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Perspectives in the Development of Mobile Medical Information Systems: Life Cycle, Management, Methodological Approach and
Application discusses System Development Life Cycle (SDLC) thoroughly, focusing on Mobile Healthcare Information Systems (MHIS). Covering all aspect of M-HIS development, the book moves from modeling, assessment, and design phases towards
prototype phase. Topics such as mobile healthcare information system requirements, model identification, user behavior, system
analysis and design are all discussed. Additionally, it covers the construction, coding and testing of a new system, and
encompasses a discussion on future directions of the field. Based on an existing mobile cardiac emergency system used as a real
case throughout the chapters, and unifying and clarifying the various processes and concepts of SDLC for M-HIS, this book is a
valuable source for medical informaticians, graduate students and several members of biomedical and medical fields interested in
medical information systems. Presents a system development life cycle that can be used for developing different kinds of systems
others than health related and also can be used for educational purposes Includes behavioral studies in the system development
life cycle to assist in the design of systems with consideration of users’ behavior, which is even more important for medical
systems Uses a real mobile cardiac emergency system as an example for systems development
Handbook of Hospitality Human Resources Management is an authoritative resource comprising an edited collection of papers,
which review and discuss this crucial aspect of hospitality, whilst illustrating how theories and concepts can be applied to the
hospitality industry. Written by internationally recognized practitioners and academics, this book provides thorough reviews and
discussions. The depth and coverage of each topic is unprecedented. A must-read for hospitality researchers and educators,
students and industry practitioners.
This text shows the reader how to plan and develop a restaurant or foodservice space. Topics covered include concept design,
equipment identification and procurement, design principles, space allocation, electricity and energy management, environmental
concerns, safety and sanitation, and considerations for purchasing small equipment, tableware, and table linens. This book is
comprehensive in nature and focuses on the whole facility—with more attention to the equipment—rather than emphasizing either
front of the house or back of the house.
The most comprehensive General, Organic, and Biochemistry book available, Introduction to General, Organic, and Biochemistry,
11th Edition continues its tradition of a solid development of problem-solving skills, numerous examples and practice problems,
along with coverage of current applications. Written by an experienced author team, they skillfully anticipate areas of difficulty and
pace the book accordingly. Readers will find the right mix of general chemistry compared to the discussions on organic and
biochemistry. Introduction to General, Organic, and Biochemistry, 11th Edition has clear & logical explanations of chemical
concepts and great depth of coverage as well as a clear, consistent writing style which provides great readability. An emphasis on
Real-World aspects of chemistry makes the reader comfortable in seeing how the chemistry will apply to their career.
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"This textbook provides an overview of information and cybersecurity and offers a summary of security topics that are addressed in
more detail in the ISSA series. The text begins with foundational materials that cover the broad spectrum of information technology
management. The text then focuses on specifics aspects of information security design, development, control, and governance.
Finally, we delve into advanced research and development topics such as emerging threats, and what we are doing in the R&D
field to try to address them"-The multiple award-winning Restaurant Manager's Handbook is the best-selling book on running a successful food service. Now in
the fourth completely revised edition, nine new chapters detail restaurant layout, new equipment, principles for creating a safer
work environment, and new effective techniques to interview, hire, train, and manage employees. We provide a new chapter on
tips and IRS regulations as well as guidance for improved management, new methods to increase your bottom line by expanding
the restaurant to include on- and off-premise catering operations. We ve added new chapters offering food nutrition guidelines and
proper employee training. The Fourth Edition of the Restaurant Manager s Handbook is an invaluable asset to any existing
restaurant owner or manager as well as anyone considering a career in restaurant management or ownership. All existing
chapters have new and updated information. This includes extensive material on how to prepare a restaurant for a potential sale.
There is even an expanded section on franchising. You will find many additional tips to help restaurant owners and managers
learn to handle labor and operational expenses, rework menus, earn more from better bar management, and introduce up-scale
wines and specialties for profit. You will discover an expanded section on restaurant marketing and promotion plus revised
accounting and budgeting tips. This new edition includes photos and information from leading food service manufacturers to
enhance the text. This new, comprehensive 800-page book will show you step-by-step how to set up, operate, and manage a
financially successful food service operation. The author has taken the risk out of running a restaurant business. Operators in the
non-commercial segment as well as caterers and really anyone in the food service industry will rely on this book in everyday
operations. Its 28 chapters cover the entire process of a restaurant start-up and ongoing management in an easy-to-understand
way, pointing out methods to increase your chances of success and showing how to avoid the many mistakes arising from being
uninformed and inexperienced that can doom a restaurateur s start-up. The new companion CD-ROM contains all the forms
demonstrated in the book for easy use in a PDF format. While providing detailed instruction and examples, the author leads you
through finding a location that will bring success, learning how to draw up a winning business plan, how to buy and sell a
restaurant, how to franchise, and how to set up basic cost-control systems. You will have at your fingertips profitable menu
planning, sample restaurant floor plans and diagrams, successful kitchen management, equipment layout and planning, food
safety, Hazardous and Critical Control Point (HACCP) information, and successful beverage management. Learn how to set up
computer systems to save time and money and get brand new IRS tip-reporting requirements, accounting and bookkeeping
procedures, auditing, successful budgeting and profit planning development. You will be able to generate high profile public
relations and publicity, initiate low cost internal marketing ideas, and low- and no-cost ways to satisfy customers and build sales.
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You will learn how to keep bringing customers back, how to hire and keep a qualified professional staff, manage and train
employees as well as accessing thousands of great tips and useful guidelines. This Restaurant Manager s Handbook covers
everything that many consultants charge thousands of dollars to provide. The extensive resource guide details more than 7,000
suppliers to the industry virtually a separate book on its own. This reference book is essential for professionals in the hospitality
field as well as newcomers who may be looking for answers to cost-containment and training issues.

This foodborne disease outbreak prevention manual is the first of its kind for the retail food service industry. Respected
public health professional Hal King helps the reader understand, design, and implement a food safety management
system that will achieve Active Managerial Control in all retail food service establishments, whether as part of a multirestaurant chain or for multi-restaurant franchisees. According to the most recently published data by the Centers for
Disease Control and Prevention (CDC), retail food service establishments are the most commonly reported locations
(60%) leading to foodborne disease outbreaks in the United States every year. The Food and Drug Administration (FDA)
has reported that in order to effectively reduce the major foodborne illness risk factors in retail food service, a food
service business should use Food Safety Management Systems (FSMS); however less than 11% of audited food service
businesses in a 2018 report were found using a well-documented FSMS. Clearly, there needs to be more focus on the
prevention of foodborne disease illnesses and outbreaks in retail food service establishments. The purpose of this book
is to help retail food service businesses implement FSMS to achieve Active Managerial Control (AMC) of foodborne
illness risk factors. It is a key resource for retail professionals at all levels of the retail food service industry, and those
leaders tasked to build and manage food safety departments within these organizations.
"This book is not only of practical value. It's also a lot of fun to read." Michael Jackson, The Open University. Do you
need to know how to create good requirements? Discovering Requirements offers a set of simple, robust, and effective
cognitive tools for building requirements. Using worked examples throughout the text, it shows you how to develop an
understanding of any problem, leading to questions such as: What are you trying to achieve? Who is involved, and how?
What do those people want? Do they agree? How do you envisage this working? What could go wrong? Why are you
making these decisions? What are you assuming? The established author team of Ian Alexander and Ljerka Beus-Dukic
answer these and related questions, using a set of complementary techniques, including stakeholder analysis, goal
modelling, context modelling, storytelling and scenario modelling, identifying risks and threats, describing rationales,
defining terms in a project dictionary, and prioritizing. This easy to read guide is full of carefully-checked tips and tricks.
Illustrated with worked examples, checklists, summaries, keywords and exercises, this book will encourage you to move
closer to the real problems you're trying to solve. Guest boxes from other experts give you additional hints for your
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projects. Invaluable for anyone specifying requirements including IT practitioners, engineers, developers, business
analysts, test engineers, configuration managers, quality engineers and project managers. A practical sourcebook for
lecturers as well as students studying software engineering who want to learn about requirements work in industry. Once
you've read this book you will be ready to create good requirements!
Two highly successful veterans in the restaurant industry offer surefire tips to lower the risks of failure, avoid the common
pitfalls, and make day-to-day operations smooth and profitable. Highlights of this practical handbook ---- menus: samples,
special promotions, and charts and instructions to determine price for profit; -- food production: techniques for controlling
food production, charts, sample records, and avoiding production problems; -- controlling costs: sound purchasing
policies an good storage and handling practices; -- health and environmental issues: keeping up with governmental
guidelines on environmental regulations and on dealing with food borne illnesses.The authors cover every detail of
running a restaurant. Franchising, catering, changes in meat grading, labor management, cocktail lounge operations,
computerized techniques in accounting, bookkeeping, and seating and much more are all covered at length. Restaurant
owners and managers will surely find The Complete Restaurant Management Guide invaluable.
An introduction to software engineering with the emphasis on a case study approach in which a project is developed
through the course of the book illustrating the different activities of software development. The sequence of chapters is
essentially the same as the sequence of activities performed during a typical software project. Similarly, the author
carefully introduces appropriate metrics for controlling and assessing the software process. Intended for students who
have had no previous training in software engineering, this book is suitable for a one semester course.
Provides focused, concise review of PMP updated 2015 Exam objectives and compliments the PMP Project
Management Professional Exam Study Guide, 8th Edition and the PMP Project Management Professional Exam Deluxe
Study Guide, 2nd Edition. Includes interactive online learning environment and study tools with: + 2 practice tests + Over
175 electronic flashcards + Searchable key term glossary Interactive learning environment Take your exam prep to the
next level with Sybex's superior interactive online study tools. To access our learning environment, simply visit
http://sybextestbanks.wiley.com, type in your unique PIN, and instantly gain access to: Interactive test bank with 2
practice exams More than 175 Electronic Flashcards to reinforce learning and last-minute prep before the exam
Comprehensive glossary in PDF format gives you instant access to the key terms so you are fully prepared Focused,
expert review for the PMP updated 2015 exam PMP: Project Management Professional Exam Review Guide, 3rd Edition,
delivers targeted review of key concepts for the PMP updated 2015 exam. Organized by objective to help you find what
you need and skip what you know, this new third edition has been fully updated to reflect the latest changes to the exam.
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This invaluable study aid aligns with A Guide to the Project Management Body of Knowledge, 5th Edition (PMBOK®
Guide), administered by the Project Management Institute, and works hand-in-hand with the Sybex PMP: Project
Management Professional Exam Study Guide, 8th Edition, and the PMP Project Management Professional Exam Deluxe
Study Guide, 2nd Edition so you can be confident on exam day. Coverage of 100% of all exam objectives in this Study
Guide means you'll be ready for Initiating the Project Planning the Project Executing the Project Monitoring and
Controlling the Project Closing the Project
Hospitality Management, 3e covers the core competency units in SIT07 Tourism, Hospitality and Events Training
Package for the Diploma and Advanced Diploma in Hospitality Management. It provides the foundation knowledge
needed for the role of a hospitality manager. The 3rd edition continues to combine theory with a skills building approach
to explain the key principles of hospitality management at a supervisory, line management and senior management level.
The text helps students develop the professional skills necessary to ensure quality products and services in all hospitality
operations.
Providesa simplified, tried and tested service selection process based on a standard set of steps that can be tailored to
suit each organisation’s specific needs.
Written for SIT50416 Diploma of Hospitality Management, Hospitality Management, 4e covers all 13 core units plus
seven electives. Each chapter is written to a unit of competency and maintains the volume of learning of previous
editions, with relevant and easy-to-understand information including Australian examples and references. Structured in
three parts, the text covers the knowledge and skills required of frontline supervisors, managerial topics, and business
strategy content. The ‘Industry viewpoint’ at the start of each chapter introduces students to current issues and themes in
the hospitality industry, and numerous pedagogical features, examples and illustrations have been included throughout
the text to help students engage with the material and extend their understanding. Each chapter includes activities for
discussion and debate, with assessment activities requiring the understanding, application and analysis of case studies.
Each section concludes with an integrated case study and weblinks to useful industry resources.
This text shows the reader how to plan and develop a restaurant or foodservice space. Topics covered include concept
design, equipment identification and procurement, design principles, space allocation, electricity and energy
management, environmental concerns, safety and sanitation, and considerations for purchasing small equipment,
tableware, and table linens. This book is comprehensive in nature and focuses on the whole facility--with more attention
to the equipment--rather than emphasizing either front of the house or back of the house.
These papers constitute the proceedings of the Seventh Asia-Pacific Software Engineering Conference (APSEC 2000).
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They address: software evolution; Internet applications engineering; requirements engineering; software architectures;
software agents; tools and environments; and more.
Human Resources Management for Hospitality by Linda Jerris offers a new approach in supervision. By writing from the
perspective of how people grow into being effective supervisors, and by covering the stages through which they pass,
Jerris gives students practical advice on how to become successful and effective hospitality management. Human
Resources Management for Hospitality is ideal for degree or certificate students, or for anyone interested in the
supervisory aspects of the hospitality industry.
Studies on software project delivery show that the most common cause of failure is mismanagement of the project’s
requirements. This book takes a holistic approach to managing requirements to show you how to bridge the gap between
requirements and specifications and deliver a successful software project that meets your client’s expectations.
Software Design Using Java 2 is a Software Engineering text aimed at intermediate and advanced students on undergraduate programmes.
The book offers a comprehensive treatment of the essential techniques needed to design software systems using object technology: design
patterns, architectural, subsystem and module design, user interface design, web-based system design and database design. The extensive
use of case studies from the domains of finance, internet systems and reactive systems allows the design process to be demonstrated in full.
In addition, the authors describe an extension of object oriented concepts, called co-ordination contracts, which addresses the problem of
increasing flexibility by separating the program logic from the software components this logic applies to. Key features: · Covers the use of
Java Swing, JDBC, JavaScript, JSP and Servlets · Focuses on the essential aspects of the design process in a practical and directed
manner, using UML and Java 2 · Provides a guide to the management of student projects · Gives a complete case study of a student project
This textbook is ideal for students and professionals in object-oriented software development, and in the object-oriented software engineering
field.
This book constitutes the refereed proceedings of the 10th Software Quality Days Conference, SWQD 2018, held in Vienna, Austria, in
January 2018. The Software Quality Days (SWQD) conference started in 2009 and has grown to the biggest conferences on software quality
in Europe with a strong community. The program of the SWQD conference is designed to encompass a stimulating mixture of practical
presentations and new research topics in scientific presentations. The guiding conference topic of the SWQD 2018 is “Software Quality 4.0:
Methods and Tools for better Software and Systems”, as novel technologies include new challenges and might require new and adapted
methods and tools to support quality assurance activities early. The 6 full papers and 2 short papers presented in this volume were carefully
reviewed and selected from 16 submissions. The volume also contains 2 invited talks. The contributions were organized in topical sections
named: safety and security; requirements engineering and requirements-based testing; crowdsourcing in software engineering; software and
systems architecture; experimentation in software engineering; and smart environments.
This book constitutes the proceedings of the 23rd International Working Conference on Requirements Engineering - Foundation for Software
Quality, REFSQ 2017, held in Essen, Germany, in February/March 2017. The 16 full papers and 10 short papers presented in this volume
were carefully reviewed and selected from 77 submissions. The papers were organized in topical sections named: use case models;
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ecosystems and innovation; human factors in requirements engineering; goal-orientation in requirements engineering; communication and
collaboration; process and tool integration; visualization and representation of requirements; agile requirements engineering; natural
language processing, information retrieval and machine learning traceability; quality of natural language requirements; research methodology
in requirements engineering.
For more than 40 years, Computerworld has been the leading source of technology news and information for IT influencers worldwide.
Computerworld's award-winning Web site (Computerworld.com), twice-monthly publication, focused conference series and custom research
form the hub of the world's largest global IT media network.
This new textbook provides a complete study of human resource management from the perspective of management and operation in a
hospitality environment. The hospitality industry continues to grow every day, bringing new challenges and opportunities. This up-to-date
textbook provides the information on effective human resource management that managers need to know to succeed in today’s competitive
hospitality business environment.
A two-volume annotated guide to 26,670 listings of live and print sources of information designed to facilitate the start-up, development, and
growth of specific small businesses, as well as 26,158 similar listings for general small business topics. An additional 11,167 entries are
provided on a state-by-state basis; also included are 965 relevant U.S. federal government agencies and branch offices.

This volume constitutes the refereed proceedings of the 24th EuroSPI conference, held in Ostrava, Czech Republic, in September
2017.The 56 revised full papers presented were carefully reviewed and selected from 97 submissions. They are organized in
topical sections on SPI and VSEs, SPI and process models, SPI and safety, SPI and project management, SPI and
implementation, SPI issues, SPI and automotive, selected key notes and workshop papers, GamifySPI, SPI in Industry 4.0, best
practices in implementing traceability, good and bad practices in improvement, safety and security, experiences with agile and
lean, standards and assessment models, team skills and diversity strategies.
MICROSOFT VISUAL BASIC 2012 FOR WINDOWS APPLICATIONS: INTRODUCTORY teaches the essentials of computer
programming using the latest Visual Basic programming language, Visual Basic 2012. Six chapters and four appendices cover
topics such as designing a Visual Basic user interface, creating a windows application, variables and arithmetic operations, mobile
applications using decision structures, and loop structures. Written in a straight-forward style with the innovative Guided Program
Development section in each chapter, this text makes it easy for any novice programmer to understand the core capabilities and
fundamental skills and techniques for Visual Basic 2012. Important Notice: Media content referenced within the product description
or the product text may not be available in the ebook version.
The best way to learn software engineering is by understanding its core and peripheral areas. Foundations of Software
Engineering provides in-depth coverage of the areas of software engineering that are essential for becoming proficient in the field.
The book devotes a complete chapter to each of the core areas. Several peripheral areas are also explained by assigning a
separate chapter to each of them. Rather than using UML or other formal notations, the content in this book is explained in easy-tounderstand language. Basic programming knowledge using an object-oriented language is helpful to understand the material in
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this book. The knowledge gained from this book can be readily used in other relevant courses or in real-world software
development environments. This textbook educates students in software engineering principles. It covers almost all facets of
software engineering, including requirement engineering, system specifications, system modeling, system architecture, system
implementation, and system testing. Emphasizing practical issues, such as feasibility studies, this book explains how to add and
develop software requirements to evolve software systems. This book was written after receiving feedback from several professors
and software engineers. What resulted is a textbook on software engineering that not only covers the theory of software
engineering but also presents real-world insights to aid students in proper implementation. Students learn key concepts through
carefully explained and illustrated theories, as well as concrete examples and a complete case study using Java. Source code is
also available on the book’s website. The examples and case studies increase in complexity as the book progresses to help
students build a practical understanding of the required theories and applications.
Catalog of reports, decisions and opinions, testimonies and speeches.
This document provides the comprehensive list of Chinese Industry Standards - Category: MT; MT/T; MTT.
An Integrated Approach to Software EngineeringSpringer Science & Business Media
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