Journal of Food Science and Biotechnology FA3EFOH BE24H | 2024 F9H | EREEMHEARZR

DOI:10.12441/spyswijs.20221108002 [XF %5 ] 1673-1689(2024)09-0099-08

ET C/SRMAMMySQLEEENRAXMNILEERERE
ARGt SHE

skaeoe! KEFEh' EAAR EFRR® XKIE"

(I.MAMBAFRRIEEERARNEZR, KA AR 7101192 RAWSEXZIHENRZZR, KA

A& 710119)
WEATORPFREAEX IS AFHELL REAEX T L RIFR AR EFZEATEFWIRS S
(Client/Server,C/S)E M A= MySQL % B = , ACHE AN T B A AT R EST,RAM BRI, HHK A
Ubuntu Linux F & ST IR 5 RMIAEF ,RAFRZALWIRLLEETRZAL, RAS LA X ITHER LH
Gl fa T, ZREEETERAADRBERRAENZRARETE KB EEF o R T AR ER S, T E L
A KA T & Ao MAGAR G R EAF Y BRI T R RSAA A LA T XN T 5 BA DR EFE
No ZGREECHZGBERE CERB AA T IALGHFARL . BALLAATHEHASFRT,H
AP % TR EARETRERE.
KR A LA 8 F IR R 4 3 4E & Client/Server & 4

Design and Construction of Meat Processing Information Management System
Based on C/S Architecture and MySQL Database
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Abstract: In order to provide users with data information (such as meat processing quality) and promote the
better development of meat processing industry, based on Client/Server (C/S) architecture and MySQL
database, the author used C# language as the main system language, adopted the separation technology of front
and back end, and used Ubuntu Linux platform for microservice architecture deployment. The meat processing
information management system was designed and established to realize the storage and visualization of all
kinds of data information in meat processing. The function module of this information management system was
set as the system management, data upload and addition, quick query and thematic analysis, which can realize
the rapid, accurate and extended search of various quality indexes of meat processing, to obtain the quality
difference between a meat sample and the control group under 8 processing methods. This information
management system is simple to operate, has strong universality, and is conducive to the scientific research of
processed meat, as well as nutrition safety and quality control. It provides users with data assurance for the safe
processing of meat.
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Fig. 3 Meat processing information management system sample classification index query list
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Fig. 5 Data analysis and retrieval of meat processing information management system
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