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INFORMATION ABOUT PRINCIPAL INVESTIGATORS/PROJECT DIRECTORS (PI/PD) and 

co-PRINCIPAL INVESTIGATORS/co-PROJECT DIRECTORS
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Submit ONE copy of this form for each PI/PD and co-PI/PD identified on the proposal.  The form(s) should be attached to the original proposal as specified in GPG Section II.B.  Submission of this information is voluntary and is not a precondition of award. The information will not be disclosed to external peer reviewers.  DO NOT INCLUDE THIS FORM WITH ANY OF THE OTHER COPIES OF YOUR PROPOSAL AS THIS MAY COMPROMISE THE CONFIDENTIALITY OF THE INFORMATION.
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[image: image12.png]itle Needed Salary (Yearly) Employment Duration (Days) ~Cost of Employment
Software Engineer 2§ 6859 2 § 14,285
Network Engineer/Lead Software Engineer 1 § 87572 Ell § 10.947
Computer Graphics Specialist 15 4156 5 § 666
Project Manager 1§ 102088 85 § 36,160
40% Overhead § 24,903
Total Employee Budget $ 87,161
PHASE 2
Title Needed Salary (Yearly) Employment Duration (Days) ~Cost of Employment
Software Engineer 2§ 6859 &0 § 5713
eerlLead Software Engineer 1§ 57572 110 § 0137
Computer Graphics Specialist 15 4156 10 § 1732
Project Manager 1§ 102088 240 § 102098
Technical Writer 15 5890 il § 4909
Quality Assurance Manager 15 539 110 § 24716
Marketing Manager 15 B2410 150 § 33,008
40% Overhead § 103325
Total Employee Budget $ 315,923
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Ethnicity Definition: 

Hispanic or Latino. A person of Mexican, Puerto Rican, Cuban, South or Central American, or other Spanish culture or origin, regardless of race. 

Race Definitions:

American Indian or Alaska Native. A person having origins in any of the original peoples of North and South America (including Central America), and who maintains tribal affiliation or community attachment. 
Asian. A person having origins in any of the original peoples of the Far East, Southeast Asia, or the Indian subcontinent including, for example, Cambodia, China, India, Japan, Korea, Malaysia, Pakistan, the Philippine Islands, Thailand, and Vietnam. 
Black or African American. A person having origins in any of the black racial groups of Africa. 
Native Hawaiian or Other Pacific Islander. A person having origins in any of the original peoples of Hawaii, Guam, Samoa, or other Pacific Islands.
White. A person having origins in any of the original peoples of Europe, the Middle East, or North Africa.
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WHY THIS INFORMATION IS BEING REQUESTED:  

The Federal Government has a continuing commitment to monitor the operation of its review and award processes to identify 
and address any inequities based on gender, race, ethnicity, or disability of its proposed PIs/PDs.  To gather information 
needed for this important task, the proposer should submit a single copy of this form for each identified PI/PD with each proposal.  Submission of the requested information is voluntary and will not affect the organization’s eligibility for an award.  However, information not submitted will seriously undermine the statistical validity, and therefore the usefulness, of information received from others.  Any individual not wishing to submit some or all the information should check the box provided for this purpose.  (The exceptions are the PI/PD name and the information about prior Federal support, the last question above.)

Collection of this information is authorized by the NSF Act of 1950, as amended, 42 U.S.C. 1861, et seq.  Demographic data allows NSF to gauge whether our programs and other opportunities in science and technology are fairly reaching and benefiting everyone regardless of demographic category; to ensure that those in under-represented groups have the same knowledge of and access to programs and other research and educational opportunities; and to assess involvement of international investigators in work supported by NSF.  The information may be disclosed to government contractors, experts, volunteers and researchers to complete assigned work; and to other government agencies in order to coordinate and assess programs.  The information may be added to the Reviewer file and used to select potential candidates to serve as peer reviewers or advisory committee members.  See Systems of Records, NSF-50, “Principal Investigator/Proposal File and Associated Records,” 63 Federal Register 267 (January 5, 1998), and NSF-51, “Reviewer/Proposal File and Associated Records,” 63 Federal Register 268 (January 5, 1998). 
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Project Summary

Monitoring prepared food items has always been a major factor in the productivity of the restaurant industry. Too often, restaurants throw out expired food or improperly rotate the next items for preparation, leaving certain products to expire before use. Expired foods put the restaurant at the helm of health inspectors and sick customers. 

Most restaurants spend a considerable amount of time hand labeling and constantly monitoring their prepared items causing them to lose valuable preparation time.  This loss of time results in a loss of preparation productivity. With the livelihood of a restaurant being at arms with time and the selling of expired food, the shift from a redundant and time consuming system of hand labeling/monitoring food can now be ameliorated.  The current industry is starting to take hold of the technology trend, devices such as point of sale (POS) systems, for monitoring sales and inventory, have become the norm. With restaurants now more technology savvy, the ability to monitor prepared food items can thus be augmented as well. 

The Restaurant Assistant is a simple and user friendly system of automating the labeling process for prepared food items. When an item is created, it is simply tagged via a barcode selected from a terminal. The terminal could be a simple touch screen, like the current POS systems, or it can be a hand-held personal digital assistant (PDA) device. The hand-held terminal is also incorporated with a barcode scanner, which allows the user to monitor, on-the-fly, prepared items by simply scanning the barcode in question. The terminals interface wirelessly to a central restaurant database that constantly monitors the prepared items, thus allowing the restaurant managers to focus on more productive tasks. This database also has the capability to monitor the temperature of the walk-in refrigerator, allowing an up-to-second notification of the current climate. When foods near expiration or the walk-in rises to a certain temperature, an alert is sent to the terminal, allowing a manager to address the situation. The advantage of a database holding the prepared item information is that it allows for a system of generating reports in a quick and efficient manner. Managers no longer have to spend countless hours tallying up figures from poorly written food labels and prep-sheets to view their productivity. Now, with a simple click of a mouse, reports can be generated to a multitude of timescales and illustrated with graphs. The Restaurant Assistant protects customers from expired food items, saves restaurants from lawsuits, and generates reports, saving the business valuable time and money.

Goals and Objectives

The goal of the Restaurant Assistant is to provide the client with an automated method of tracking prepared food items.  This overall goal leads to our primary function of saving the client time and money.  Management of time and money are essential to running a successful restaurant.  Time is often consumed by the restaurant running redundant and constant checks of temperatures and expirations in regards to inventory items.  This time could be more productively spent focusing on the preparation of foods, and attending to the restaurant’s customer needs.  By having an automated system of monitoring food temperatures and prepared food items, the kitchen manager can spend more time accomplishing other tasks.  This saving of time will also benefit the client, because it will lead to a saving of money.  

Another goal of the Restaurant Assistant is to provide the client with copious amounts of data.  Information is key for a restaurant.  Information can derive from food preparation.  This information gathering allows the Restaurant Assistant to generate future reports based on the restaurant’s past trends.  With inventory forecasting that the Restaurant Assistant provides, and the capability of alerting the manager before food expires, a manager can avoid the unnecessary and wasteful task of throwing out expired food.  Also, inventory forecasting will allow the client to order more food before running out.  This automation of a cumbersome task such as constantly trying to predict product needs, will allow the client to have an abundant inventory.  Time money and information are the Restaurant Assistant’s target goals.


Our objectives to fostering our goals are to establish a wirelessly accessible database.  This database will be the center of our system.  By developing drivers for barcode scanners and data terminals we will be able to address our client’s needs.  The barcode scanners and workstations operate wirelessly thus reducing the overhead of having to install a physical Ethernet network in an existing environment.  These devices will also incorporate our user-friendly graphical user interfaces (GUIs).  These interfaces will allow our clients to interact with the database in a simple and efficient manner, thus saving the restaurant time and money.  

While providing the client with an automated way of checking temperatures on an indefinite cycle, and having a repetitive method of watching expiration dates, restaurants can easily generate reports with graphs based on the data that the Restaurant Assistant creates.  With the abundance of information in these reports, a restaurant can easily see where they can spend more of their time, and they will have more time and to spend.  Our objectives will allow us to achieve our primary goals of saving our clients time and money, while also providing them with valuable statistical reports.

Proposed Food Preparation System

RA Delivery Process


The RA (Restaurant Assistance) takes the current food preparation cycle system and eliminates the receptiveness and the time consuming aspects that exist in the industry. 
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The manager will only check their inventory on an occasion to insure the RA system is functioning properly.  1 On most days the manager will simply check his report documentation unsure inventory to find out which items are running low.  He will notify the supplier and the ordered supplies will be put into the delivery file for that day.  Barcode tags will be preprinted to be placed on the items when they are delivered.  2 When the delivery comes in, the manager can use a PDA (Personal Digital Assistant) to check for a correct delivery, instead of an invoice.  The PDA sends a wireless update to the RA system showing which items came in and which items were received.  The tags will be placed on the items as they are checked off as received in the PDA.  After the delivery has been checked in the employees place the items into inventory properly, FIFO.

Proposed Food Preparation Cycle

The next cycle that the RA will simplify for the manager is the food preparation cycle.  After the employees have placed the delivery into inventory, the next step is to take the items out of inventory to be prepared.  5 Now the employees will have to scan all the tags coming out of inventory that will be used for the prepared menu items.  After the employee has completed a menu item they will use a POS (Point of Sales) touch screen to place the menu item into the RA system as prepared food item.  This is done by an employee typing in their employee number and selecting the menu item they created for a list and the amount created.  4 The information will be undated into the RA system to show which employee made it, when it was made and the expiration time dates for the prepared menu item.   
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3 The RA system will now eliminate managers and employees from having to write temperature reading reports.  This is accomplished by reading the wired temperature gauge in the separate inventories by Real-Time and place the mean values for each hour of the day into temperature reports.  

Proposed Serving Cycle

The final phase for the RA in the “back of the house” focuses on the more monitoring aspects and developing useful reports for forecasting.
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6 When employees are ready to stock their line for the night, they will have to scan the items they will need.  This will update the system by taking out the items from the prepared menu inventory.  If menu items are not used for the night they will be scanned back into the inventory, and this will update the system again.  7 Another very impressive feature the RA will do, is monitor all the inventories in the restaurant for their shelf life.  

Since all the items are in the system, the RA will notify the manager when any item is out of date, one day is left on shelf life, or when there is two days left on shelf life.  This will eliminate the profit loss on expired items and allow the manger to run specials on items that have two or less days on their shelf life.

Overall RA Method

[image: image5.emf]November 3, 2004 22

Restaurant Assistant

RA Method

No

Yes

Good

Bad

No Yes

Check Inv.

Raw Food 

Inventory

Prepared Food 

Inventory

Reorder 

Deliveries

Suppliers

Delivery Put 

Together

Check 

Delivery

FIFO

Prepared 

Food Items

Trash

Computerized 

Reports

Expire

Incorrect Correct

Manager

Employees

Vendors

Check 

Temperature

Our System

4

3

1

7

8

Served Food

Cooked 

Food

Yes

No

6

2

Notes 1-7 see Appendix 22

5


By examining the overall cycle of the food preparation cycle for restaurants, one can easily see that a lot of time can be saved, as well as money saved.  In conclusion, the manager will have more time to forecast future business by using the reports created by the RA, and they will have a better grasp on their entire operation 

Proposed Food Preparation Cycle


Now that three areas of the industry have been explained and examined, now let’s see the entire system as a whole:
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It should be very clear that this can be an extremely complicated system.  Managers are normally under a lot of press and stress when trying to keep the entire “back of the house” operations under control.  Since this is a daily process the pressures on a manager really never stop.

Prototype Plan

Phase 1 of our development cycle involves the design of our prototype.  This prototype will be a functional implementation of the product that we will market to the restaurant industry.  The prototype is a proof of concept asserting to our market and funding sources that our idea is functionally possible.

Our goals in achieving a working prototype are to foster a user-friendly graphical user interface, to seamlessly integrate software drivers for barcode scanning, and to incorporate a tightly coupled overall solution.  By developing a user-friendly interface, we will prove that our system is intuitive for our clients to use.  Our software drivers are necessary for integrating our central database system to wirelessly enabled barcode scanners.  Seamless integration of our drivers will add to the redundancy of our solution, so that fewer errors will occur while we are in the beta testing phase.  With our drivers in place we can thus prove that our system is scalable and tightly coupled with the hardware that the client desires.  This tight coupling of our software to hardware will allow our system to scale to larger sized restaurants, while still being able to interface with smaller systems.

The major functional components of our system are highlighted in purple in Figure 1.  
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Our major functional components analyzed in this diagram include a central database.  The purple connectors represent our system’s network of communication.  Circles 1, 2, 3, 5, 6, 7, 8 can all reside upon our database server.  Circles 1, 2, 7 are implemented with the remote scanner, as well as a terminal or workstation.  The terminal can also generate reports, as well as the server, as noted by circle 8.  Circle 3 deals with integration of a remote temperature sensor.  These circles are described in more detail in this appendix, see section Proposed Food Preparation System.  


With the major functional components identified, the acquisition of hardware is the next step.  The most expensive hardware is not necessary, as we are just proving the functionality of our system.  A typical 1Ghz processor machine will suffice quite well as a database server.  Since we are not selling our prototype, as it is not for profit, we can use the free version of MySQL under the GNU General Public License.  For proof of concept, only one terminal machine will be needed.  To keep things uniform, we can implement another similar 1Ghz machine for this task.  Having two identical systems will help in diagnosing problems, because of their heterogeneous environment.  These systems, with the same components, will share the same point of contact if errors arise.  One PDA will suffice for the testing of our small device drivers.  This PDA must have wireless access, and be equipped with a barcode scanner.  A wired temperature sensor must be acquired which allows for a connection to the wireless router access point. A moderate quality inkjet printer will serve all of our basic printing needs, as we will not need the ability to print thermal labels in our initial testing environment.  An 802.11b wireless access point router will allow for universal wireless communication between all of our devices.


With the hardware acquired, the next step is to integrate our low level drivers.  These drivers are to allow our devices to communicate within the wireless network, sending our system’s unique restaurant specific data.  At this point in prototype development, a basic database monitoring system will be developed in order to monitor the food items and temperatures stored inside the database.  Figure 2 lays out our initial software flow design.
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Figure 2
In this chart, the user interacts with an interface, such as a terminal or wireless PDA barcode scanner.   This interface communicates with the database.  The database software continuously monitors itself for expired items, while simultaneously allowing for the generation of restaurant statistical reports.  Also, the entry or removal of items to or from the database can be interfaced from the user’s terminal, or PDA device.  The database will also execute the printing of barcodes, once specific barcode necessary entries are added.


Upon completion of integrating the basic drivers and software for our hardware, a more complicated graphical user interface (GUI) can be implemented.  This interface is a crucial feature for our customers, as it allows for simplistic interaction with our system.  For detailed information on our initial GUI please see appendix section Graphical User Interface.  The initial prototype GUI must have the basic functionality that our system requires.  The GUI must initially allow for logging in of specific users and have the ability to add and remove items to and from the database.  The ability to view items will also be necessary.  The initial GUIs for both a small PDA device and for a standard PC terminal are necessary for our initial proof of concept.


Once the initial software-to-hardware integration is in place for our system, we can begin testing the functionality. To ensure the integrity of our system for our clients, we must validate our systems reliability.  After all, we are to save our customers time and money, not waste their resources due to integration mistakes.  For basic driver integration we must complete these specific unit tests:

· Specific application data must be sent from remote PDA device to server.

· Specific application data must be sent from a terminal PC to the server.

· Server must accept remote PDA application data sent.

· Server must accept remote terminal PC data sent.

· Server must send specific data reply in response to respected PDA.

· Server must send specific data reply in response to respected terminal PC.

· Server must be able to request and receive data from a specific remote PDA.

· Server must be able to request and receive data from a specific remote terminal PC.

· Server must be able to print specific barcodes to the printer in response to PDA and terminal PC requests.

· The temperature sensor must be able to communicate with the server on a schedule allowing for updates to the database.

Higher level software tests include:

· GUI must be able to interface with the remote devices verified drivers, allowing for the device to communicate application specific data to the server.

· The GUI must display updated information.

· The GUI must allow for specific user logins, displaying specific user role options.

· The database must be able to recursively check itself for expired items and improper temperature environments.


Our next phase in testing involves the domain.  Selecting a willing participating restaurant will allow our system to be put through the rigors of a kitchen environment.  This domain beta testing will also allow us to target our clients needs, as they formulate in the actual environment.  This testing will also allow us to develop interface modifications based on input from the clients themselves.  Upon completion of our testing both in-house and in-domain, we can move our project into a stronger marketing and mass development phase.

Marketing Plan
1. Mission definition

2. Market  analysis 

3. Competition

4. Strategy

1. Organizational Mission Definition
Project idea came out from our project manager who has worked in restaurant industry for many years. The current methods of managing inventory in the restaurant industry are mostly checking their check list in a certain days of cycle, and trash food when ever they notice food has been expired. So the bigger size restaurants are having much more difficulties to manage their foods. The best solution that they can do for managing their food is using software for these days. Those software works fine for providing some information of their food stats, forecasting, and good analysis to prevent their food loss. But all that works based on the input data, which the manager still have to check the check list, and type those information into computer by hands. All that doing same task over and over again is killing manager’s time a lot. 

To cover weakness of performance of software alone, our project will integrate many other hardware components that corresponds to software so that will eliminate wasting of time for checking inventory, additionally, having integrated hardware components will give some more advantages of saving time from some other respected tasks. 

To improve the current methods of restaurants checking inventory process, our group will develop a system that will shorten manager’s time in restaurant business that will also save money by reducing their food loss as well as providing them overall convenient working environment which includes real-time temperature reports, order and check delivery process, check employee task, detail food spent report and forecasting report.

2. Market Analysis
In the U.S, there are 878,000 restaurant locations that are expected to grow over 1,000,000 locations within 6 years from the current year (2004).  To give a rough estimation of how big the restaurant industry is, the industry sales equal 4% of the U.S gross domestic product, which has attained $440.1 billion in sales this year(see Figure 2.1). We are estimating 3 years for system development period, which schedules us to step into market by 2007.  By that time there will be more than 900,000 restaurants in the industry. The market will keep growing after we release our product, which will result in a long term existence of our product. 

Medium or larger sized restaurants, hotel and chain restaurants, showed their interest for our product.  When we actually asked restaurant managers “Do you like the our device?” we had no negative feedback at all.  The few “unsure” replies were mostly from small restaurants, because the price was too high for them. 

Small size restaurants and fast-food restaurants are not our target market because they already have an organization system within their unique business environments which focuses on mostly frozen package and fast selling products.  Small restaurants are taking advantage of their size to regulating their inventory system, and from our interview data they would not invest more than $1,000 for an inventory system. So we define our target market as chain, hotel, and possibly other medium or larger size restaurants.


Figure 2.3 show the different segment sizes of restaurant business. These 2 charts give us an approximation of the market size, which is roughly estimated at 40% of the restaurant industry for our potential market. Even if we are targeting only 40% of the total restaurant industry, the entire market is at nearly one million restaurants, which can provide more than enough revenue for our solution.

Buffet, fine-dining, and chain restaurants are taking the top 3 places in prepared food loss. This confirms again our targets are in need of our product.  The more prepared food you have, the more items you will have to monitor.  
To summarize, our target market is primarily chain, hotel restaurants, and medium or larger size restaurants.  According to our interviews of 20 restaurants these restaurants are struggling with inventory management. This information means that the managers of restaurants waste their time for monitoring their inventory, while still loosing food.  This food loss is due to expiration of foods.  These restaurants are looking for better solutions than their current methods. Most of the restaurants interviewed were using a software system for their inventory. It might save their food and give good reports for overall regulation, and forecasting, but it still does not save time because those software products depend on input data that is done by hand.  Also these systems still require much time and effort for gathering inventory data. We can derive this statement into two facts: The restaurant industry invests their money to solve their problem, and that our product will solve their problem. The software that they currently use costs 2k to 3k dollars and the estimated price for our product is $7500. The cost difference is not much between our product and existing software products considering that we have many integrated hardware components.  But the performance difference over the competition is huge. Simply, our target market would not mind investing money for some products that solves their problem a lot. 

3. Competition

Figure3.1 Competition matrix


There are quiet a few companies that do the task similar to what our product will do. But those are mostly software based. Our product (RA) will take advantage over the competition by integrating more hardware components. The most critical differences that our product has will be real-time temperature checks, and less time consumption for input data. 

3.1 Description of competitors’ products

3.1.1 Accubar

Accubar is a PDA product that integrates with a barcode scanner that checks the quantity of liquid in a bottle.  The PDA scans the barcode of the bottle, retrieves information, and then the user clicks to establish the level of liquid remaining in the bottle. This product is mainly used in the beverage service industry. 

3.1.2 Almyta

Almyta is a software only product that simplifies inventory managing works and provides analyzed reports. It can basically handle every aspect of inventory management, purchasing, and manufacturing.  Almyta lets the manager track each step in the inventory's life cycle. 

3.1.3 RestTech

RestTech is a touch screen driven restaurant management system for high paced quick service and table service restaurants. Input data from is received from a touch screen and output data is sent to a printer.  This output can be used for customer receipts. This software is available for office uses. 

3.1.4 Timestrip

Timestrip is a sticker that displays how long that sticker has been activated. The sticker can be placed on a food container, so that the user knows how long the food has been “tagged.” This product is good for home uses. 

3.1.4 Intellitrack

Intellitrack is a scanner integrated PDA that works with a database system to manage inventory. This product is mainly used in warehouses. 

3.1.5 FOOD-TRAK

FOOD-TRAK is a complete back-of-house software package designed for the foodservice industry.  It can scope to more than just inventory.  FOOD-TRAK is designed to offer a host of related features from food usage and report reordering, to menu planning and engineering. 

No customer will doubt that our product works better than any other competitors’ product, because we have more functions that have been incorporated based on the current customer needs.

1. Strategy
To decide our initial target, we want to choose one from the chain restaurants, instead of hotel restaurants. Compared to hotel restaurants, chain restaurants have a smaller size, which will be easier to test our system.  Also there are more locations available.  Therefore, our initial target is decided to be Applebee’s* chain restaurants.  Applebee’s is the biggest chain restaurant in the United States, as well as being a very well known company in the industry. Also, Applebee’s restaurant showed most interest about our system for the interviews. One of the Applebee’s manager said, “I think this system is what we’ve been looking for, and all the function your system sounds great, money wouldn’t be matter to invest money, if it works as it supposed”. So Applebee’s will be the best initial market for us for those reasons, but if we cannot associate with Applebee’s, we will have many other choices to pick from such as Ruby Tuesday, TGIF, Golden corral, etc.

4.1     4 P’s (Product, Promotion, Place, Price) 

4.1.1 Product 



Our product, Restaurant Assistant (RA), is a much needed product for our customers, and it has proven superior performance compared to any existing products at the competition matrix. The interview is gathered from our target market which is 9 Applebee’s locations in Hampton Roads Area to give an abstract idea, that how this product will help restaurant manager. The number shown at the bottom of data is time spent in hour unit per week for doing tasks listed on the left wall side of chart. As you see at the bottom line, the total time can be save up to 17 hours/week. What manager wouldn’t like this product?

4.1.2 Promotion



We will offer up to 7 local (Hampton roads) Applebee’s restaurants free promotional use for 6-12 months period. This promotion has 2 goals.  The first goal is the testing purpose.  We want to confirm our product works as we planned. Our second goal is to propose to Applebee’s headquarters to distribute our system to their chains. Our attendance at restaurant conventions like NRA 2005,* and personal sales, will be minor objectives.

4.1.3 Place


This section covers how we are going to distribute our product. We do not want to have many branches to sell our product, because it will cost much money to service all the branches. We want to sell our product nationwide. To make this happen, we will try to associate with each headquarters of a particular chain restaurant and hotel. The distribution under many different chain restaurants and hotels will reduce the need of our branches in United States. Figure 4.2 shows the sales of the restaurant industry in each state of the U.S. The branches will expose in order of bigger market sizes among the states. 


Simply, our initial target is Applebee’s chain restaurants.  We will start from the Hampton Roads area and eventually expose statewide and finally to the whole nation. Succeeding in an initial target will demonstrate a concrete trust and desire of needs to other chains.  The number of sales after our initial target is expected to grow exponentially. Some minor sales for non-chain restaurants will be available at anytime while we are targeting chains. We will definitely have a web-page for those minor sales, and expanding branches will be considered later depending on the appropriate number of orders from thoes different areas. 

Figure 4.2

	States
	#of restaurant
	Sales
	Growth expected  2000-2004

	Alabama
	8,913
	$4.3 Billion
	19.9%

	Alaska
	1,943
	$1.0 Billion
	20.8%

	Arizona
	11,420
	$6.5 Billion
	25.0%

	Arkansas
	5,495
	$2.3 Billion
	19.5%

	California
	86,310
	$47.5 Billion
	15.3%

	Colorado
	11,989
	$6.7 Billion
	20.3%

	Connecticut
	9,029
	$4.3 Billion
	9.0%

	Delaware
	1,987
	$1.2 Billion
	15.8%

	Columbia
	2,155
	$1.6 Billion
	10.0%

	Florida
	39,027
	$18.8 Billion
	18.1%

	Georgia
	18,453
	$10.9 Billion
	24.0%

	Hawaii
	3,627
	$2.3 Billion
	7.1%

	Idaho
	3,595
	$1.3 Billion
	16.3%

	Illinois
	29,996
	$16.7 Billion
	11.5%

	Indiana
	14,025
	$7.4 Billion
	14.6%

	Iowa
	7,968
	$2.9 Billion
	11.0%

	Kansas
	6,674
	$2.8 Billion
	14.1%

	Kentucky
	8,053
	$4.9 Billion
	18.8%

	Louisiana
	10,638
	$5.1 Billion
	17.4%

	Maine
	3,691
	$1.4 Billion
	13.3%

	Maryland
	12,526
	$6.4 Billion
	14.2%

	Massachusetts
	18,077
	$10.7 Billion
	10.3%

	Michigan
	22,188
	$11.9 Billion
	13.0%

	Minnesota
	11,144
	$6.4 Billion
	11.1%

	Mississippi
	5,391
	$2.4 Billion
	17.4%

	Missouri
	12,745
	$6.7 Billion
	12.2%

	Montana
	3,372
	$1.2 Billion
	14.4%

	Nebraska
	4,578
	$2.0 Billion
	12.1%

	Nevada
	4,546
	$3.8 Billion
	22.8%

	New Hampshire
	3,256
	$1.7 Billion
	16.2%

	New Jersey
	22,388
	$9.6 Billion
	11.0%

	New Mexico
	4,155
	$2.0 Billion
	17.9%

	New York
	55,983
	$22.3 Billion
	9.6%

	North Carolina
	18,078
	$10.3 Billion
	20.9%

	North Dakota
	1,973
	$0.7 Billion
	11.5%

	Ohio
	27,112
	$14.1 Billion
	11.4%

	Oklahoma
	8,598
	$3.7 Billion
	15.5%

	Oregon
	9,196
	$4.7 Billion
	14.5%

	Pennsylvania
	31,628
	$13.8 Billion
	9.5%

	Rhode Island
	3,091
	$1.6 Billion
	11.6%

	South Carolina
	9,929
	$4.9 Billion
	21.2%

	South Dakota
	2,230
	$0.9 Billion
	16.1%

	Tennessee
	12,789
	$7.1 Billion
	16.9%

	Texas
	51,088
	$28.0 Billion
	20.4%

	Utah
	4,483
	$2.3 Billion
	20.7%

	Vermont
	1,855
	$0.7 Billion
	11.7%

	Virginia
	15,571
	$8.0 Billion
	16.0%

	Washington
	15,089
	$9.8 Billion
	16.9%

	West Virginia
	3,936
	$1.6 Billion
	10.1%

	Wisconsin
	15,452
	$6.3Billion
	11.6%

	Wyoming
	1,550
	$0.6 Billion
	9.6%


4.1.4 Price


The estimated price for our standard unit is $7500, and the profit from each sale is $3305. We need to sell only 313 units to reach a breakeven point (see Figure 4.3). There are 15,571 restaurants in Virginia alone.  Nationally there are 878,000 restaurants. It is a very probable chance to reach a breakeven point just in Virginia or even in the local (Hampton roads) area. As we target out of state restaurants, profit will exponentially grow. Assuming we get only 1% of the market, we can acquire nearly $33 million in profit. Assuming we are successful to targeting Applebee’s of the 1600 restaurants chains, we could generate 12 million dollars of sales and 5.2 million dollars of profit, with just one chain restaurant. We can see now how fast our sales will accelerate as the other chains adopt our system. 

NRA Show 2005
The NRA show is a yearly public convention for the restaurant industry held by the NRA (National Restaurant Association).  The NRA show for 2005 is scheduled to start from Saturday, May 21, 2005, to Tuesday, May 24, 2005. This convention is the largest foodservice event in North America. There will be 73,000 industry professionals who will attend from over 140 countries.  Buyers are primarily from the top 200 chains.  
There will be 3 major pavilion locations for the show which are design, technology, and franchise. Participating in the technology pavilion will allow us to promote our product in a very efficient way to more than 200 chain restaurant companies. Also, there will be more than 350 media representatives that attend the show. Major national and international outlets that cover the show include Nation's Restaurant News, Foodservice Equipment and Supplies, USA Today, the Food Network, Foodservice Europe, QSR, and Foodservice Director.  

For detail information, visit http://www.restaurant.org/show/whyexhibit/.
Applebee’s 

Applebee’s® International, Inc., headquartered in Overland Park, Kansas, develops, franchises and operates casual dining restaurants in 49 states and 10 international countries under the Applebee’s Neighborhood Grill & Bar® brand. 

Applebee’s Neighborhood Grill & Bar is the largest casual dining concept in America, both in terms of number of restaurants and market share. As of Dec. 28, 2003, there were 1,585 Applebee’s Neighborhood Grill & Bar restaurants, of which 1,202 were operated by franchisees and 383 were operated by the company.
Today, with more than 1,600 restaurants, Applebee's is the world's largest casual dining concept. For each of the past 11 years (1993-2003), Applebee's has opened 100 or more new restaurants. The company estimates the development potential of the Applebee's concept in the United States to be at least 3,000 restaurants.

Including both company- and franchise-owned restaurants, there are more than 100,000 Applebee's associates worldwide. The Applebee's system is approximately 75% franchised and 25% company-owned. There are 48 domestic Applebee's franchisees.

For more information, http://phx.corporate-ir.net/phoenix.zhtml?c=107582&p=irol-irhome
Risk Assessment

The chart and graph below show the risk assessment for the project.  The table displays a number corresponding to a certain risk.  The second column shows exactly what that risk is.  The third table shows a ratio between the likelihood of the risk occurring, and the consequence of that risk occurring.  The scale is from 1 to 5, 1 being the lowest and 5 being the highest.  The risk total is simply a multiplication of those factors.  The 5th column explains how the team will mitigate the risks, and the last column shows a general type of risk category that each risk falls in to.


The graph is a visual representation of the likelihood to consequence ratio.  The numbers in the boxes correspond to which risk it is.  The colors show that the upper right corner has the highest ratio, and the bottom left has the lowest ratio.  
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	Risk
	Risk Detail
	Likelihood/
Consequence
	Risk
Total
	Mitigation
	Risk Type

	1
	Customers avoiding a change in methodology
	4/4
	16
	Market the user friendly idea, demonstrate that it will save money in the long run
	Customer

	2
	Delayed FDA approval
	5/3
	15
	Keep tight and frequent contacts with FDA officials, seek FDA support early
	Market

	3
	Invalid user input
	2/5
	10
	Check for exceptions, implement a user friendly interface
	Technology

	4
	Power outages causing data loss
	4/3
	12
	Database server caching backups and running and uninterruptible power supply
	Technology

	5
	Insufficient finances
	5/2
	10
	Follow a strict budget with weekly financial reviews
	Financial

	6
	Customers not familiar with technology
	4/2
	8
	Train the customers on how to use the system
	Customer

	7
	Problems integrating software drivers with hardware
	2/3
	6
	Consult hardware manufacturer, hire expert help, send developers to training
	Technology

	8
	Hardware Failure
	3/1
	3
	Nightly data backups
	Technology

	9
	Not being able to obtain hardware when needed
	2/1
	2
	Establish contacts with similar hardware manufacturers
	Technology

	10
	Delayed development schedule
	1/1
	1
	Hire more staff as necessary
	Technology


Phases

Phase 1
Phase 1 is the initiation phase.  This phase covers cs411 and will last from roughly January 10th till May 6th.  In this phase the major milestone is the proof of concept for the Restaurant Assistant.  The major goal is to establish a prototype for our solution.  Another milestone in this phase is the creation of user based documentation such as manuals and system specifications.  Next, we need to consult financial and legal experts.  

Our financial expert will assure we stay within budget. We can focus on bringing our idea to fruition by consulting with our legal expert, who is familiar with patent affairs.  We can then move to the next phase by revising our previous SBIR and submitting for another grant.  Throughout this phase we must also update our website.
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Team Bios

Alphabetical Order

Matt Davis

Technology Consultant, Software Engineer, Documentation Expert
Growing up in the elusive backwoods of Suffolk, Virginia for the past 21 years, and having recently moved to Norfolk, Matt is upon a quest for a degree in computer science. Having left Virginia Tech only after one year of education there, not for grades, rather he sought out the much closer, and stronger department that Old Dominion offers. Plus, there are more technology firms in this region. Like Batman, this man of mystery must rely on his familiar tools, such as C, C++, and Java, rather than his uncanny strength to complete his degree. He is one of two software developers on the project, and finds interest in coffee roasting, on the side.

Joel Hall

Financial Analyst

Joel Hall, Financial Analyst for the RA team, is a hard working Computer Science student, dedicated to his work and his team mates.  Joel is a senior in the ODU Computer Science program, also working on a minor in Information Technology.  He has experience in C++, Java, HTML, and many other software packages.  Joel is a hard worker who amongst his very limited schedule, always comes through and stays true to his commitments.  Joel is a vital part of the RA team, and will set an example for future CS undergrad students to follow.
Devin Hurst

Project Manager

Being product manager, Devin Hurst has been able to apply his experience gained in the shipyard industry, managing small teams.  Devin has used his seven years in the Restaurant industry, ranging from chain restaurants to five star resorts, in addressing the problems that exist in the current food preparation system.  He also has proven his views on the restaurant industry as being major problems, with his experience in acquiring an Associates degree at Johnson and Wales University.  In addition to Devin’s culinary arts back ground; he is scheduled to graduate from Old Dominion University with a bachelor’s degree in computer science.  Through his journey at ODU he has gained skills in programming, hardware techniques, and project development life cycles.  

Steve Okinsky

Database Expert

Steve Okinsky was born in Media, PA in 1976.  When he was five he moved 

to Virginia where he still lives today.  Today he lives in Virginia 

Beach and attends Old Dominion University.  He is currently working for a

bachelor’s degree in computer science.  While attending School he works a full 

time job with a company named Life Cycle Engineering.  He has spent the 

last two years working on various projcects involving some form of 

programming and database design.  Steve is currently looking to complete 

his BS so that he can continue on to learn things like MCAD, MCSD, and 

Macromedia Cetifications.
Moon-Bong Song

Marketing Manager

Moon immigrated to United States 7 years ago with his family.  As a marketing manager, moon has 4 years of experience in the business field helping attain his parents' business success. Moon is seeking for a BS in Computer Science with plans to graduate in may 2005.  Computer skills include Cisco Networking, Unix, HTML, and Object Oriented Programming in C++ and Java. 

Roman Trifonov

Graphics Designer

Roman Trifonov is Graphics Designer for the Restaurant Assistant (RA) team. Roman is from Moscow, Russia, and grew up mainly in Astana, Kazakhstan. He became a resident of the US in December 1998, graduated from Granby High School and in spring 2001 Roman became a full-time bachelor’s student of ODU majoring in Computer Science. Roman is currently working as a part-time student-worker in the Dragas International Center helping with web application development. In his free time, he enjoys writing computer programs, traveling and going out to the clubs.

Experts

· Kevin McCarthy, Senior Financial Specialist, Wachovia

· Mike Nuckels, Business Attorney At Law

· Jeff Graves, heath inspector, Norfolk Heath Department

· Owen Devince, health inspector, Virginia Beach Health Department

We have enlisted in the help of various domain experts to guide us through Phase 0 of our project.  Concerning the adaptation of our system to kitchens, staying within health code is a must.  We have two health inspectors on our team as consultants, Jeff Graves from the Norfolk Health Department, and Owen Devince from the Virginia Beach Health Department.  In regards to financial matters, we have acquired the help of Kevin McCarthy of Wachovia bank.  He will assist us in determining our financial risks, and has much experience with financing and accounting and proves to be the proper individual to address for our financial consulting.  In matters regarding law, we have an expert business lawyer, Mike Nuckles, who can guide us through the patent process.  Mike will also serve us by helping us address legal issues, before we get hit blindsided by an unaddressed issue.
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SUMMARY PROPOSAL BUDGET 
	FOR NSF USE ONLY

	ORGANIZATION

Old Dominion University CS Dept
	PROPOSAL NO.
	DURATION (MONTHS)

	
	
	Proposed
	Granted

	PRINCIPAL INVESTIGATOR/PROJECT DIRECTOR

Janet Brunelle
	AWARD NO.
	
	

	A.  SENIOR PERSONNEL: PI/PD, Co-PIs, Faculty and Other Senior Associates 
	NSF-Funded
	Funds
	Funds

	      List each separately with name and title. (A.7. Show  number in brackets)
	Person-days
	Requested By
	Granted by NSF

	
	CAL
	ACAD
	SUMR
	Proposer
	(If Different)

	   1. Joel Hall - Software Engineer
	25
	
	
	$7,142
	$

	   2. Moon Bong Song - Software Engineer
	25
	
	
	  7,142
	  

	   3. Matt Davis - Network Engineer/Lead Software Eng.
	30
	
	
	  10,947
	  

	   4. Roman Trifonov - Computer Graphics Specialist
	5
	
	
	  866
	  

	   5. Devin Hurst - Project Manager
	85
	
	
	  36,160
	  

	   6.  (
	
	
	
	  
	  

	   7.  (
	
	
	
	  
	  

	B.  OTHER PERSONNEL (SHOW NUMBERS IN BRACKETS)
	

	   1.  (
	
	
	
	  
	  

	   2.  (
	
	
	
	  
	  

	   3.  (
	
	
	  
	  

	   4.  (
	
	
	  
	  

	   5.  (
	
	
	  
	  

	   6.  (OVERHEAD) OTHER
	
	
	  24,903
	  

	        TOTAL SALARIES AND WAGES (A + B)
	
	
	  
	  

	C.  FRINGE BENEFITS (IF CHARGED AS DIRECT COSTS)
	
	
	  
	  

	     TOTAL SALARIES, WAGES AND FRINGE BENEFITS (A + B + C)
	
	
	  87,161
	  

	D.  EQUIPMENT (LIST ITEM AND DOLLAR AMOUNT FOR EACH ITEM EXCEEDING $5,000.)
	

	
	

	
	

	
	

	    TOTAL  EQUIPMENT
	
	

	E.  TRAVEL
	1.  DOMESTIC (INCL. CANADA, MEXICO AND U.S. POSSESSIONS)
	
	

	
	2.  FOREIGN
	
	

	F.  PARTICIPANT SUPPORT
	

	  1. STIPENDS
	$
	
	
	

	  2. TRAVEL
	
	
	
	

	  3. SUBSISTENCE
	
	
	
	

	  4. OTHER
	
	
	
	

	      TOTAL NUMBER OF PARTICIPANTS (
	
	

	G.  OTHER DIRECT COSTS
	
	

	  1. MATERIALS AND SUPPLIES
	8,387
	

	  2. PUBLICATION/DOCUMENTATION/DISSEMINATION
	
	

	  3. CONSULTANT SERVICES
	
	

	  4. COMPUTER SERVICES
	
	

	  5. SUBAWARDS
	
	

	  6. OTHER 
	
	

	      TOTAL OTHER DIRECT COSTS
	
	

	H.  TOTAL DIRECT COSTS (A THROUGH G)
	
	

	I.    INDIRECT COSTS (F&A) (SPECIFY RATE AND BASE)
	

	
	

	
	

	     TOTAL INDIRECT COSTS (F&A)
	
	

	J.  TOTAL DIRECT AND INDIRECT COSTS (H + I)
	
	

	K.  RESIDUAL FUNDS (IF FOR FURTHER SUPPORT OF CURRENT PROJECT SEE GPG II.D.7.j.)
	
	

	L.  AMOUNT OF THIS REQUEST (J) OR (J MINUS K)
	$99,743
	$

	M.  COST SHARING:  PROPOSED LEVEL  $
	AGREED LEVEL IF DIFFERENT:  $

	PI/PD TYPED NAME AND SIGNATURE*
	DATE
	FOR NSF USE ONLY

	Janet Brunelle
	
	INDIRECT COST RATE VERIFICATION

	ORG. REP. TYPED NAME & SIGNATURE*
	DATE
	Date Checked
	Date of Rate Sheet
	Initials-ORG

	Devin Hurst
	
	
	
	

	NSF Form 1030 (10/99)  Supersedes All Previous Editions
	*SIGNATURES REQUIRED ONLY FOR REVISED BUDGET (GPG III.C)


INSTRUCTIONS FOR USE OF SUMMARY PROPOSAL BUDGET 

(NSF FORM 1030)

1. 
General

a. 
Each grant proposal, including requests for supplemental funding, must contain a Budget in this format unless a pertinent program announcement/solicitation specifically provides otherwise.  A Budget need not be submitted for incremental funding unless the original grant letter did not indicate specific incremental funding or if adjustments to the planned increment exceeding the greater of 10% or $10,000 are being requested.

b. 
Copies of NSF Form 1030 and instructions may be reproduced locally.

c. 
A separate form should be completed for each year of support requested.  An additional form showing the cumulative budget for the full term requested should be completed for proposals requesting more than one year's support.  Identify each year's request (e.g., "First year," or "Cumulative Budget," etc.) in the margin at the top right of the form.

d. 
Completion of this summary does not eliminate the need to document and justify the amounts requested in each category.  Such documentation should be provided on additional page(s) immediately following the budget in the proposal and should be identified by line item.  The documentation page(s) should be titled "Budget Justification."

e. 
If a revised budget is required by NSF, it must be signed and dated by the Authorized Organizational Representative and Principal Investigator and submitted in at least the original and two copies. 

2.
Budget Line Items 

A full discussion of the budget and the allowability of selected items of cost is contained in the Grant Proposal Guide (GPG), NSF Grant Policy Manual (GPM) (NSF 95-26, periodically revised), and other NSF program announcements/solicitations.  The following is a brief outline of budget documentation requirements by line item. (NOTE: All documentation or justification required on the line items below should be provided on the Budget Justification page(s).)

A., B., and C. Salaries, Wages and Fringe Benefits (GPM 611).  See definitions in GPG Appendix C.  List individually, all senior personnel who were grouped under Part A, the requested person-months to be funded, and rates of pay.

D. 
Equipment (GPM 612).  Items exceeding $5,000 and 1 year's useful life are defined as permanent equipment (unless lower thresholds are established by the organization).  List item and dollar amount for each item. Justify.

E.
Travel (GPM 614 and GPM 760).  Address the type and extent of travel and its relation to the project.  Itemize by destination and cost and justify travel outside the United States and its possessions, Puerto Rico, Canada and Mexico.  Include dates of foreign visits or meetings.  Air fares are limited to round trip, jet-economy rates.

F.
Participant Support (GPM 618).  Normally, participant support costs only may be requested for grants supporting conferences, workshops, symposia or training activities.  Show number of participants in brackets.  Consult GPG or specific program announcement/solicitation for additional information.

G.
Other Direct Costs.

1.
Materials and Supplies (GPM 613). Indicate types required and estimate costs. 


2.
Publication, Documentation and Dissemination (GPM 617).  Estimate costs of documenting, preparing, publishing, disseminating, and sharing research findings.


3.
Consultant Services (GPM 616). Indicate name, daily compensation (limited to individual's normal rate or daily rate paid for Level IV of the Executive Schedule, whichever is less), and estimated days of service, and justify.  Include travel costs, if any.


4.
Computer Services (GPM 615). Include justification based on estimated computer service rates at the proposing institution.  Purchase of equipment should be included under D.


5.
Subawards (GPM 313). Also include a complete signed budget NSF Form 1030 for each subaward and justify details.


6.
Other. Itemize and justify. Include computer equipment leasing and tuition remission.  (GPG II.D.7.f and II.D.7.a.ii)

I.
Indirect Costs (GPM 630)  (Also known as Facilities and Administrative Costs for colleges and universities). Specify current rate(s) and base(s).  Use current rate(s) negotiated with the cognizant Federal negotiating agency. See GPM for special policy regarding grants to individuals, travel grants, equipment grants, doctoral dissertation grants and grants involving participant support costs (GPM, Chapter VI).

K.
Residual Funds (GPG II.D.7.j).  This line is used only for budgets for incremental funding requests on continuing grants. Grantees should provide a rationale for residual funds in excess of 20% as part of the project report.  (See GPG VII.G)

L.
Amount of Request.  Line L will be the same as Line J unless the Foundation disapproves the carryover of funds.  If disapproved, Line L will equal J minus K. 

M.
Cost Sharing (GPM 330).   Include any specific cost sharing amounts in excess of the minimum one percent required under unsolicited research proposals.  Include the estimated value of any in-kind contributions.  Discuss the source, nature, amount and availability of any proposed cost sharing on the Budget Justification page. If a proposal budget includes a specific cost sharing level, the identified cost sharing level is expected to be included as a requirement in the award.

PROPOSERS MUST NOT ALTER OR REARRANGE THE COST CATEGORIES AS THEY APPEAR ON THIS FORM, WHICH HAS BEEN DESIGNED FOR COMPATIBILITY WITH DATA CAPTURE BY NSF'S MANAGEMENT INFORMATION SYSTEM. IMPROPER COMPLETION OF THIS FORM MAY RESULT IN RETURN OF PROPOSAL.

Development Budget

In order for the Restaurant Assistant project to be developed, certain hardware and software resources must be acquired.  The first and most obvious is computer workstations for the employees to use.  Necessary software must also be purchased for the software developers.  \

In total for hardware resources, the team will need five computer workstations and one net workable color laser printer.  The total price for hardware is $4,985.  This price includes five computer workstations at $941 each, and one printer at $280.  More details on the hardware specifications and source can be found in the Resources section of this appendix.


For software three main packages will be required.  The total price for software will be $3,402.  The first being three copies of Microsoft Visual Studio .NET Professional Edition at $504 each.  This software package will be utilized by the software engineers to develop the Restaurant Assistant Software program, mainly in the programming language C#.    The second software required will be one copy of Adobe CS Suite at $890, which the graphics designer will take advantage of to develop graphics for the system, software, website, and advertising.   The final software package will be five copies of Microsoft Office Professional at $200, which all employees will use for word processing, data processing, flowcharts, communication, and more as needed.


The software and hardware items mentioned above are what will be required to develop the Restaurant Assistant system.  The total price for these items will be $8,387

Unit Development Budget


In order to develop a Restaurant Assistant system, one prototype, certain hardware will need to be purchased from a variety of vendors.  The specifications and sources for the required hardware is found in the resources section of this appendix.  The first item needed is a database server, which will cost $600.  A database management software package is also required, such as MySQL, which costs $595.  Unless already owned, a computer workstation will also need to be purchased, for $940.  Wherever the food will be prepared in a client’s kitchen, a standalone scanner will be needed, in order to scan the items being prepared.  This will cost $325.  For scanning in deliveries as well as manually adjusting items within walk in refrigerators and freezers, a handheld scanner will need to be purchased for $425.  For each walk-in and freezer, a temperature sensor at $120 is required.  A laser printer for printing reports will cost $150.  When items are prepared, new barcodes must be printed and placed on the item; the barcode printer will cost $340.  The LCD touch screen used at the food preparation spot, along with the scanner, will cost $700.


The total cost for hardware required in one unit will be $4,195

Personnel Budget


The Restaurant Assistant staff requires a variety of employees with varying degrees and experience.  The required job positions, as well as length of employment, vary between the various phases.  The job descriptions are detailed in the salary information section of the appendix.  Given a standard 40% overhead estimation, the budget for phase 1 is $87,161, the required budget for phase 2 is $315,923, and the required budget for phase 3 is $713,059.


	Current and Pending Support

	(See GPG Section II.D.8 for guidance on information to include on this form.)

	The following information should be provided for each investigator and other senior personnel.  Failure to provide this information may delay consideration of this proposal.

	
	Other agencies (including NSF) to which this proposal has been/will be submitted.

	Investigator: Janet Brunelle
	NONE

	

	Support:
	 FORMCHECKBOX 
 Current 
	 FORMCHECKBOX 
 Pending 
	 FORMCHECKBOX 
 Submission Planned in Near Future 
	 FORMCHECKBOX 
 *Transfer of Support 

	
	
	
	
	
	
	
	

	Project/Proposal Title:


	

	Restaurant Assistant

	

	

	Source of Support:  NONE


	

	Total Award Amount:  $-

	Total Award Period Covered: -

	

	Location of Project:  -


	

	Person-Months Per Year Committed to the Project.
	-

	Cal: -
	Acad: -
	Sumr:  -

	

	Support:
	 FORMCHECKBOX 
 Current 
	 FORMCHECKBOX 
 Pending 
	 FORMCHECKBOX 
 Submission Planned in Near Future 
	 FORMCHECKBOX 
 *Transfer of Support 

	
	
	
	
	
	
	
	

	Project/Proposal Title:


	

	

	

	

	Source of Support:  NONE


	

	Total Award Amount:  $-

	Total Award Period Covered: -

	

	Location of Project:  -


	

	Person-Months Per Year Committed to the Project.
	-

	Cal: -
	Acad: -
	Sumr:  -

	Support:
	 FORMCHECKBOX 
 Current 
	 FORMCHECKBOX 
 Pending 
	 FORMCHECKBOX 
 Submission Planned in Near Future 
	 FORMCHECKBOX 
 *Transfer of Support 

	
	
	
	
	
	
	
	

	Project/Proposal Title:


	

	

	

	

	Source of Support:  NONE


	

	Total Award Amount:  $-

	Total Award Period Covered: -

	

	Location of Project:  -


	

	Person-Months Per Year Committed to the Project.
	-

	Cal: -
	Acad: -
	Sumr:  -

	Support:
	 FORMCHECKBOX 
 Current 
	 FORMCHECKBOX 
 Pending 
	 FORMCHECKBOX 
 Submission Planned in Near Future 
	 FORMCHECKBOX 
 *Transfer of Support 

	
	
	
	
	
	
	
	

	Project/Proposal Title:


	

	

	

	

	Source of Support:  NONE


	

	Total Award Amount:  $-

	Total Award Period Covered: -

	

	Location of Project:  -


	

	Person-Months Per Year Committed to the Project.
	-

	Cal: -
	Acad: -
	Sumr:  -

	Support:
	 FORMCHECKBOX 
 Current 
	 FORMCHECKBOX 
 Pending 
	 FORMCHECKBOX 
 Submission Planned in Near Future 
	 FORMCHECKBOX 
 *Transfer of Support 

	
	
	
	
	
	
	
	

	Project/Proposal Title:


	

	

	

	

	Source of Support:  NONE


	

	Total Award Amount:  $-

	Total Award Period Covered: -

	

	Location of Project:  -


	

	Person-Months Per Year Committed to the Project.
	-

	Cal: -
	Acad: -
	Sumr:  -

	*If this project has previously been funded by another agency, please list and furnish information for immediately preceding funding period.

	NSF Form 1239 (10/99)
	
	
	
	
	USE ADDITIONAL SHEETS AS NECESSARY



	FACILITIES, EQUIPMENT & OTHER RESOURCES

	FACILITIES:  Identify the facilities to be used at each performance site listed and, as appropriate, indicate their capacities, pertinent

	capabilities, relative proximity, and extent of availability to the project.  Use “Other” to describe the facilities at any other 

	performance sites listed and at sites for field studies.  Use additional pages if necessary.

	

	Laboratory:  Old Dominion University CPI Dept.

	Capabilites: All Hardware testing/development

	Proximity: On-Site

	Availability: 10 hours / day

	

	

	Clinical:  NONE

	

	

	

	

	

	Animal: NONE

	

	

	

	

	Computer: Old Dominion Computer Science Laboratory

	Capabilites: All software development

	Proximity: On-Site

	Availability: 14 hours / day

	

	Office: Old Dominion University OCCS

	Capabilities: All administrative/marketing work

	Proximity: On-Site

	Availability: 14 hours / day

	

	Other:
	NONE
	

	

	

	

	

	MAJOR EQUIPMENT:  List the most important items available for this project and, as appropriate, identify the location and 

	pertinent capabilities of each.

	Computer Workstations – ODCS Laboratory – Develop software for the system

	Network Color Laser Printer – ODCS Laboratory – Print reports and other important data

	Database Server - Old Dominion University CPI Dept. – Stores the database of simulated data

	Barcode Printer - Old Dominion University CPI Dept. – Print barcode labels for prototype products

	Standalone scanner - Old Dominion University CPI Dept. – Scans barcodes on prototype products

	Handheld Scanner - Old Dominion University CPI Dept. – Scans inventory

	Temperature sensor - Old Dominion University CPI Dept. – Tracks temperature in freezers

	LCD touchscreen, wireless - Old Dominion University CPI Dept. – GUI for preparing products

	

	OTHER RESOURCES:  Provide any information describing the other resources available for the project.  Identify support services 

	such as consultant, secretarial, machine shop, and electronics shop, and the extent to which they will be available for the project. 

	Include an explanation of any consortium/contractual/subaward arrangements with other organizations.

	

	

	NONE

	

	

	

	

	NSF Form 1363 (10/99)






List of Suggested Reviewers

· Health Inspectors

· Chain Restaurant Owners

· Chain Restaurant Managers

· Fine Dining Restaurant Owners

· Fine Dining Restaurant Managers

· Buffet Restaurant Owners

· Buffet Restaurant Managers

· School  Restaurant Owners

· School Restaurant Managers
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