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For companies who want to be in control of more than their
stock.

KOST Serve provides practice-oriented tools for all controlling, administrative and
organizational activities. All functions are developed cooperating with several gastronomic
companies to keep them practical and user-friendly.
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All in one system
KOST Serve provides practice-oriented tools for all controlling, administrative and
organizational activities. All functions are developed cooperating with several gastronomic
companies to keep them practical and user-friendly.

KOST Serve provides all suitable functions for Purchase organisation, store management,
customer management, wine cellar management, inventory or catering and bankett
organisation. The shared database guarantees a continuous information- and
dataworkflow for all functions.

Thanks to the modular structure and the parameterizability KOST Serve can be adapted
to the particular needs of a company.
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Purchase Organisation
Purchasing is fundamentally important for successful controlling and merchandise
management. KOST Serve offers the possibility of efficient pricing maintenance with the
electronic request for quotation and the electronic price updating. Continuously transparent
procedures in acquisition combined with real-life-oriented ordering and mobile goods inward
inspection make this an invaluable tool.
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Administration
The purchasing organisation’s foundation are the master data consisting of purchasing items and supplier. Besides
those, the issues relevant to purchasing are divided in two categories.

Item-Related Values
Order Items are items which are related to the main purchase items, but additionally contain information to the
packaging size, volume, or producer. Several Order Items can be assigned to one main purchase item. This
function allows administration of various packaging units without changing the recipe, so stock receipt, ordering
and inventory can be done in whole units.
The average price of the purchase item is automatically updated during receipt and is consequentially used to
calculate the cost of sales and stock values. In KOST, the average price is calculated in weight (in consideration of
the quantity).

KOST differentiates between Food & Beverage items, non-food items, cleaning supplies, refundables and
miscellaneous.
The purchase items administration manages the complete process, starting with internal booking (substore
management) all the way to outlets (sales, staff consumption / personal consumption / representation and
shrinkage), as well as it accommodates multi-business-administration.

Activating/Deactivating Items: Deactivated items (Activated check box unchecked) are no longer displayed in
Inventory record lists. The advantage of deactivating rather than deleting an item is, that all relationships and
references to the item remain intact. As soon as KOST registers a receipt of a deactivated item, the item is
automatically activated.

Book Out: When the check box Book Out is checked, KOST subtracts (during the sale) the amount of the
purchase item from the inventory, which is specified in the recipe. If the Book Out check box is not checked, the
purchase item will not be subtracted from the inventory.
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Electronic Price Update

To order items at their correct prices, suppliers’ prices have to be kept current. Prices – especially
fresh food prices, change constantly and need to be up to date.
Because order lists for any particular supplier usually contain all items ordered from this supplier,
it would be cumbersome having to pick items out of these order lists, to change their pricing.

Price Request
In the Price Request Database you determine, which items the supplier should update the price for. This helps to
avoid sending unnecessary information (other items from the order list). Additionally, in the request you specify the
time, until when the supplier can update prices. Available data formats are Excel, XML and CSV.
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Price Update
Price updates are done by the supplier via the price update request database.

Example for a price update request via an Excel spreadsheet. The supplier can only change values in the green
fields.

During import of the database, price increases above a certain percentage (which can be changed), or prices
above an agreed maximum (agreed maximum price) are displayed and can be rejected. In this case the supplier
receives a list of rejected items.
The updated prices are immediately available for orders (delivery date) and receiving items.
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Ordering Process
KOST Serve’s ordering process includes everything necessary to place an order efficiently and thoroughly.

Orders can be placed through inventory, lists for item categories (i.e. dry food, vegetables), departmental
requests, quantities predicted by menu plans, or PDA’s with barcode. User privileges limit ordering rights
to cost centers, suppliers, order amounts and fixed suppliers (listed suppliers).
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Considerations to best prices, sales prices (specials), minimum order quantities and possible delivery time for a
given supplier, automates and optimises the ordering process. Also available is information to previous order
amounts for a supplier, as well as direct price comparison between suppliers.

Orders can be placed via fax, e-mail (plain text), or e-mail attachment (supplier specific format).



10

Stock Receipt
KOST Serve differentiates between „Stock Receipt Orders“ (order was sent previously) and „Manual Stock Receipt“
(receipt without order).

Orders can be commissioned as stock receipts. In this process, quantities and prices are adapted (corrected) to
the values of the actual delivery. Price increases are marked in red, price reductions are marked in green. Price
deviations are stored in the suppliers’ statistics/profile.
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Refundables can be booked right during stock receipt. Items delivered in addition (to the order) can be added to
the stock receipt.

Items not delivered can be stored as open orders.

Stock receipts can be recorded via barcode scanners. The weight can be recorded directly with interfaced scales.

Stock receipt can be booked into a sub-store.

Stock receipt is booked account specifically (accounted) into the stores. The framework for accounts is generated
according to the customer’s financial accounting specifications. The reporting system enables you to print stock
receipt in reports sorted by date, items or supplier.


