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Abstract- It offers with Delivering Food to our working area 
or intimates the time to come meals court. This application 
used to choose their dishes from unique shops in our single 
application. In this meals courtroom application contains 
listing of hotels with their exclusive dish menus. Registered 
Users login to the software and select the choice of 
accommodations in the meals courtroom   application. And 
then order the dishes as they like. Then the utility proceed the 
similarly method like turning in meals gadgets to consumer 
region or intimate the time to come meals court. It Provide 
Safe and Simple Interactions. (Between Customer and 
Administration) Generate files Of Received Orders, Processed 
Orders and Delivery Status. (Avoid Confusion) The System 
offers with ordering, processing and Delivering Food 
Products. Ordering is executed by using a Valid Customer 
with fantastic identity. The Administration Receives Order, 
Acknowledges the Customer, Process them and Assures 
Correct Delivery. 
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I. INTRODUCTION 
 
 Online Food Court Online Interaction between 
Customer and Organization. Working Online Makes the Task 
extra General. Easy Process for the Customer. The Online 
Food Court is committed to clients who want to area orders for 
eatables online at their alleviation and convenience. It includes 
show of all handy gadgets and cuisines, alongside with eating 
places working in collaboration with the System.. Membership 
services with extra advantages are additionally furnished to 
ordinary clients and suppliers.  
 
  The Online Food Court pursuits at presenting 
customers with an at-home medium for setting any orders 
concerning a number of cuisines and meals items, which is a 
excellent advantage of the Online Food Court, this system’s 
goal is to supply a manageable choice to a everyday eatery or 
restaurant. Customers can also take benefit of often up to date 
gives made reachable to all users, alongside with different 
gives to privilege members.  
 
  The Online Food Court keeps man or woman 
consumer accounts, and notifies every consumer in 
accordance to their preferences, regarding more than a few 

upcoming eating places in the metropolis and different various 
interests. This System may want to be of superb price to  any 
Supplier who desires to use it entirely and independently, 
taking into account the speedy boom ensuing from such a 
ubiquitous mode to get entry to customers. 
 

II. LITERATURE REVIEW 
 
A. Food waste software of Singapore (11th Hour) 
 
  Tan Jun Yuan who is a meals stall hawker from 
Singapore felt very terrible noticing that humans waste so 
plenty meals in each year. He noticed many carriers with 
leftover ingredients in a day. The extent was once 10 to 15 
bowl of pork ribs served which includes different ingredients 
that he served the clients per day. He additionally noticed that 
greater than 35 percentage of meals he made each and every 
day was once left as extra. Therefore, he created the utility 
named 11Th Hour. This utility affords the left and unused 
meals at the 1/2 of their authentic fee earlier than the eating 
places are closed. After the introduction of this application, 
there have been nearly 20000downloads of this utility  
 
B. Food waste discount utility from Netherlands 
(No Food Wasted) 
 

August de Vocht, a citizen of Netherlands developed 
this application to decrease the quantity of meals waste. This 
application makes collaboration with the grocery store so that 
people can be conscious of the ingredients that will be expired 
very soon. According to [8], it helps the customers to add their 
grocery items, which will expire quickly so that humans who 
are in need of meals can purchase them at a decreased charge 
and use them. It helps to end the wastage of immoderate 
foods. More than 20000people have located this utility useful, 
and it has decreased the quantity of meals wastage in the 
Netherlands. 
 
C. Indian Food Wastage Reduction Application (No Food 
Waste) 
   

No Food waste is an utility from India that permits 
the restaurants, meals stalls and events to inform about their 
excessive leftover ingredients so that needy human beings can 
gather them for their usage. This software collects these 
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ingredients and distributes these amongst the homeless people, 
slum dwellers and orphanages as nicely as nursing homes. 

 
According to ,the customers can additionally notify 

them by way of displaying starvation points, and they will 
distribute the meals to there. The solely requirement is they  
take meals solely if it is organized two hours before.These 
purposes have modified the use of synthetic brain by using  
presenting meals to the needy people. 
 

 
 

III. SYSTEMANALYSIS 
 
  To get better this meals wastage problem, the usage 
of this software person have an android phone, so without 
difficulty deploy this application. In this software person 
makes use of any vicinity having the meals and geared up to 
supply the food. Admin already brought the volunteers to 
supply the meals for separate the each location. Admin get the 
meals on hand location, then ship the information’s to 
volunteers, trusts, homes. Food wished trusts or home, ship the 
requests to admin. Admin send small print to close by 
volunteers.Volunteers get this meals data then supply this 
meals to trusts and homes. Adding the place (GPS) facility to 
our apps. The donating consumer ought to specify the vicinity 
of the shared food. This utility reduces the giant quantity of 
meals wastage and saving the time to looking out close by 
trusts. 
 

1. Ease in Process. 
2. Valid Customer is Allowed To Make Orders. 
3. We can decrease the wastage of foods. 
4. Consumes Limited Time. 
5. Avoids Overhead Of Arriving or Contacting To The 

Restaurant.  
6. No Repeated Intimation To be Done By The 

Administrator. 
 

IV. IMPLEMENTATION 
 
A. Modules 

 
1. Pop Up Window 
2. Login and Security 
3. Product and Pricelist Administration  
4. Receive Orders 
5. Order Processing 
6. Reduce wastage of Foods 
7. Reports 

 
B. Modules Description 
 
 1. Pop Up Window:  
 

It indicates when a consumer logging into the 
System. It is used to discover the customers these who desire 
to order Foods. 
 
2. login and security: 
 
  The Administration and Customer are furnished with 
separate User Id’s and passwords. Only the Valid 
Administration and Customer are allowed to get right of entry 
to the System based totally on Access rights furnished 
to them. 
  
3. Product and Pricelist Administration:  
 
  In this module the administrator is facilitated to 
exhibit the Food Products on hand and their Price list. This 
Module helps in making commonplace updating primarily 
based on Availability and Offer’s provided. 
 
4. Receive Orders:  
 
  This Module consists of the listing of Orders that are 
now not processed and are simply received. The administrator 
updates this module frequently.  
 
5. Order Processing: 
  
  Order Processing consists of going via the order, 
checking for the availability of merchandise and handing over 
them. Here, it additionally consists of offering intimation to 
the Customer about the acquired order and the availability of 
Products. 
 
6. Reduce wastage of Foods  
 
  It reduces the wastage of meals by means of getting 
ready ingredients solely for reachable Staffs We can take 
accessible staffs with the aid of pop up window. 
7. Reports:  
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  This module is accountable for retaining a music file 
of Received Orders, Processed Orders and Delivery fame etc. 
This is essential to keep away from Confusion to the 
administrator. 
 
C. DESIGN: 

 
 
Notification: 
     

 This segment entails the notification to the agent 
through the guest. The person will ship the notification which 
includes the area of meals on hand by notification bar. This is 
finished via the usage of notification button. 
 

V. CONCLUSION 
 
Our learn about has investigated the trouble of meals 

waste that has many serious aspect consequences 
economically and socially .However, the wastage of the meals 
can be avoided or at least lowered the use of political 
guidelines and technology. Mobile application technological 
know-how is really helpful for meals waste management. The 
app targets to inspire higher food management. Our proposed 
answer have to decrease food wastage via facilitating meals 
sharing in UAE neighborhood the use of cell technology. This 
work is an preliminary step closer to designing a higher device 
to minimize each day meals waste. 
It affords greater effectivity to customers order their 
ingredients and snacks. Its consumer pleasant utility which 

presents greater choices to view costs of meals and its facet 
dishes. Using this utility we can decrease the price of a meals 
by way of choosing aspect dishes as per their wish.We can 
decrease the wastage of ingredients with the aid of getting 
remember of personnel and their facet dishes. 
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