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Database in Flutter

* Tu Flutter mﬁmﬁui’iwa%ﬁ 3 sUuwuunileulyne

1. Relational Lﬂu%mmamat,wmﬂu Table & Relational \Ju database il primary key 90 tabLe AU
N1YuUA Relation Lszjamuim Tu Flutter 214 Soflite 1Ty %WUGU%JQJ@%WGMUME)EJE]@Q’W sqlite IIGR

2. NoSQL sudeyaiilionde Relational wngfudeyaruielve) wazanmnsoveneldiEeny lnglidedlivdnnns
Table WUy Relational Tu Flutter 9¢14 Firebase - online NoSQL storage lagl¥ Service Waulugagiutayau
MongoDB

3, Individually tailored data storage 1AuLdulWE5 U Device wun1stuiinlug json Wuliuupiaaas



Week 5 app sqgflite

1 unlulng pubspec.yaml i saflite agly

: flutter

2 @519098 database_helper.dart éwwsuaire database uazdnnis database taeansnsain CRUD
C=Create R=Read U=Update D=Delete

3 U3 Insert Query Update Delete tilanalyisniiiun1siu database 18314

freealdn 13U kungtee 1509 week5 sqflite

1199 © 9 @

sqflite

insert
query L\S-
update

delete




Week 5 app sgflite 11 BMI mﬁ’uﬁnaagm%’aga

1120 60 @ vl

M * @519 model bmi.dart Wiaiium Wmdn dugasas
NAGNS

* §514 database helper.dart LWo1n13 connect @519
db table $3179n15 query Toya

- * Bmi ddayaunuaniua lnensnaduuaiduiindeyaad
Ty db uauseNTaYARIEANTLERS

] 2

4 5 6 =

7 8 9 &)
o




Week 5 app sqgflite 2

° mﬁﬁ’uﬁﬂ%’aga employee UUILBN aslUlu Sqlite ® 1. user.dart is a POJO and table for the database.

® 2. database hepler.dart is our database utility
class. Here, we handle our project CRUD
; operations.

® 3. add_user_dialog.dart is a dialog. With the help
of this user interface, we can store and edit the
database.

® 4. home_presenter.dart will maintain a business

gwertyuiop

als|d|flalh]]lk]l Layel’ Ofthe app
Q Z : Sl ® 5. homescreen.dart will display the first screen of
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® 6. list.dart will show a list of users that is stored
in the
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[{"id":1, " name"
brewsd only once

with English and American hops. A small batch
181@,“:arget og” 1244, "ebc":20,"srm": 1@, "ph”:4.4, "sttenuation_level”:75, volume"

[{"temp":{"value":84,"unit": "celsius"}, "duration":75}1,

Otter Extra Pale”,amount”:{"value":3.3,"unit": "kilograns"]}, {"name"
ilograms"}}], "hops": [{"name”: "Fuggles”, "amount”

5,"unit": “gram(”}J"add”:"Stavt“,"attrlhute":"bltter"],
First Gold”,"amount”:

"160,"target fg

leumE“:{”value”: : itras”},”methad
st":null}, ingredients”: {"malt”:[{"name"
"Hunich”, "amount”: {"value":8.4, "unit’
"start”, "attribute”:"bitter"},{ " nam
7.5, "unit": "grams"}, "add": "middle”, "attribute”
{"value":37.5, unit":"grams"}, "add" : "middle", "attribute”:"Flavour"},{ "name": "Cascad mo 37.5,"unit":"grams"},"add": "end", "attribute”: "flavour"}], "yeast":
="}, "Food_pairing”:["Spicy chicken tikka masala”,"Grilled chicken quesadilla”,"Caramel toffee cake"],"bremers_ tips":"The carthy and floral aromas from the hops can be
ouerpowering. Drop o little Cascade in at the end of the boil to 1ift the profile with a bit of citrus.”,”contributed_by":"Som Mason <samjomason>"},{"id":2,"name":"Trashy

Blonde”, "tagline”: "You Know You Shouldn't”,"first brewed”:"@4/2008","description”:"A titillating, neurotic, peroxide punk of a Pale Ale. Combining attitude, style, substance, and a
little bit of low self esteem for good measure; what would your mother say? The seductive lure of the sassy passion fruit hop proves too much to resist. All that is even before we get
onto the fact tha re are no additives, preservatives, pasteurization or strings sttached. All urapped up with the customary Brewbog bite and imaginative

twist.”, "image_ur ttps://images.punkapi.com/v2/2.png”, " ab ,"srm”:15,"ph":4.4, "attenuation level™:78, " volum:

"Caramalt™

American Ale

{"value": volume" :{"value":25, "unit": "litres"}, "method": {"mash_temp":[{"temp": 160, "unit": "celsius"}, "duration”:nul1}], "fermentation”:{ "tenp"
{"value": twist”:null},"ingredients”:{"malt":[{"name”:"Maris Otter Extra Pale”,"amount”:{"value":3.25,"unit":"kilograms”}},{"name":"Caramalt”, "amount”:
{"value": ilograms” }} {"name”: "Munich”, "amount”:{"value":8.4, "unit" [{"name":"Amarille", "amount

{"walue" "3, "add" :"start", ”attrlbute"'”bltter”} {"name": "Simcoe 3.8,"unit":"grams"},"add": "start”, "attribute”: "bitter"},

5.3, "unit" s "grams” ], "add”: "end", "attribute”: "flavour” }, {"name” : “Hotueka" , "amount”
{"value": grams"},"add":"end", "attribute”:"flavour"}], "yeast": "lyeast 1056 - American Ale™},"food_pairing”:["Fresh crab with lemon”,"Garlic butter dipping sauce”,"Goats
cheese salad”,"Creamy lemon bar doused in powdered sugar"],"brewers_tips":"Be careful not to collect too much wort from the mash. Once the sugars are all washed out there are some very
unpleasant grainy tasting compounds that can be extracted into the wort.”,"contributed am Mason <samjbmason>"},{"id":3,"name":"Berliner Weisse With Yuzu - B-
Sides”,"tagline”:"Japanese Citrus Berliner Weisse.”,"first_brewed”:"11/2015","descriptio apsnese citrud Fruit intensifies the sour nature of this German
Claseic.” ,"image_url":"https://images.punkap: (um/VZJkEg png","abv":4.2,"ibu":8 887, "target_og":1048,"ebc":8, " srm":4,"ph":3.2, "attenuation_level":83, "volume"
litres"},"boil_volume”:{"value":25, unit":"litres"}, "method [{"temp™:{"value":88, 'unit": "celsius"}, "duration”:18},{"t
{"value": celsius"}, "duration” 38, {"temp”: {"valuz":72, "unit":"celsius 10}, {"temp”:{"value":78, "unit": "celsius"}, "duration”:5)]," fermemtutlon -( “reme”:
{"value": celsius™}}, "t "soured naturally using the kettle souring technique, Yuzu fruit: seg at middle, vuzu juice: 2eaml at Fv” s "ingredients"i{"m
[{“nane": "Propino Pale a “walue":1.63,"unit": "kilograms"}}, {"name”: "lheat Malt","amount”:{"value":1.63,"unit": "kilograms"}},{"name": "Propino Pale ale fur kettle
souring”, "amount” “kilograms®}},{"name": "Acidulatad Malt for kettle souring”,"amount” :{"value":2.03,"unit": "kilograms*}}], "hops":[ {"name" Bramling
rams”},"add": "middle”, "attribute”: "bitter"}], "yeast”:"uyeast 1856 - American Ale™"},"food pairing”:["smoked chicken wings”,"Miso ramen”,"Yuzu
chees “:"Clean everything twice. ALl you want is the clean sourness of lactobacillus.”,"contributed_by":"Sam Mason <samjbmason>"},{"id":4,"name":"Pilsen
Lager”,"tagline”:"Unlzash the Yeast Series.”,"first_brewed”:"@9/2013","description”:"Our Unleash the Yeast series was an epic experiment into the differences in aroms and flavour
provided by suitching up your yeast. bie brewsd up & wort with a light caramel note and some tossty biscuit flavour, and happed it with Amsrillo and Cantennisl for a citrusy bitterness
Everything clse is doun to the yeast. Pilsner yeast ferments with no fruity esters or spicy phenols, although it can add a hint of
nttps://ineges punkapi, con/y2/4.png”,"aby":6. 3, " by fg 1012, "target_og" 11060, "ebc”:30, "srm" 115, "ph” 4.4, "sttenuation_leve
125, unit": "1itres"}, "method”: “:"celsius"}, "duration” null}]
ull},"ingredients":{"malt":[{"name":"Extra Pale 4. 58,”un)t"'”kllngrum
). {"name”:"Dark Crystal’, "amount”:{"valus":0.06, "unit": "kilograns"1},{"name": "Hunich",” amount” {"value":@.25, "uni
“value":5, "unit":"grams"}," add”-”:tart”,”attr1bute " amarille”, "amount”
"start","attribute": "bitter"}, 18,"unit" ”grams”},“add”:”middle“,"attrihute”:"Flavuur"},
"Centennial”, "amount”:

{"value":1@, "unit":"grams"}, "add"
grams"},"add":"end”, "attribute”:"flavour"},{"name": 117.5,"unit" 1 "grams"}, "add": "end”, "attribute": "flavour”}], "yeast":"Wyeast 2007 -

Cross™,"amount

80,"volume™:
"i{"temp":

ilograms™}) ], "hops”:

"Amarillo™, " amoun
{"value":17.5,"unit

Amarille”,




