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1.  INTRODUCTION 
 
 Food Service Division is responsible for overseeing the Food Service Program for Marine 

Corps Air Station, Iwakuni Japan.  They ensure that all subsistence items are provides to the 

three base mess halls which allows the mess halls to provide healthy and nutritional meals to the 

enlisted service members and officers who are allowed to subsist at the government meal rate.  

With the current buildup of the base and future expansion, it is important that patrons are able to 

utilize the mess hall by signing in the most effective way possible.  All mess halls are able to 

provide meals according to the number of patrons being served but long periods of waiting time 

caused from the signing process deters many patrons to other food service establishments 

throughout the base.  Subject Matter Experts within the Marine Food Service Military 

Occupation Skill (MOS) wants to ensure that all mess halls remain as the first’s choice for 

service members’ daily dietary needs.  The mess halls will be the prime location of subsisting for 

all patrons without having them borne additional costs.  Marine Corps Air Station Iwakuni Mess 

Halls with the use of existing technologies, continuous improvement processes, and patron 

education will create a better subsistence experience for the workers and patrons as the 

population of the base grows. 

 
2.   DESCRIPTION OF CURRENT SYSTEMS 
 
       2.1.  System Objectives and Constraints:  The purpose of the meal card systems is to 

ensure that all meals are accurately accounted for and to facilitate the mess halls receiving credits 

and funding in order to provide subsistence support to all military members on meal cards.  This 

current system depends mainly on manpower and utilization of government forms which are 

filled out by meal verifiers and military personnel. 

 
       2.2.  Problems with Current System:  Unlike the mess halls in the united states, mess halls 

in the pacific theater are lacking in the utilization of current information technology. the mess 

halls currently use a combination of laminated paper meal cards, cash meal verification sheets 

and meal verification sheets. these official documents have annual costs association that must be 

budgeted for and purchase through ServMart.  These paper forms must be purchased to support 

the mess halls for everyday of the year. 
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3.   EXPECTED IMPACT OF A NEW SYSTEM 
 
       3.1   Impact on the Firm’s Organizational Structure:  The impact of a new Point of Sales 

system within Food Service Division’s structure will be extremely beneficial to the entire 

organization.  

 
       3.2   Impact on the Firm’s Operations:  The Point of Sales will enable the current meal 

card verification process to be more efficient and streamlined.  Data once collected daily, 

combined for reporting, and updated in the Marine Corps Food Management Information 

Systems by MCFMIS operators will now be done digitally and all by computers. 

  
       3.3   Impact on the Firm’s Resources:  All associated impact on Food Service Division 

resources will be positive.  Workers along with customers will have a better experience at each 

mess halls throughout the base.  

 
       3.4   Economic and Noneconomic return:  Economic returns will primary be in the form of 

the Food Service Division and mess halls saving money by not having to spend 1106 funds on 

official documents to account for meals.  The government will also save money by no longer 

being required to purchase meal card books.  The elimination of manpower hours associated with 

typing and issuing of meal cards will be an added benefit to the command.  IPAC will be freed 

up from having to dedicate this responsibility to the administrative Marines. The reduction of 

waste alone is environmentally friendly the trees of the world. 
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4.   THE SCOPE OF RECOMMEND SYSTEM DESIGN PROJECTS 
 
       4.1.  Tasks to be Performed:  The POS systems will be able to do the following: Entry of 

sales information associated with the feeding of all mess hall patrons.  They will allow for meal 

transactions to be entered automatically or manually by the meal verifier and cash collection 

agent.  The systems will scan the CAC cards and have the information digitally entered in the 

system and upload directing to the office of Food Service Division.  All prices for meal costs will 

be centrally maintained and have a running total for each meal period.  Due to the POS system 

other forms of payments will be accepted, such as debit and credit cards.    

 
       4.2.  Human Resource Requirements:  Mess hall cashiers and meal verifiers will receive 

extensive training on this new technology.  The expertise to incorporate this technology currently 

exists and Food Service Division will be responsible for providing specific training to all new 

Marines and newly hired Master Labor Contract (MLC) employees.  All changes and additional 

support will be provided to higher headquarters for official guidance and monitoring.   
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       4.3.  Schedule of Work:  There will be no requirements for overtime or additional work 

schedule changes outside of normal working hours.  Mess Hall Managers will facilitate the 

scheduling of training between meal operation periods. 

 
       4.4.  Estimate Costs:  Costs estimations for POS system will be reported annually and 

budgeted for by Food Service Division to ensure proper maintenance.  Food Service Divisions 

will initially request the number of POS machines required.  Each mess hall will have two 

systems each and one will be installed at the office of Food Service Division.  

 
Initial Estimated Costs 

 
 

Estimated Additional Costs Over 4 Years 

 
 
 
5.   IDENTIFY END-USER INFORMATION NEEDS 
 
       The end-user of the POS systems will primarily be the Marines and MLC employees who 

work as meal verifier and cashiers.  All users must have a CAC card with installed certificates to 
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enable them access the POS systems.  Training plans will be implement to ensure all employees 

can performs single transactions and bulk entries as required.  

 

 
 
 
6.   SUMMARY 
        
       In order to be successful, each of the mess halls must operate in the same manner for the 

meal verification process.  Patrons will have the ability to utilize other forms of payment beside 

cash while subsisting at MCAS Iwakuni Mess Halls.  Food Service Division will maintain a 

customer database in order to track each mess halls utilization numbers specifically for holidays, 

daily forecasting, and historical data.  There is no additional cost for marketing plans of 

operation.  Food Service Division will tap into all current resources being provided to the base. 

 
 
 


