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ABSTRACT

Under the quickly changing health care environment in our society competitions among hospitals are getting
harder and accordingly the hospital authorities do their best efforts to renovate their hospital management and
let directors of food and nutrition services in hospital be seeking the drastic changes in their clinic-support
operations. To attain this end it is essential to build an information system in food and nutrition services in
hospital for practicing those operational changes efficiently.

By building an information system we can totally manage a number of information about hospital food and
nutrition services. This kind of information system can not only relieve dieticians and food-service workers
from their repetitively routine jobs, but also connect with hospital management information systems
organically. Resultantly productivity in this service area can be improved and the efficiency of hospital
management will be increased. And accordingly the competitive advantage of the hospital can be greater than
ever and that brings patients’ and hospital employees’ satisfaction.
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I would like to name this kind of information system for hospital food and nuirition services “TASTY", abbreviated
from “Time-based Advanced Service Technology for Yong-Dong Severance Hospital, Nutrition Department”. There are
one basic information management area and five business management areas in TASTY. Five specific business

areas are divided by menu, procurement, clinical nutrition service, production(including distribution and meal

service), and financial management.
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