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In fo rm ation  system had been increas ing ly  important to  the 
o rg an iza t ion . I t  can be used in decis ion making process, p lanning, 
increasing production and reducing expenditures. Accuracyand c o r re c t 
in fo rm ation  is  necessary. A res tauran t chain is one o f  the most 
in te re s t in g  o rgan iza tion  to  develop management in fo rm ation  system 
because branches are spreading around c i t y .

Management in fo rm ation  system fo r  a res tau ran t chain is 
consisted o f  inventory system, sale information and ordering  system. 
The management in fo rm ation  system on th is  research, the author has done 
the fo l lo w in g  ะ system ana lys t, system design, database design, develop 
program by database management program and s a t is fa c t io n a l ly  tes ted .

Management in fo rm ation  system fo r  res tauran t chain is d iv ided 
in to  f iv e  system as fo l lo w in g  ะ sale in formation system, ordering 
system, b i l l  o f  m a te r ia l ,  inventory con tro l system and management 
in fo rm ation  system. Each system is in tegrated by using re la t io n a l  
database.

As a r e s u l t  the management in formation system fo r  res tauran t 
chain w i l l  help to  manage o u t le t  eas ie r and fa s te r ,  because a l l  the 
system are in tegra ted  by window menu system which can be used fo r  both 
branches and headquarter.
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