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Key Responsibilities / TRBHAR

« Material Planning & Cost Control / [R¥#i5HE £RMBEEE: Execute daily material planning, maintain accurate
BOMs (Bill of Materials), conduct cost calculations, and manage material flow to optimize productivity and control food
costs. HZ DEMBEEDIR, LY ECEDCIERGBOM (H@ER) fEM. RMsztE. RAEIX FORBEL,

« Production Forecasting & Planning / £ FId5 L U'FHEINIEE: Update weekly production forecast data in the
system and distribute accurate daily production plans to kitchen units. ¥ X 7 AR DEREETFR T — 5 DEH. &i&

F—HOEE, FYFUEBPANOBREETBORE - YR- k.,
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« Inventory & Stock Management / ZEEEIE - EHIMHEI: Conduct daily stock checks in kitchen areas, monitor
inventory levels (Actual vs. Theoretical), and adjust material ordering to prevent excess stock, shortages, or food
waste during menu cycle changes. FAIET U 7 OE], BIEEEOHES. ERECEEBEOEZEESNN. AZ1—-8&E
RRDBEEDOAFLES L UIIERZE,

« Operational Coordination & Quality / SBFIREE# & REZR: Collaborate with internal departments to resolve stock
irregularities (defects, shortages, quality issues) and ensure on-time delivery across kitchen units. &89 &E#E U
BMOATEARE - BEFSTOBR. FyFUBORAREE - BABEES LUVRT Y 1—)LiBEF,

Why This Role? / CORI > 3> DB

« Global Hospitality Leader: Work within a prestigious, international airline catering environment serving world-
renowned commercial airlines. tHRADAFMERHLEZA 27 O0—/VULEET, EREENIBREB/OENT
CEE

« Cross-Functional Career Growth: Build specialized expertise at the intersection of culinary art, data analytics, SCM,
and food service cost engineering. FHIE - AZ a2 —BF. R(@FtE. SCM - F—9 2NV OX T 24EH T, EMM
OBVFrUTEBETEXRT,

AFI - B
Required Skills / EZ X+l

« Experience / £28&: Experience in production planning, inventory control, BOM creation, or material planning within
Food Service, Catering, Airline Catering, Central Kitchen, or Food Manufacturing. 7— RS —EX, &V F3J)L
FyFy, MERT—-IUVT, EREEERCHTDEEFE. EEEE. [RM1E. BOMEMFOERRZE,

« IT/ Technical Skills: High proficiency in Microsoft Excel (data management, reporting, cost analysis) and comfort
using production management systems/ERPs. Microsoft ExcelzZ Bl \fc 7 — ¥ &5t - RfinieeN. SLKVEEE
2 - B8RV T LAOERRER,

« Languages / s5%¥77: Fluent Japanese (essential) and Basic to Business-level English (ability to handle global system
interfaces, basic emails, and international culinary staff). H&:8 (M8 ) S LVER—EIRALANILOREN (YR
TLBRE, BEQRXA-I., MBEAYJEQRIFAZT2Z5—->3vE),

« Personal Attributes / &8 : Detail-oriented with strong analytical skills, adaptability to shift operations, and strong
communication skills under tight production deadlines. BT — % ICE < BEBIEENTE 3. BiFLEOIAZaZ
T—YaveEhta<. Y1LSMVEFT>TEBEERTTES A,
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