

CanteenPro 2.0
for Management Solutions

CONTROL YOUR
MANAGEMENT 		
PROCESS TO 		
ELIMINATE ERRORS
Sell Menu
We, at CHIP, understand our customers’ demands for a risk-free investment and a wise system that will serve
them with exceptional performance now and well into the future. We have the know-how and the expertise
to develop the right solution to satisfy these demands and ensure proper support, continuous upgrades, outstanding customer service, comprehensive training, and extended service agreements.

CANTEENPRO 2.0 FOR
MANAGEMENT SOLUTIONS
IS EASY TO USE, FLEXIBLE, AND OPTIMIZE YOUR
WORKFLOW

BENEFITS

Flexible concept for management.
Daily allowance for meal expenses, and daily deduction of the income and outcome of the canteen .
System alert if short of products, and automatic reports
in and out (bought and return).
Manage the pricing depending on the type of the patron (Staff, doctors, overnights, visitors).
Identify and alert expiry date products.
Limit any theft and reduce waste.
Automatically add free meal on the account for the
overnight shift.
Change availability and suggest the next day food.

Turnstile Machine

Identify how much the patron can get food by showing the points left on the credit.

ADMINISTRATION & CASHIER
TERMINAL FEATURING
• A PC terminal with barcode label printer.
• An Administration application to:
1. Define the operators and their rights.
2. Define the various categories of users (doctors, interns,
nurses, …).

reader and a customer display and credit card
terminal
• A Cashier application to:
1.

3. Define the items to be prepared at the kitchen and
sold at the canteen.
4. Enter the cost of each item in USD and define its minimum selling price in points.

Refill the RFID cards with points after charging the
holder with the amount relative to their user category (a formula would determine how much a point is
charged to a doctor compared to an intern or a resident).

5. Define the formula that calculates the cost of each
selling point function of the user categories.
6. Issue reports about the cost of the production process
on a daily, weekly, … basis.
7. Issue reports about the selling process on a daily,
weekly, … basis.
8. Issue reports about the cost of the items wasted on a
daily, weekly, … basis.
9. Issue reports about the average queuing time on a
daily, weekly, … basis.

• A mini touch screen terminal with RFID card

LINE & KITCHEN TERMINAL
FEATURING
• A
 (wall mount) touch screen terminal with RFID
card reader.
• A Kiosk application to:
1. Log the time the entry of each user.

the next day (so that one can limit the waste offering
what is requested) (option TBD later).

• A (wall mount) touch screen terminal.
• A Kitchen application to:

2. Display the credit (in points) of the holders’ RFID cards.

1.

3. Release the arm of the tripod (if the user has enough
credits) (a threshold can be set at the administration
station).

Display the items to be prepared and sent to the
‘Food Display’ (the list could be edited at the administration station)

2.

Confirm the items sent to the canteen.

3.

Manage the stock of the ingredients used for the food
production (option TBD later).

4. Display the list of items still available in the Food Display with their selling price (maybe one would not enter the line if what he wants is not available!).
5. Allow the user to enter his or her impression on the
quality of the service and/or the food (Delighted, Satisfied, Unsatisfied, …)(option TBD later).
6. Allow the user to enter his choice for the main dish of

POS TERMINAL
FEATURING
• A
 touch screen terminal with RFID card reader
and a customer display.
• A POS application to:
1. Log the shift opening and closing for each operator.
2. Display the credit (in points) of the holders’ RFID cards
(before and after he transaction).
3. Bill of the purchased items (based on points).
4. Apply special discounts to users with barcode vouchers (issued by the administration station and distributed by specific services at the hospital like in the case
of night shifts).
5. Release the arm of the tripod (usually further to a completed transaction or a manual request).
6. Log the time of exit each user so as to determine the
queuing time of each transaction.
7. View the content of the ‘Food Display’ with the possibility to request additional items from the kitchen.

8. Confirm wasting the food that is sold during the day
9. Refill the RFID cards with points after charging the
holder with the amount relative to their user category (option TBD later) / this feature would eliminate the
need to have a cashier station!
10. View the content of the ‘Food Display’ with the possibility to request additional items from the kitchen.

Introducing the new mobile application to influence new features
on the CanteenPro for management solutions includes:

• Favorite dish
• Reserve remotely
• Broadcast frequent users promotion dishes

Available Items

A COST EFFICIENT SOLUTION
THAT AUTOMATES ALL OF YOUR
CASH OPERATION

MANAGEMENT

OPTIMIZATION

FLEXIBILITY
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