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Abstract

This project was proposed by a coffee shop. The purpose was to manage the sales and the

inventory effect by the sales.

Presently the system is working as a Point of sales and as an Inventory Management as
well. In the system there is an option to add a recipe of a particular item. If that Item is
sale according to the recipe the ingredients will be deducted from the inventory. Also
from the inventory you can also add semi-finished product to the inventory and use it as
ingredient of a finished product. If that semi-finished product is produced in house then
also whenever the semi-finished is added the recipe will help deduct the raw items from
the inventory to produce that. To maintain the security the credentials are encrypted.
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Chapter 1

Introduction

“PoS and Inventory Solution for Restaurants” is a software solution proposed by me to
resolve inventory problems in restaurants. This solution uses the recipe stored in the
system by the management. The main purpose of this solution to calculate the raw
inventory. It can also serve you the semi-finished product that are used to prepare main
course. These semi-finished product also need raw items to prepare. The system can
calculate this as well with the help of the recipe for the semi-finished product and store

this as the inventory item for the main course to use it as raw.

Moreover, its main purpose is to save time, money and resource at a time. Which can

bring revenue for the business.



Chapter 2

Background and Literature Review

The main goal of my project to solve the inventory management issue of a restaurant.
Restaurants face problem while dealing with the raw inventory items. For example if a
Food is made up with some flour, eggs, butter and some self-made Sause. And this self-
made souse also takes some raw items. To make the food first you have to make the
souse. After making souse obviously you will preserve it for future. But after preserving
it they will not calculate the raw materials. They start preparing the main course. In the
day end they have to spend time and money to calculate the inventory to start for the next
day.

From above situation | have come up with my software to resolve this. The main Idea is
to have a recipe already stored in the system. With the help of that recipe we can deduct
raw items while preparing souse for preservation which is known as semi-finished
product in my system. More over whenever they prepare main course with combination
of other items the semi-finished product is also work as inventory item which will be
deducted when they sell the food. In the day end they don’t need to calculate all the
inventory. All they have to do is match the number what is left in the inventory and what
number the system says.

Yes there might be slight miscalculation as we are human. Such as the system says 2 kg
sugar left but they find 2.8 kg sugar is there in the store. My system has solution for that
too. There is an adjustment window through which you can store the actual number.

2.1Features
Following are the features of the solution:

» User Management

U Add New User



U Role Management

» Inventory Management

U Product Management

Category
= Sub-Category
= Product
= Recipe Builder
= Sales Price
= Unit of Measurement
= Stock Transactions
= Wastage
= Semi Finished Kitchen Items
U Store Management
= Add New Store
= Store Dashboard
O Stock Adjustment
» Purchase Store Items
QO Add New Purchase
O Supplier Management

= Add New Supplier



= Supplier Payment
» Manage WIFI
» Promo and Discount
O Business Promotion
Q All Discount
» Point of Sales
» Kitchen Display
» Data Report
U Item Reports
O Stock Reports
U Purchase Reports
U Seles Reports

» Void Invoice



Chapter 3

Feature Description

Authentication is a must in every system. To assure this we have managed the database
access by config.txt file. In this file the username and password is encrypted along with
machine number. Whenever a user run this application, it decrypt the username and
password and connect the system with database. Then the user provide the individual

username and password to login. Figure 1 is the home view of a user.

Following are the details process flow of this solution:

User Purchase [ Inventory
Management Management

Promotion

iFi User
WiFi & Discount

Point of Sale

Cancel
Invoice

Figure 1: User Home



3.1 User Management

User Management feature is a authentication and permission control setting module. This

module provides a dashboard with all the users enlisted in the database. This dashboard

has access to edit and delete any user. If a user is edited then it will update in the “users”

and “user_role” tables. For Delete it will update the “users” table’s status from 1 to 0.

It gives you the mechanism to create new user and manage them with the role

accordingly. It comes with the features bellow:

e Create User

e Role Management

]

Image Full Name

User
Name

Rabiul Compon Super Admin

MD. Rafiul Alam Manager

Kitchen kitchen Kitchen

Farhan farhan Super Admin

Create User

Contact No

01672736363

0ooooo

01711547804

Figure 2: User Management

Store

Gulshan

Gulshan

Gulshan

Role Management




3.1.1 Create User
Here a user form need to be filled up. All the fields are mandatory in this form. This will
create rows in “users” and “user_role* tables. The user will be created for the branch you

have logged in.

ADD NEW USER

Full Name

Designation Date Of Joining

10/21/2018

Contact Number Role
Select Role

Gender User Name

Male

Address Password

Confirm Password

Figure 3: Create User



3.1.2 Role Management

Role Management helps the User Management to set user access control to a feature.
When a feature is assign to a role and that role is assign to any user then that user is
permitted to access that feature. This Ul comes with a list of roles. From the list roles can
be edited which will update the information in the “roles” table. When a role is deleted
then the status of the role in the “roles” table is changed from 1 to 0.

Role
Kitchen

Manager

Super Admin

Figure 4: Role Management

Following are the features in Role Management:

e Add New Role



3.1.2.1 Add New Role

In this control user can create a new role and assign any feature to that role. Here a user
can see a feature list that populates from “permissions” table with checkbox. The features

which are selected will be assign to that role that role.

Permissions
Action

Add Mew Category
Add New Ttem

Add Mew Promo

Add Mew Recipe

Add New Role

Add Mew Selling Price
Add New Store

Add Mew Sub-Category
Add Mew UOM

All Discounts
Business Promotion

Category List

O
O
O
O
O
O
O
O
O
O
O
O
M

“raata |lcar

Figure 4: Add New Role



3.2 Purchase

When there is Inventory then there is Purchase as must. At any Business there are raw
material. We either need to make them or buy them from others. In an automated system
Purchase module do that job for us. In this system we provide a partially functioning

Purchase module.

It populates the list of purchases done for the branch from “purchases” table. The details
button will show the items purchased against that voucher from “purchase items” table.

There is also Payment and Adjustment in the dashboard described in 3.3.1 and 3.3.2

From : T

o
04-03-2018 [~ 04-03-2018 [E~- _ Add New Purchase Supplier Management

Voucher - - S » P Purchased Purchase
L No Supplier Quantity  Price Store By Date

10/12/2018
2:46:59 PM

001. 835234 Shwapno Dhanmondi

Figure 5: Purchase

10



3.2.1 Purchase Payment

Purchase payment gives a control to make payment against each purchase order. Usually
every industry has some due against their purchases. They have to pay the dues and keep
the track record side by side. This feature serves user to make the due payment.

It gets all the payment done against this voucher from “purchase payments” table. User

can pay the due amount from here. It will add a payment record in the

“purchase_payments” table. All the fields except remarks are mandatory.

Payment Date Amount : Payment Typa:

Fayment By : Remarks :

B -

GRN No. Payment By Remarks

11/24/2018 B~

001. 18111401002 -700 -800 Rabiul Compon
ooz. 18111401002 -1300 -100 Rabiul Compon
0o3. 18111401002 -800 1200 Rabiul Compon sdfs
0o4. 18111401002 600 2000 fahima test

18111401002 someone

Figure 6: Purchase Payment

11



3.2.2 Purchase Adjustment

User do the purchases which can create miscalculation due to a human input mistake.
Moreover suppose a user purchased some chunk of product and found it faulty. So they
return it to the retailer and will adjust the payment with future purchase orders. The
problem is the current purchase is already recorded in the system. To serve that purpose

we provide “Purchase Adjustment” feature.

In “Purchase Adjustment” user gets to see all the items purchased. User can change the
quantity and price of any item. The unit price will change accordingly by the system. A
User can also delete any item. If a user change any Item a confirm button will appear.
After confirming the item will add a record in “purchase-adjustment” table. After that it
will Update the info in “purchase_items” table. Then it will update the stock quantity and
unit price in “items” table. It will also create a record in “inventory history” with
transaction type “purchase adjustment”. After that it will create a row in
“purchase_payments” table where price will be difference between the current calculated
payable amount after adjustment and previous payable amount. Due amount will be
summation of due amount and difference between the current calculated payable amount
after adjustment and previous payable amount. And the payment type will be
“Adjustment”. In “purchases” table system will update the total price by the current

calculated price.

12



If user delete any Item in that case the Item will be deleted from “purchase items” table.
Rest of the process will be as above except for “purchases” table. Here it will also update

the number of items in “purchases” table.

Adjustment Date Remarks :

SL Item Name Quantity Unit Price uom

ALMOND

Figure 7: Purchase Adjustment

13



3.2.3 Supplier Management
User needs Supplier Management to get an over view of all the suppliers the business
deals with along with their information. We present this feature to manipulate the

suppliers’ informations.

In Supplier management a dashboard will appear with a list of suppliers from the
“suppliers” table. Edit and Delete option will update the info in “suppliers” table. For
Delete it will update the status if the supplier to 0 in “suppliers” table. There also a
Supplier Payment option which is described in 3.3.3.2.

Supplier Name Address Contact Person Contact Number

Banani 11, Dhaka Faisal 01682261686

Meena Bazar Banani 017975882259

Figure 8: Supplier

14



3.2.3.1 Add New Supplier

Here a User can add a supplier for the branch. All the fields in Figure: 28 are mandatory.

Saving the information will insert it in “suppliers” table.

ADD NEW SUPPLIER

Supplier's Mame

Address

Contact Person

Contact Number WebSite

Figure 9: Add New Supplier

15



3.2.3.2 Supplier Payment

Sometimes a business need to calculate and close the dues with suppliers instead of
individual purchase order. For that they need to go through all the orders they have maid.
Not only has that but also calculated all the dues against them before they pay. This will
affect the reports. Supplier Payment makes that easier. It will do the calculation and

tracking for user. User can forget about the Report. System will do it by itself.

Supplier Payment will first generate a list of Purchases with paid and due amount done
from that supplier. User can pay against any purchase. When User hit the pay button it
will add a payment record in the “purchase payments” table. All the fields are

mandatory.

ADD NEW SUPPLIER

Supplier's Name

Address

Contact Person

Contact Number

Figure 10: Supplier Payment

16



3.3 Inventory Management
We present you “Inventory Management” feature that will keep track of every raw,
finished, semi-finished and sellable items. It will also keep the record of every uses and

movements of those items in the system.

Initially list of items in the “items” table of the branch you are logged in will populate in
the grid. There is a dropdown list of sub store of same branch populated from
“sub_stores”. When a sub store is selected from a list it will populate items from
“sub_store_wise_items” of same branch. We can also search items by name followed by

selected sub store. There is a stock level indicator for each items.

Stock Indicator calculation:

If (reorder quantity >= stock quantity)
Reorder difference = reorder quantity - stock quantity;
Else If (reorder quantity < stock quantity)

Reorder difference = stock quantity - reorder quantity;

If (2 * reorder quantity) »>= stock quantity)
Double reorder difference = (2 * reorder quantity) - stock quantity
Else If (2 * reorder quantity) < stock quantity)

Double reorder difference = stock quantity - (2 * reorder quantity);

If (minimum quantity >= stock quantity)
Minimum difference = minimum quantity - stock quantity;
Else If (minimum quantity < stock quantity)

Minimum difference = stock quantity - minimum quantity;

If (Reorder difference > Double reorder difference)

[QTY STATUS;

Else If (stock quantity > reorder quantity && Reorder difference <= Double reorder
difference)

STATUS;

17



Else If (stock quantity <= reorder quantity && Minimum difference > Reorder

difference)
STATUS;

Else If (stock quantity > minimum quantity && Minimum difference <= Reorder

difference)
ORANGE ;
Else If (stock quantity <= minimum quantity)

STATUS;

Over all Branch v _ Product Management Store Management Stock Adjustment

Image Item Code Item Name uom Stock Quantity Stock Status

VANILLA POWDER

CARAMEL SAUCE

CHOCOLATE SAUCE

CHOCOLATE POWDER

S0Y MILK

SKIM MILK 1000.00

HAZELNUT POWDER

WHIFPED CREAM

Figure 11: Inventory Management

Inventory Management comes with the features below:

e Product Management

e Store Management

18



e Stock Adjustment

3.3.1 Product Management

“Product Management” the name explains itself. Here we can do all the stuffs related to
the product. This is a whole package of creating, setting and manipulating items. It comes
with our main feature recipe. User can set recipe from here.The dashboard provides user
following features shown in Figure 12:

Sub Unit of
Catagory Catagory Measurement

Semi Finished
Product

Sale Price Stock Wastage
Transaction

Figure 12: Product Management

o Category

e Sub Category

e Unit of Measurement
e Product

e Recipe

e Semi Finished Product
e Sale Price

e Stock Transaction

e Wastage

19



3.3.1.1 Category

A Category list populates from the “categories” table for the branch the user has logged
in. Categories can be edited from that dashboard. It will update the info in the
“categories” table. It has a Delete option as well. This action will update the status from 1
to 0 of the category of that branch in “categories” table. If any sub category exists under
that category of that branch. The status of that sub category will change to O at

“sub_categories” table.

Name Category Code Color Code

Retailer Products _ #09BCD4

Display Order

Category Name Image Color
004, FO Food #2B66B1 2 j m
005. 0s Operating Supplies 0 , m
006. oT Others #F37021 8 I m
0o7. FD Purchasing Department #FB081D 0 j m
008. RM Retailer Merchandise #4DAF4E 4 ’ m
009. RP Retailer Products #09BCD4 3 I m

Figure 13: Category

It comes with “Add New Category” feature.

3.3.1.1.1 Add New Category

20



Here we have input fields in the dashboard. To add a new category the Name field and
Display order field are mandatory (Figure 13). It will add a new category for the branch

the user has logged in from.

3.3.1.2 Sub Category

The sub category grid will populate sub categories of the branch from “sub_categories”
table and the dropdown list of categories of came branch from ‘“categories” table. From
this sub category list we can edit any sub category which will update the information in

’sub_categories” table. If we delete any sub category it will change the status of that sub

category from 1 to 0 at “sub_categories” table.

Category Sub-Category Name Sub-Category Code

Category Name Sub-Category Code Sub-Category Name

oo1. AddOns CAT36 ADD ONS - BEVERAGE l m
ooz, AddOns CAT35 ADD ONS - FOOD i m
003. AddOns CAT37 JUICE I m
004, AddOns CAT10 OTHER l m
005. AddOns CAT42 WATER BOTTLES ’ m
006. Bakery CAT22 ASS0RTED PASTRY j m
0o07. Bakery CAT21 CAKE [ m .
>

Figure 14: Sub Category

It comes with “Add New Sub Category” feature.

3.3.1.2.1 Add New Sub Category

21



Here we have input fields in the dashboard. To add a new sub category the Category field
and Name field are mandatory (Figure 14). The sub category will be added against the
branch from which it has been created.

3.3.1.3 Unit of Measurement

The unit grid will populate unit of measurement (UoM) from “uoms” table. From this
unit list we can edit any unit which will update the information in ”uoms” table. If we

delete any unit it will change the status of that unit from 1 to 0 at “uoms” table.

UOM Full Name UOM Short Name

Kilogram

Mili Liter

Numbers

Figure 15: Unit of Measurement

22



3.3.1.3.1 Add New Unit of Measurement

Here we have input fields in the dashboard. To add a new unit the Full Name field and

Short Name field are mandatory (Figure 15).

3.3.1.4 Product

The product grid will populate products of the branch the user has logged in from “items”
table. From this product list we can edit any item of that branch which will update the
information in “items” table. If we delete any item it will change the status of that item

from 1 to 0 at “items” table.

5L Category Sub Category Image Item Code Item Name

RTD - GRAPE - GATORADE

RTD - LEMOMN - GATORADE

APPLE FIE

B BERRY CHEESE CAKE

B BERRY MACAROON

BANANA CHOCOLATE CHIPS CAKE

BLK FOREST SWISS ROLL

Figure 16: Product

“Add new product” button will provide a form to save a new product in the record.

23



3.3.1.4.1 Add New Product

ADD NEW FRODUCT

Category Sub Category

Select Category - Select Sub-Category -
Product Name Product Code
Opening Quantity Opening Price

uom Product Type

Select UOM @ Select Product Type -
Kitchen

Select Kitchen - [] Menu Ttem [ ] Add-On
Reorder Stock Minimum Stock

Save Reset

Figure 17: Add New Product

All the input fields in Figure: 17 are mandatory except for Check boxes and Image
upload. If we add an item that we want it in the sell menu list we will check the “Menu
Item” check box. If it is an add-on menu then simply check the Add-On check box.
Saving the product will add an item in the “items” table against the branch user has
logged in.

24



3.3.1.5 Recipe

“Recipe” is the main feature of this solution. By creating a recipe in the system we saves
it for our future sale and transaction. It solves our day to day task and increase

productivity.

A recipe list of the branch will populate in the dashboard from “recipes” table as Figure:
12. Edit option will provide you a window where you can edit Items, Quantity, Unit of
Measurement and the Finished Quantity. This will update the data in the “recipes” table.

If someone Deletes the recipe of an Item then it will delete the recipes items from

“recipes” table.

POTATO

ASPARAGUS

CAPSICUM - YELLOW

CAPSICUM - RED

MINT LEAF

WHITE CABAGE




Figure 18: Recipe

3.3.1.5.1 Add Recipe

“Add Recipe” will provide drop down of finished Items that we want to produce with the
help of this recipe, a table where we can add raw items and there quantity. Also there is a
“Finish Item Quantity “field where we have to provide the output quantity of Finished

Item that the raw items will create.

(TS SV | ASPARAGUS -] Finished Quantity _

Quantity uom

SPECIAL DUTCH CHOCOLATE POWDER Ltr
SKIMMED MILK - IMPORTED Ltr
FREMCH DELUXE VANILLA POWDER . Kg

PAPER NAPKIN Pcs
STRAW 8.75" WRAP Pcs
LID 12 OZ 662TS Pcs
CUP ICE BIN 120Z NEW 2013 Pcs

EIEIEEIEEEIE

1
2
3
4
5
6
7
8

Select Required Itemn Select UOM

Figure 19: Add Recipe
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3.3.1.6 Semi-Finished Product

It will produce a semi-finished item such as Sause, Salad etc. that will help to produce or
serve other finished product. When we select a semi-finished product and provide the
quantity that we want to produce we select the kitchen as well for which we are
producing it. This will increase the item’s stock quantity by the produced quantity against
the branch in “items” table. While doing so with the help of the recipe it will pick the raw
items and decrease the calculated quantity from “items” against that branch. Then it will
insert all the details in “semi_finished_item_production_details” table. This will create a
record in  the table  “inventory_history”  with a  transaction type

“semi_finished item production”.

Production Date :  |ikEgStrlit: B~ [{ei= 0 Pantry Kitchen

Quantity UOM

B.B.Q SAUCE Select UOM
Select Production Ttem Select UOM

Figure 20: Semi-Finished Product
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3.3.1.7 Sale Price

This is a Dashboard where we will set the Menu Item and Add-On Items price (Figure:
21). The table will populate from the table “sell price”. Edit option will let us update the
Quantity, UoM, Selling Price, VAT, SD, Start Date and End Date in “sell_price” table.

Delete option will change the sell item status from 1 to 0.

Item

Code Item Quantit  UOM Price VA =3 Start Date End Date

ACRYLIC IB 8/21/2018 12/31/2020
TUMBLER 12:00:00 AM 12:00:00 AM

7/22/2018 12/31/2020

SDUICHELSE 12:00:00 AM 12:00:00 AM

7/22/2018 12/31/2020

ALMOND TART 12:00:00 AM 12:00:00 AM

7/22/2018 12/31/2020

AMERICANO - R 12:00:00 AM 12:00:00 AM

7/22/2018 12/31/2020

AMERICANO - 5 12:00:00 AM 12:00:00 AM

7/22/2018 12/31/2020

APPLE PIE 12:00:00 AM 12:00:00 AM

APPRICOT 8/21/2018 12/31/2020
CEYLON - CAN 12:00:00 AM 12:00:00 AM

APR CEYLON an n 7/22/2018 12/31/2020

Figure 21: Sale Price
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3.3.1.7.1 Add New Selling Price

“Add New Selling Price” will provide the bellow Figure: 16 form. All the fields in
Figure: 16 is mandatory. It will save the price of the Item in “sell_price” table. Menu Item

Drop down will populate those Items whose price is not yet been set.

ADD PRODUCT SELL PRICE

Menu Item

Select Menu Item

Quantity Uom

Select UOM

Selling Price

Start Date End Date
11/24/2018 @ | |11f24j’2[]13

Figure 22: Add New Selling Price
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3.3.1.8 Stock Transaction

Business has multiple branches. Sometimes all the branches don’t have all the items
stoked in their branch. They need to borrow some from other branches. If the any branch
lend their stock to other branch then their stock calculation will mismatch. To solve this

we have “Stock Transaction”.

In Stock Transaction dashboard will appear with the previous transaction information
from “transfer info” table. The details button will show the items against the transaction
from “transfer_items”. Whereas Approve button will take all the items in the transaction
list and will update the stock quantity of “items” table for the branch user has logged in.

Then it will change the approval status in “transfer info” table to true.

From :

To:

L TO Mo of Erom ~ Transfer Transfered Transfer Remarks
' Number Trems Type By Date : =

Rabiul 10/15/2018 test internal
Compon 11:12:22 AM stock in

stock-Out

Rabiul 10/15/2018 test internal
Compon 11:12:22 AM stock in

Rabiul 10/15/2018 internal stock

stock-Out Compon 11:14:09 AM out test

Rabiul 10/15/2018 internal stock
Compon 11:14:09 AM out test

Rabiul 10/15/2018 external stock In

Dhanmondi Gulshan stock-In Compon 12:3:56 BM test

Rabiul 10/15/2018 external stock

Gulshan Dhanmaondi stock-Out T 12:41:52 BM out test

Rahiul 10/15/2018

Dhanmondi Gulshan stock-In Compon 3:30:13 FM

Figure 23: Stock Transaction
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3.3.1.8.1 New Stock Transfer

O Exdemal O Stock In @ Stock Out

TO Number pEXRPETNEiRY LG iul Select StorefBranch > BIGELUECGN Select Storef/Branch -

Remarks

Ttem Quantity uom

Select tem Select UOM

Figure 24: New Stock Transfer

Stock Transfer provide facility to transfer items from one branch to another. If user select
stock in then transfer from drop down will populate the other branches except the branch
user has logged in and transfer to drop down will populate only the current branch. These
branch details is available in “stores” table. For stock out those dropdown will populate in
other way round. The user will sect the items and quantity which will be transferred.
After saving the transact tion it will insert the details in “transfer_info” and
“transfer_items”. If the user has stocked in some Items then they should be stock out from
the branch they were transfer from. The user has to do the opposite for stock out. Finally
when the transaction is saved then a record will be created in “inventory_history” table

with transaction_type “stock-in” or “stock-out”.
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3.3.1.9 Wastage

When we use any item for production it is not obvious that all of it will be utilize. Due
new business expand and customer demand we need to create new items. In those
scenario we have some item wastage. To keep track of those wastages user use

“Wastage” feature.

From :

To:

Wasta Mo of Wasta Wasta
Wastage No of Eom Wastage Wastage

Type Items By Date Remarks

Description

o1 tes Tesng 1 Gustan G pooovam O ¥ ®
002. Marketing 1 Gulshan EZ E:]:Im ;lézfig 1F?I'~'1 M ®
003 wastage test Testing ! Gulshan EZ::LH Lt ) ®
004, Testng 1 Gushan  (Chon 1523 Aw ®

Figure 25: Wastage

Wastage table will populate from “wastage_info” table. The details will show the items
against the wastage selected from “wastage_items” table. The Approve button will update
the items’ stock quantity in the “items” table as per the “wastage_items” table quantity of
that wastage. Then it will add a record against the wastage in “inventory history” with a

transaction_type “wastage”.
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3.3.1.9.1 Add New Wastage

“Add New Wastage” has wastage type and wastage from drop down. Wastage type will
populate from “wastage type” table. User will select the items that he wastaded and
provide the quantity. Saving the wastage will add the wastage in “wastage info” and
“wastage items” tables. Here wastage type, wastage from and items are the mandatory
fields.

Ttem Quantity

Select Wastage em @ Select UOM

Figure 26: Add New Wastage
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3.3.2 Store Management

User need “Store Management” to have a detail record of every branch under their

business. These records of branches will help the system to manipulate the data and to

generate report for the user.

“Store Management” will load a Dashboard of stores from the “stores” table (Figure:

27). This table provides user to edit each store and update the new information in stores

table. There is a Delete option which will update the status of that store 0 in “stores”

table.

I

Store Name

Central Kitchen

Central Warehouse

Dhanmaondi

Gulshan

Road # 117, House #
11/A, Gulshan, Dhaka
—1212

Road # 117, House #
11/A, Gulshan, Dhaka
—1212

Wings Centre, House
# 55, Road # 4/A,
Dhanmondi R/A,
Nhala_17n00

Road # 117, House #
11/A, Gulshan, Dhaka
—1212

Contact Person

Robiul Compon

Robiul Compon

Robiul Compon

Robiul Compon

Contact

Number

+88 09638 995 995

+88 09638 995 995

+88 09638 995 995

+88 09638 995 995

Figure 27: Store Management
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Add New Store

Contact Email

customercare@coffeebe ’ m
customercare@coffeebe I m
customercare@coffeebe I m
customercare@coffeebe j m




3.3.2.1 Add New Store

“Add New Store” provide you the Figure: 22 form. All the field in Figure: 22 are
mandatory. By clicking on the Save button user can save all the information in stores
table.

ADD NEW STORE

Store Mame

Address

Contact Person

Contact Number

Contact Email

Figure 28: Add New Store
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3.3.3 Stock Adjustment

Here all the Items of inventory will populate from “items” table. The stock is the
calculated stock quantity of the system. It might be possible that the physical quantities of
items are different from system quantity. In that case user provide the physical quantity
left in the inventory for each item if it is different from the system quantity. It will first
record the difference between system quantity and physical quantity in
“inventory adjustment” table. After that in “items” table Update the item’s stock quantity
by adding the quantity variance to the system stock quantity. Then it will keep a record in
“inventory history” table with transaction type “inventory adjustmant”. After adjusting
the Item it will Update purchase qty, transfer_in_qty, transfer_out_qty, sales_qty,
wastage_qty in “stock status” table accordingly from “purchases”,” “purchases_items”,
“transfer_info”, “transfer_items”, “sales”, “sales_items”, “wastage info”,
“wastage items” tables. And also Update the closing date by adjustment date and closing
quantity by physical quantity provided by the user. In the End it will create another record
for that item in “stock_status” table with purchase_qty, transfer_in_qty, transfer_out_qty,
sales_qty, wastage gty 0 and opening date with one day ahead of adjustment date. Also

opening quantity with physical quantity.

SL Image Ttem Code Ttem Name Stock Quantity Physical Quantity

LOC&B123 ALMOND ESSENCE

LODRY108 ALMOND FLAKES

LODRY133 ALMOND POWDER

LOPPLO2 ALUMINUM FOIL

LOPF135 ALUMINUM FOIL BOX-660 ML

LOPP103 ALUMINUM FOIL BOX-750 ML

LODRY135 AMARETTO SYRUP




Figure 29: Stock Adjustment

3.4 Wifi — Users

Now a days every store around the world provide WiFi facilities for their customers. It is
really tough for the stuffs to each and every customers the WiFi credentials. To make it
easier we came up with an idea of printing it with each invoices. It makes life easier for

both employees and customers.

Here all the WiFi user and password will generate from “wifi user credentials” table.

This users are used for customers to connect WiFi.

Upload Bulk WiFi Users

User Name Password




Figure 30: WiFi User

3.4.1 Upload Bulk WiFi Users

To print these WiFi credentials with invoice we need a lot of user and password. To make
it ready for the customers it is almost impossible to save one by one credentials. To save
time and effort this feature will upload a huge list of user at a time.

User can upload new excel files of WiFi user list from this window. It adds all the users

in the “wifi_user credentials” table.

—)—

SL Active User Name Password




Figure 31: Upload Bulk WiFi Users

3.5 Promotion & Discount

During the sales we provide discounts and give different amounts as promotion. We need
to adjust them while generating the orders. The system will do it for us if we set them
through the below (Figure 32) features. We select them from the Point of Sales

dashboard to provide them to the customers.

There are two sub features in this section.
e Promotions

e Discounts

‘ Promaotion @ Discount

Figure 32: Promotion & Discount
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3.5.1 Promotion

In this dashboard all the existing promotions oh the branch will appear with the help of
“promos” table. User can Edit and delete promotions. Editing the information will save
the promotion in “promos” table. Delete option will update the status of that promotion in
“promos” table to 0. User can Add new promotions by filling up the promotion message.

These promotions will appear in the invoice.

Add Promo

Promo

Figure 33: Promotion
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3.5.2 Discount

It will populate the list of discount from banks of the branch user has logged in..
“promotional_activity” table will generate the dashboard. User can edit and delete
discounts listed in the dashboard. Edit will change the information in the
“promotional activity” table and Delete action will set the status of the discount to 0.
Add Discount will save the new record in “promotional activity” table. In that case All

the fields in Figure 34 are mandatory.

Add Promotion

Discount

General

UCBL Card 15%

Figure 34: Discount
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3.6 Point of Sale

—
» |
‘ Entertamment R Shet End I .

CBTL BEEF CBTL SP CHI Product Name Quantty T/D Rate Price 1
BURGER BURGER
CHOCOLATE CROISSANT 1D 280 280
580 T 530 T )
CHUNKY CHICKEN PUFF 1D M0 M0 #2
LEMON 500A 1202 1T 250 250
#3
CBTL BEEF BURGER 2T 580 1160

ADD CHEESE T 80 a0 #4

HE

Total 2110 BDT
VAT 317.1 BDT
sD 4 BDT
sC 0 BDT
Discount 0 BDT
Grand Total 2431.1 BDT

ADD CHEESE
1 Payment

Figure 35: Point of Sale

This is the feature by which we serve the customers. At First it will populate the category
list from the “categories” table. If that category has a sub-category then on selecting any
category will populate the sub-categories of that category from “sub_categories” table.
Same as categories on selecting sub-categories all the product under that sub-categories

will populate. This product list come from “items” table.

There are five tabs to serve five customers at a time. If user selects any product then it

will add in the selected tab and if there is any Add-on for that item then it will appear
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below. While adding items if user select dine or take away from above button it will show
T/D against that item. Selecting add on Item will also add it in the item list for the

customer.

To add a discount hit Discount button from above. A Window will appear as Figure: 36.
If user select General and give Discount amount without % then it will directly deduct
from total amount. Or the user can select other discount that were added previously in
3.5.2. It will set the discount amount automatically from “promotional_activity” table. If
discount amount has % then it will calculate the percentage of the Total and then deduct
it.

FPromaotion

General

Discount Amount / Percentage

Remarks

Cancel

Figure 36: Discount Form

Customer has special instructions for their items. By hitting on the Instruction button

above user can add instruction for any order.

o5 CustomerinstructionPopUpForm - O >

Instructions




Figure 37: Instruction Form

Each time we add anything in the order it will calculate the total amount with VAT, SD,

SC. Every tab will have separate calculation considering each as separate order. User has

to select a tab that has complete order and hit “payment” button to generate invoice

(Figure: 38). This action will also copy and forward the items along with all the rest of

the information to the Customer Payment window.

Product Name Quantity T/D Rate Price
CHOCOLATE CROISSANT 1 D 280 280
CHUNKY CHICKEN PUFF 1 D 0 340
LEMON SODA 1202 1T 250 250
CBTL BEEF BURGER 2T 580 1160
ADD CHEESE 1T 20 30

Total 2110 BDT
VAT 317.1 BDT
SD 4 BDT
SC 0 BDT
Discount 0 BOT
Grand Total 2431.1 BDT

m

Invoice No. #181123010001  Tag No.

Total Amount BDT 2432
Cash Amount | |
Card Amount | 0 |
Other Amount | 0 |
Return Amount | 2432 |
Total Paid Amount BDT 0

1 2 3

4 5 6

7 8 9

Clear 0 X

Figure 38: Customer Payment Form

Customer can do partial payment by cash and card. Cash amount can be provided directly

by the user. To pay by card user hit the Card button and provide the information in

Figure: 39 below.
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Bank POS Machine

CITY
Card Owner Bank
Select Card Owner Bank

Card Type

Visa
Name
Fahima Chowdhury

Card Number

3?69481230208?2‘1

Cancel

Figure 39: Card Payment Form

After all the payment user will click on the print button to save the invoice and other
details. This will save the record in “sales”, “sales_items” and “inventory history” table
and Print. If Customer has paid by card and other payment system the infor mation will

be recorded in ‘“sales payment card info” and “sales other payment info” table
accordingly.

="
Invoice No. #181123010001  Tag No.

Total Amount BDT 2432
Cash Amount 2050 |

Other Amount 0 |

Card Amount ‘ 400 |
[

4n|

o T T N 1)



Figure 40: Customer Payment Form with all values

3.7 Kitchen
This Dashboard display Orders for kitchen stuffs to prepare orders. There are Different

kitchen parts to prepare different items. These items in dashboard will appear according
to the kitchen. So this makes it easier for the kitchen stuff to prepare the orders.

User has to click on START button to fetch all the items that are need to be processed.
The items will populate from “sales_items” table for the kitchen user has logged in. Click
the END button to stop the sync process. When all the items in an invoice are ready to
serve the user has to hit the Done button below that invoice. This action will read the
recipe of those items from “recipes” table. According to the recipe quantity the raw
items’ stock quantity will be deducted in the “items” table of the branch. It will also keep

a record in the “inventory history” table with a transection type “kitchen”.

WAITING
TO
PROCESS

Invoice No
#181123010002 21:03:41

Ttem Name Quantity

LEMON S0ODA 1202 1
CBTL BEEF BURGER 1
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Figure 41: Kitchen

3.8 Void Invoice
We need these features to help the customers. Any customer emergency might need to
cancel order. If no item in the order is served then a customer can cancel an order. This

provide the business a happy customer.

#181123010002 @ Cancel Invoice

Item Name Quantity uom

CHOCOLATE CROISSANT
CHUNKY CHICKEN PUFF
LEMON S0DA 1202
CBTL BEEF BURGER

ADD CHEESE

SD
sSC

Discount

Grand Total

Figure 42: Cancel Invoice
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In this window there is a dropdown that will populate the invoices of current date and
those with items not yet served. User select the invoice that need to be canceled and
search. This action will read the information from the “sales” and “sales_items” table and
present it in the dashboard. When user click on the cancel button it will change the status

of that sales in “sales” tables to 0.

3.9 Report

Report dashboard has four types of report. Those are as follows:

e |tem Report
e Stock Report
e Purchase Report

e Sales Report

Each type has their own dashboard and own reports. User can print those reports from

those dashboard.

Item Reports Stock Reports Purchase Reports Sales Reports

Date Wise Sales Amount
200000

150000 130580,4 1399812

100000

50000

Sales Amount(BDT)

65 8417 33045 30866 6085 18975 19435 41561 1764.1

0—
A A% ) B oA AR AR AR A% o AR AR A% B
,1@9‘ 15,0‘3’ lq/d}’ 2T ot frss I::.x o e e G e 2
Sales Date

— Sales Amount

Date Wise Sales Item Quantity

01-10-18 28-10-18

400

‘ a4
315
300
103
100
2 7 3 6 6 5
0 |

Il Total Items

Items Sold (NOs)
5
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Figure 43: Report
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Chapter 4

4 Solution

Solution need their own requirements, benefits and target as follows:

4.1 Solution Requirements
As Every Solution “PoS and Inventory Solution for Restaurants” also have some pre
requirements to run it. The user need the followings:
% Software requirements
O Windows 10 64/32 bit
O Crystal report runtime 32 bit
U POS Printer Driver

% Hardware requirements
O Network/LAN Connection (if the database hosted in a server)
U POS Printer

4.2 Benefits

Following are the benefits this solution will provide:

O Saves Time

O Saves Resource
U Data Accuracy
O Cost Saving

4.3 Target Customers

» Primarily for:
o Restaurants
»  Also Useful for:
o Super Shops

o Retail Stores
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o Drug Stores
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Chapter 5

Conclusion

“PoS and Inventory Solution for Restaurants” not only serves for restaurants but also
can serve any super shops, drag stores etc. It can make any kind of combination of items
and sell. Through this we cannot only sell but also produce new items from existing
items. You can call it a semi ERP. Our main goal is to make business easier and

employee productive.

We are planning to take this solution to another level by having sub-stores under branch.
It brings a whole new concept to the Point of Sale and making solution more user
friendly. It can be developed into a whole ERP system. The Purchase module serve the
purpose partially. But we can develop it by adding Good receive and Good return feature.
As this system has a shift open and close part, this will help us to add a HR module to it.
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