
Small divices – big potentials 



Background 

Anova Data A/S develop the system MCS (Master Cater System) 

• MCS is a system to manage the productionflow in big kitchens, producing ”Food 
for many” 

• Among other funtions the system: 
– Receives orders from individuals and/or departments 

– Calculates price 

– Calculates nutrition 

– Calculates recipes based on products.. Ex. 1.500 products, 3500 reciepes 

– Calculates additives and all genes 

– Creates food labels 

– Calculates Organic food %  

– Pictures of the dishes 

– And in general support the production flow 

– Integrete with other systems ex. 

• Productdatabases 

• Ordersystems 

• Journal systems 
 

 

 



Project 

Projectperiod: 

 

November 1st. 2012- March 31st. 2015  

 

Funded by: 

Project partners 

 

 

 

 

 

(Fornyelsesfonden) 



Stakeholder analysis 

• The projektgroup completed a stakeholder analysis. 

• Many ideas for the project. 

• Priority of the ideas by: 
– Which items are aviable at our customers, short term / long term.  

– Project period 

– Project budget 

– Is there a marked for the product short after the projectperiod. 

– Do the caregivers have the time to make the registretion. 

 

So many of the projectgroup ideas is not possible in common for 
our customers – for now , due to no aviable divices, busy normal 
working day but surely for project and special studies. 

 

 



Aim for foodtura 

• Use the data from the MCS much more. 

• Other than the kitchen should have access to the 
data. 

• And the access should be easy, and quick. 

• Give the possibilities for making individuel orders. 

• To support the individual to a higher and more 
stable nutrient intake. 

• To give the caregivers better opportunities to give 
the individuel the right nutrition.  

• Following the nutrision intake during the day 
(registration for each meal) 

• Calculate the nutrision needs based on screening 
of the individuals 

• Comparison the calculate needs with the intake. 

• Calculate organic food % 

• Foodwaste 

  
 



The system has 3 modules 
Ordering: 
 The kithens make good composition of menuplans 
 taken into account: 
 - Food is a part of the treament 
 - diagonoses 
 - manageable to order 
  
Screening: 
 Choose if the screening and the nutrision need is based on 

- Harris Bennedict 
-  Schouldfield 
- The official made schedule 

 

Nutrision registration 
- Based on the order 
- And / or different compositions 



 

Accuracy and benefits 

• The system gives optimal accuracy because: 

– The system use the exact product used in the kitchen 

– The system use the exact receipe used in the kitchen 

– The system use the exact menu used in the kitchen 

– We already know what is ordered so the nutrision calculation is 

very fast. 

– We (not always unfortunatly) already have the individual in the 

system 

 

 

 

 

 





 



 


