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ABSTRACT:  

DineLink: A Scalable Web-Based Food Ordering and Inventory Automation Platform is designed to 

modernize and digitize traditional manual canteen operations within organizations such as corporate 

offices, industries, factories, and institutional campuses. The primary objective of this platform is to 

transform conventional offline food ordering processes into an efficient, automated, and web-based 

system. In many organizational canteens, food ordering and inventory tracking are handled manually, 

leading to long queues, order inaccuracies, stock mismanagement, and operational delays. DineLink 

addresses these challenges by providing a centralized digital platform that enables users to browse 

menus, place orders online, and track order status in real time. This transition from manual to online 

operations significantly reduces waiting time, minimizes human errors, and improves overall service 

efficiency. The platform incorporates automated inventory tracking, ensuring that stock levels are 

updated dynamically and preventing order acceptance when items are unavailable. The system 

follows a multi-role architecture consisting of Administrator, Food Service Staff, and End Users. The 

Administrator monitors transactions, revenue, menu updates, and staff management through a 

centralized dashboard. Staff members handle order processing and inventory updates, while users can 

conveniently place orders and provide feedback through a user-friendly interface. DineLink is 

developed using HTML, CSS, and JavaScript for the front-end, and Django with Python for the back-

end to ensure secure authentication, business logic processing, and reliable data handling. SQLite is 

used as the database for efficient storage of user information, orders, inventory records, and feedback 

data. 

 

Keywords: Dinelink :A Scalable Web-Based Food Ordering and Inventory Automation Platform, 

Web Based Application, Canteen Automation, Order Management, Inventory Management, Role-

Based Access Control (RBAC),Real-Time Data Processing. 

Technical stack key words: Django Framework, Python Programming for backend, SQLite for 

Database, HTML, CSS and JAVASCRIPT for frontend. 

 

INTRODUCTION: 

The use of manual or disjointed canteen systems in many modern organizational settings frequently 

results in serious bottlenecks, such as lengthy wait times and frequent order processing problems. In 

addition to frustrating users, these inefficiencies make it more difficult for administrators to track 

finances and manage inventories. By offering a complete web-based platform that automates the 

essential tasks of food ordering and invoicing, DineLink tackles these issues. The concept aims to 

remove human error and enable a more flexible response to daily dining demands by substituting a 

digital interface for paper-based approaches. 
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DineLink's integrated, role-based architecture stresses a structured operational flow that goes beyond 

simple automation. The solution guarantees that all stakeholders have the precise tools required to 

enhance collaboration and transparency by customizing modules for administrators, canteen 

employees, and customers. Real-time stock level and sales data monitoring is made possible by this 

centralized method, which facilitates data-driven decision-making and improved resource 

management. DineLink's scalability and dependability make it an essential step in updating 

organizational infrastructure and raising community satisfaction levels. 

 

➢ Access Control & Authentication: 

According to the " DineLink: A Scalable Web-Based Food Ordering and Inventory                 

Automation Platform " portal design, distinct entry points are needed for every user group.       

 

➢ Multi-Role Sign-in: To protect data privacy, set up distinct login gateways for 

administrators,   employees, and students/faculty. 

➢ Secure Recovery: As you mentioned, incorporate a Forgot Password process that uses 

university email verification or mobile OTP. 

 

➢ Role-Based Dashboards: The system needs to reroute after logging in: 

➢ administrators for user and financial management. 

➢ Food Service staff. 

➢ End users. 

 
➢ Points of Access Control (RBAC): 

         This outlines each role's post-sign-in capabilities. 

 

1. End User (Staff/Students): 

➢ Menu Visibility: Read-only access to the prices and food items that are available. 

➢ Order Creation: The ability to create new orders and retrieve their own order history. 

➢  Personal Billing: Only their individual payment status or digital wallet balance is    

access through personal billing. 

➢ Feedback: Only products they have bought may be reviewed. 

 

2. Food Service Personnel (Counter/Kitchen/): 

➢ Order Management: Permission to change an order's status from "Pending" to 

"Preparing" or "Ready for Pickup" is known as order management. 

➢ Inventory tracking: The option to designate products as "Out of Stock" so that the End 

User menu does not display them. 
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➢ Queue View: A dashboard of incoming orders that is updated in real time; user sensitive 

information, such as the whole billing history, is not visible. 

 

3. Administrator (Manager/Owner): 

➢ Complete CRUD Access: All Menu and User database permissions can be created, read, 

updated, and deleted. 

➢ Financial Reporting: Daily sales audits and "Revenue Insights" are exclusive. 

➢ Staff Management: The ability to change passwords and add or remove food service 

staff accounts. 

➢ System Configuration: Manage site-wide announcements and canteen operating hours. 

 

➢ Order and Menu Management: 

This is your canteen solution's main "Operations" hub. 

➢ Administrators or employees have the ability to change the menu on a daily basis, 

establish prices, and designate items as "Available" or "Sold Out." 

➢ Digital Token Generation: The system creates a special QR code or token for the learner 

after a successful invoicing process. 

➢ Employees use attendance logic to verify orders by scanning the student's QR code and 

marking them as "Served." By doing this, a single token cannot be used twice. 

➢ Feedback Loop: Students can grade meals (1–5 stars) to assist administrators in 

monitoring cafeteria performance, much as teachers do. 

➢ Reports on Analytics and Billing 

➢ Reports on Analytics and Billing 

 

➢ Reports on Analytics and Billing: 

insights based on data for the administration of the canteen. 

➢ Daily Sales Summary: Automated reports that display the highest-selling dishes, peak 

rush hours, and overall revenue. 

➢ Inventory Alerts: Based on sales for the day, this function alerts the administrator when 

"Stock" for particular ingredients (such as bread or milk) is low. 

➢ Monthly Financial Reconciliation: A colour-coded report that contrasts profitable and 

sluggish days, akin to your monthly attendance concept. 

 

FEATURES: 

✓ 🛡️ Administrator module 

     The high-level command center for overseeing the canteen as a whole. 

 

➢ Stock control and inventory: 

Low-Stock Alerts: When raw materials (oil, rice, and milk) reach a minimal threshold, an 

automated email or SMS alert is sent. 

Tracking Waste: To evaluate and minimize waste in the future, record unsold food at the end of 

each day. 

 

➢ Pricing and Menu Management: 

Dynamic Pricing: Use the Admin panel to quickly add "Deal of the Day" promotions or change 

prices. 

Vendor management: Keep track of each sub-vendor's sales if the canteen has several (such as a 

juice and meal stand). 

 

➢ Analytics and Reporting: 

Peak Hour Analysis: To maximize staff shifts, determine precisely when the canteen is busiest. 
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Sales Reports: Create accounting-related PDF/Excel reports on a daily, weekly, and monthly 

basis. 

 

✓ 🧑🍳 Food Service/Kitchen Module 

Order fulfillment and speed are the main topics of this subject. 

 

➢ System for Kitchen Display (KDS): 

A dashboard called "Live Order Queue" arranges orders according to "Time Elapsed" so that no 

student has to wait too long. 

 

➢ Bulk Preparation View: Displays the overall amount required (e.g., "Total 45 Chapatis needed 

for current orders"). 

 

➢ Quick Management of Tokens: 

Status Toggles: Easy buttons that change an order's status from "Pending" to "Ready" to 

"Delivered." 

Cancellation Handling: The option to cancel a purchase with automated wallet refunds in the 

event that an item runs out. 

 

✓ 👤 End User Module (Student/Staff) 

 

➢ Intelligent Digital Menu:  

Availability in real time: Items instantly become gray when they are "Out of Stock." 

Quick tabs for breakfast, lunch, snacks, and drinks are examples of category filters. 

 

➢ System for Pre-Ordering: 

Scheduled Pickups: To escape the lunch rush, choose a time period (such as 12:30 PM). 

Express Checkout: For one-click ordering, save your preferred combinations (such as "Regular 

Coffee + Samosa"). 

 

➢ E-wallet, or digital wallet: 

Recharge & Pay: To make cashless, offline payments, connect a virtual wallet to the student ID. 

Transaction Ledger: See a thorough record of each rupee spent. 

 

➢ Notifications of Order Status: 

Real-time updates: "Your order is being prepared" → "Ready at Counter 2." 

QR Code Vouchers: Create a distinct QR code for every order, which can be scanned at the 

counter to be picked up. 

 

✓ Administration  panel: 

 

Total System Authority: Preserves complete control over user access levels, security 

procedures, and platform configurations. 

Strategic Revenue Insights: Uses real-time analytics to track order volume, monthly growth 

trends, and financial health. 

Dynamic Menu Management: Manages the digital catalog, enabling real-time modifications to 

menu items, prices, and availability. 

Staff Oversight: Oversees the personnel directory, including status tracking, role assignment 

(e.g., Kitchen vs. Admin), and onboarding. 

Operational Optimization: Reduces order cancellation rates and identifies peak sales periods 

using dashboard data. 
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Data-Driven Decision Making: Makes use of automated reporting to optimize canteen 

profitability and streamline inventory. 

 

➢ Admin login: 

1. Go to the Sign-In Page 

Go to the DineLink website. To activate the login overlay, click either the "Get Started" or 

"Sign In" buttons in the upper right corner. 

2. Type in your credentials 

It will show the Admin Sign In modal. You must supply the following: 

3. Choose to Remember Me : 

Check the "Remember me" box if you want the system to keep you logged in for upcoming 

sessions when you're on a private, secure computer. 

4. Verify : 

Press the "Sign In" button in blue. 

Note: The "Forgot password?" option is located just above the sign-in button if you have 

forgotten your password. 

Note: The wording at the bottom advises you to "Contact administrator" to gain 

allowed access if you don't have an account. 

5. Effective Redirection : 

The landing page is redirected to the Admin Console (Dashboard) by the system after 

authentication. The sidebar menu (Dashboard, Management, Staff Directory, etc.) and the 

"Welcome back, admin" message at the top will indicate that you are logged in. 

 

➢ Dash board: The Admin Console serves as the operation's central brain in the "DineLink". 

The dashboard offers high-level data visualization to assist you in effectively managing the 

canteen when you log in. 

 

1. Cards with key performance indicators (KPIs) 

Four primary summary cards at the top of the dashboard offer a quick assessment of the 

company's health: 

Total Revenue: Displays the total earnings (e.g., ₹0.00 in the demo) along with a growth 

percentage trend (e.g., 15.7% ¹ vs. previous month). 

Total Orders: Shows the total number of transactions along with a comparison of trends 

(e.g., 12.5% ¹). 

Orders Today: A real-time counter for today's activity that can be used to estimate demand 

right away (e.g., 8.2% ¹). 

Cancelled Orders: A crucial quality control measure that displays the proportion of 

unsuccessful transactions (e.g., 3.1% –—a decrease here is a positive sign). 

 

2. Visual Graphs for Revenue Analytics 

The dashboard displays financial statistics using two main charts: 

Revenue Growth (Line Chart): Shows profits for a full year, from January to December. 

Administrators can use this to determine low-performing months and seasonal peaks. 

The Monthly Revenue Breakdown (Bar Chart) makes it simpler to identify which particular 

months met revenue targets by comparing income from month to month. 

 

3. Trends in Operations (Order Volume) 

7-Day Order Activity: A supplemental line graph that shows the frequency of orders throughout 

the previous seven days. 

Observation: The video shows a noticeable surge on Friday, indicating that the administrator 

should get ready for more staffing or inventory on that particular day. 
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4. Quick Actions & Live Order Feed : 

Recent Orders Table: The dashboard shows the Order ID, Customer, Amount, and Status of the 

most recent transactions beneath the graphs. 

 

5. Status of the System : 

Admin Profile: Notifications and the logged-in user are displayed in the upper right corner. 

 

➢ Manage staff: 

1. Add a New Employee (Modal/Form) 

This is where new hires are onboarded into the canteen system. 

 

Username: An employee's special identification. Here, they can log in to their particular module 

using just their name or ID. 

Password: A safe area where employees can enter their first login information. 

Mobile number: Required for communication, as well as maybe for two-factor authentication or 

SMS notifications about orders or shifts. 

 

➢ Principal Measures: 

Create Staff: Adds the user to the database and verifies the input. 

Cancel: Prevents inadvertent entries by closing the form without preserving modifications. 

 

2. Staff Management (Dashboard) 

The main resource for managing your employees is the Staff Roster. To keep data structured and 

useful, it employs a tabular format. 

 

Username: Quickly identifies the employee. 

Role: Clearly identifies the user's permission level (such as "Staff"), which establishes what areas of 

the system are accessible to them. 

Mobile Number: Shown by the administrator for easy access. 

Status: A visual cue indicating the account is currently enabled and permitted to carry out actions 

(the green "Active" pill). 

Administrative controls : 

The "Add New Staff Member" form is triggered by the Add New Staff button, which is placed in 

the upper right corner for maximum exposure. 
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Actions (Delete Icon): If a staff member departs or their account was established incorrectly, the 

administrator can remove them from the system using the red trash can icon. 

 

➢ Manage food items: 

1. Add a New Food Item (Entry Form): 

Categorization: Enables teachers and students to browse more easily by grouping products (such 

as snacks, drinks, and meals) using a dropdown menu. 

Pricing & Stock: Records the amount that is available as well as the cost in ₹. In order to avoid 

overordering popular items, the Stock field is essential. 

Visuals & Context: Image Upload: Enables users to view what they are purchasing by providing 

a "Choose File" option. 

Description: A text field for ingredient lists or special annotations (e.g., "Spicy," "Vegan"). 

Publish Item: The "Student and Faculty" modules can order the item as soon as it is clicked. 

 

2.Menu Inventory (Main Dashboard): 

Item Name: This is the dish's main label (such as "Veg Burger" or "Coffee"). When looking 

through the menu, it's what teachers and students will see first. 

The item is categorized by its category (e.g., breakfast, lunch, or drinks). It facilitates menu 

organization and enables consumers to swiftly filter options based on the type of food. 

Price (₹): The item's fixed cost per unit. During the checkout process, the system uses this 

amount to determine the total bill. 

Stock Quantity: This keeps track of the item's current availability. When the count drops to 

zero, it automatically disables the item in the ordering app, preventing "out of stock" issues. 

Action: This column offers administration capabilities for each individual row, usually with 

icons to either delete (permanently remove the item from the menu) or edit (change the price . 

 

➢ Order history: 

All transactions are archived here. The administrator can examine daily or monthly revenue 

patterns, analyze previous sales, and confirm individual orders. 

 

➢ Feedback: 

 This acts as a center for quality assurance. It gathers evaluations and feedback from instructors 

and students, giving you insight into the caliber of the meal and level of customer happiness. 

➢ Secure log out: As soon as the Admin clicks on Secure Logout, it will redirect to the Home 

Page. 

 

✓ Food service staff panel: 

The food service staff serves as a liaison between the customer and the kitchen. Their main 

responsibility is to oversee day-to-day operations. 

➢ Sign in: 

This is your DineLink system's Staff Sign-in interface. It acts as a safe gateway for workers and 

canteen staff to access their individual dashboard. 

1.Authentication: To confirm their identification, employees must input their special username 

and password. 

2.Role-Based Access: After users select Sign in as Staff, the system determines their role and 

only allows them to access staff-related functions, including order processing or inventory 

management, as opposed to administrative settings. 

3.Security: This page makes sure that only authorized individuals can access the staff dashboard. 

 

➢ Dashboard: 

1. Overview of Operations (The Top Ribbon) 

This area serves as the staff's real-time scoreboard: 
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Pending Orders : Indicates fresh requests that need to be attended to right away. 

The number of orders that are presently being prepared is displayed in Preparation . 

Completed Today : Monitors employee output for the current shift. 

Rejected : Keeps track of order cancellations and assists in locating timing or stock problems. 

 

2. Management of Live Orders 

Active requests are shown in the main workspace: 

Order ID & Status: Clearly indicates the order's current status (Pending) and order ID  

Customer & Item Details: Indicates who placed the order and precisely what needs to be 

made (one plate of biryani, for example). 

Pricing & Timestamp: To assist staff in prioritizing older orders, it displays the revenue 

(₹100.00) and the time the order was placed. 

Decision Actions: One-tap processing is made possible by the huge Accept and Reject 

buttons, which advance the order straight to the following phase of the workflow. 

 
➢ Inventory & stock: 

To avoid overselling, employees monitor and update the availability of food items in real time 

on the Inventory & Stock page. 

Stock tracking: It shows the item name (biryani, for example), its category (main course), 

and the current stock level (19 units). 

Real-Time Updates: This figure immediately drops when orders are accepted on the 

dashboard. 

Replenishment: Employees can manually update the count using the Actions column. When a 

fresh batch is ready in the kitchen, workers can easily replenish the item by entering a number 

into the + add box and pressing the Add button. 

 

➢ Order history: 

Every transaction that has been completed is recorded on the Order History page, which 

serves as the canteen's digital archive. 

Tracking & Accountability: It provides detailed information about each order, such as the 

specific items purchased, the customer's name , and the unique Order ID . 

Financial Record: It shows the Total Amount , which enables employees to reconcile daily 

sales and confirm payments. 

 Final Status: The Status column, which is helpful for answering customer inquiries or 

monitoring kitchen performance, displays the final result. 

Date & Timestamp: It is simple to audit the busiest times of the day because each item 

contains the exact date and time. 
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➢ Secure log out: As soon as the staff clicks on Secure Logout, it will redirect to the      

               Home page. 

 

✓ End user panel: 

The Dine Link system's main users, namely students and professors, are represented by the End 

User. 

 

➢ Sign in 

The End User Sign in page is the gateway for students and faculty to access the DineLink 

ordering system. 

 

Username and Password: Registered users can input their login information in these boxes. 

This guarantees that each order is associated with a particular individual for accurate invoicing 

and pickup. 

Sign in as End User: After verifying the user's credentials, this green action button takes them to 

the online menu where they can peruse menu items and place orders. 

Create New Account: This link enables faculty members or new students who have not yet 

registered to create a profile, guaranteeing that the system is still available to all students on 

campus. 

 

➢ Menu: 

The main interface that users utilize to browse and choose their meals is the DineLink Menu. 

Its features are broken out as follows: 

 

Interactive Categorization: To discover what they want fast, customers can filter meal items 

at the top by categories like Main Course, Rice, Curry, Snacks, Beverage, or Dessert. 

Real-Time Item Details: Every food card, such as the Biryani, prominently displays: 

Cost: Prominently displayed. 

Live Availability: It is directly synchronized with the kitchen's inventory and displays the 

precise number of portions left. 

Easy Ordering: Customers can quickly select their items by using the Add to Cart button. 

Before users check out, their choices are tracked by the Cart Icon in the upper right corner. 

 
➢ Order status: 

A graphic progress indicator on the Order Status page lets users monitor their meals in real 

time. 

Live tracking: It displays the order's current status (e.g., Order Placed, Preparing in Kitchen, 
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or Ready for Takeaway). 

Order Archive: The Previous Orders section, located beneath the current tracker, offers a 

brief synopsis of previous transactions, including their total cost and ultimate status (such as 

Completed). 

 

➢ My wallet: 

In order to facilitate quicker and cashless canteen purchases, DineLink's My Wallet feature 

serves as a special prepaid account for instructors and students. 

Available Balance: Provides a quick overview of your current purchasing power. 

Add Money: Offers a rapid method to increase the amount in your account for upcoming 

meals. 

Transaction History: Ensures complete transparency of your canteen expenditures by 

maintaining an accurate record of your deposits and payments. 

 

➢ Order history: 

Students and faculty can utilize your Order History as a personal archive to keep track of all 

the meals they have ordered through DineLink. 

Detailed Order Cards: Every entry shows the total cost, the exact items , and the unique 

Order ID. 

Live Status Tracking: You may quickly see whether an order has been completed or is still 

pending (awaiting kitchen approval). 

Accurate Records: You can confirm your spending and meal history because each order is 

recorded with a precise date and time. 

Feedback Loop: There is a Rate Order option for completed meals. This helps to preserve 

food quality by enabling users to give feedback to the kitchen. 

 

Conclusion: 

In summary, DineLink successfully bridges the gap between conventional manual procedures and 

contemporary digital needs, marking a substantial advancement in canteen management. The platform 

offers a strong framework for real-time inventory and order management while successfully removing 

the typical bottlenecks of lengthy wait times and human error through the implementation of a 

completely automated, web-based solution. A high degree of transparency and collaboration between 

administrators, kitchen employees, and end users is promoted by the centralized system, which is based 

on secure role-based access. This incorporation of contemporary web technology promotes a user-

friendly experience that maximizes resource consumption while simultaneously guaranteeing the 

system's scalability and dependability for future expansion. In the end, DineLink improves overall 

operational effectiveness and customer pleasure, demonstrating its value as a tool for any 

contemporary corporate canteen seeking to adopt digital transformation and optimize its food service. 
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