
Recipe Costing
a vital element to the profitability of a
business. EPOINT POS allows users to
breakdown their recipes as an effort to
calculate the cost of every single ingredient.
Such function enables business to better
understand their costs, and their profits per
ingredient involved.

Cost per Ingredient

Profit and Loss per Item

Different Units

Various Costing Methods

EPOINT SYSTEMS HK LIMITED           www.epointhk.com

Unit D, 30/F, EGL Tower, 83 Hung To Road, Kwun Tong, Hong Kong

Tel: +852 2988 8088 I Fax: +852 2988 8055 I Email: sales@epointhk.com
Singapore ~ Malaysia ~ Thailand ~ Indonesia ~ HongKong ~ Shanghai

Raw Materials:

Coffee beans, 

flour

Unfinished Goods:

ground coffee, 

dough
Finished Goods:

iced latte, 

donut

Non-Inventory:

ice,

powdered sugar

EPOINT SYSTEMS

EPOINT Recipe Costing

Know Your Cost and Profits

We make it POSsible!!! 
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