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Construction of a new cooking system for food service and manufacturing control

ISHIT, Kayoko

3,600,000

100

With the goal of standardizing and optimizing the feeding business, we set
up a system that can be used at the feeding site. The conventional cooking method (cook serve) and
the new cooking system (cook chill, new cook chill) were investigated and compared in an actual
facility. As a result of the meal cost, the monthly total per 100 meals was about 600,000 yen for
cook serve, about 600,000 yen for cook chill, and about 850,000 yen for new cook chill. The
advantage of the new cooking is that it eliminates the need for early delivery, uniforms the work
time, and makes it possible to do what is planned according to the manual, making it hygienic.
Problems with capital investment and running costs were also identified.
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