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Introduction 
 

The following storyboard serves as a visual blueprint that outlines the key tasks and actions 

involved in the Virtual Reality (VR) simulation for three professions namely:  

1. Catering assistant 

2. Hotel assistant 

3. Warehouse assistant 

It breaks down each role's specific tasks, such as organizing items, handling documentation, 

or ensuring safety protocols, into clear, step-by-step processes.  

This structure helps visualize how the VR simulation will work, giving the designers and 

developers of the simulation a clear understanding of user interactions. By mapping out each 

task, the storyboard assists as a guide for software developers to create an immersive, 

interactive, and instructional VR experience tailored to the professional needs of each role. 

Story map of the Jobs4all Scenarios 
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Job 1: Catering Assistant 
 

 

 

Beginner Level 
 

Chapter 1: The Right Tools for the Job 

As our catering assistants begins their day in 

the kitchen, their first task is to identify the 

appropriate knife to slice through bread and 

fruits. With a variety of knives laid out before 

them, they carefully choose the correct ones 

to ensure the bread slices smoothly and the 

fruits are cut with precision. 

 

Chapter 2: Preparing the Fruits 

Next, the assistants are faced with an 

assortment of fresh fruits - strawberries, 

apples, bananas, oranges, watermelon, and 

peaches. With their knife in hand, they 

carefully select and chop each fruit, ensuring 

they're prepared for the next step in the 

culinary process. 
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Chapter 3: Setting the Table 

It’s time to set the table. The catering 

assistants select the necessary cutlery – a 

plate, glass, knife, and fork – ensuring each 

item is placed correctly for a perfect dining 

experience. Attention to detail is key as they 

arrange everything in its rightful place.  

Chapter 4: The Table’s Main Attractions 

The table isn’t complete without food. The 

assistants thoughtfully choose which items to 

place, starting with a fresh salad, followed by 

a variety of cold cuts, bread, and slices of 

cheese. Each piece adds to a beautifully 

presented spread. 

 

Chapter 5: Frying Perfection 

The next challenge awaits – frying an egg. Our 

assistants gather the essential utilities: a frying 

pan, oil, eggs, salt, pepper, and a spatula. With 

each item carefully chosen, they’re ready to 

create the perfect fried egg. 
 

Chapter 6: A Simple Recipe 

The kitchen’s aromas intensify as the assistant 

begins making a simple mushroom soup. They 

gather mushrooms, broth, a pot, a ladle, and a 

serving bowl. Each ingredient and utensil is 

selected with care, ensuring a delicious 

outcome. 

 
Chapter 7: Grating Goodness 

The assistants move on to grating, identifying 

the grater along with a soft food – cheese – 

and a hard food – a carrot. With precision, 

they grate each ingredient, adding texture to 

the dish. 

 



 
 

7 
 

Chapter 8: The Perfect Salad 

To complete the meal, our assistants need to 

dry some vegetables. They reach for the salad 

spinner and gently place the lettuce inside, 

ensuring the leaves are dry before serving. 

 
 

Chapter 9: A Healthy Task 

The final tasks focus on health and cleanliness. 

The assistants identify which fruits need to be 

washed and places them in a basket. Ensuring 

the fruits are clean and ready, they 

demonstrate the importance of food safety. 
 

Chapter 10: The Fruits’ Journey 

The assistants carefully sort through the fruits 

again, distinguishing those with edible skin 

from those with thicker skins. They make sure 

each fruit is thoroughly washed, keeping 

health in mind. 

  

Chapter 11: Clean and Fresh 

Lastly, the assistants pick up a sponge and 

soap to wash a fresh carrot, ensuring that 

every vegetable is properly cleaned and ready 

for the table. 
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Intermediate Level 
 

Chapter 1: The Perfect Apple 

Slices 

The day begins with a simple 

task: cutting an apple into 

thin slices. Our catering 

assistants carefully select a 

knife and a cutting board, 

remove the apple's core, cut 

it in half, and finally slice it 

into thin, even pieces, ready 

to be served. 

 

 

Chapter 2: Sorting the Cutlery 

Next, the assistant's attention 

shifts to organizing the 

cutlery. They identify plates 

and utensils meant for a 

soup, a main dish, and a 

dessert. With precision, they 

pile all the soup bowls 

together, followed by the 

main plates, and then the 

dessert plates. All utensils are 

neatly placed together, 

ensuring everything is ready 

for the different courses. 
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Chapter 3: The Perfect Pour 

It's time to pour the wine. The 

assistant selects the 

appropriate wine glass and, 

with a steady hand, slowly 

pours the wine, ensuring the 

perfect amount fills the glass 

without spilling a drop. 

 
Chapter 4: Fruits and Veggies 

Sorting 

Faced with a mix of fruits and 

vegetables, the assistants 

grab two baskets. They sort 

the fruits – pears, apples, 

plums, oranges, bananas, 

grapes, strawberries, and 

watermelon – into one 

basket, and then fill the other 

with vegetables such as 

carrots, cucumber, potatoes, 

onion, cabbage, zucchini, 

radish, and lettuce. 

 

 

Chapter 5: Identifying Baking 

Ingredients 

Next, the assistants gather 

the necessary ingredients for 

baking. They identify a carton 

of milk, eggs, a bag of sugar, a 

bag of flour, and a bottle of 

oil. Each ingredient is checked 

off the list, ensuring that 

everything is ready for the 

recipe. 
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Chapter 6: Washing Fruits 

The task now focuses on 

cleanliness. The assistants 

empty a tray and place the 

fruits – an apple, strawberries 

(or grapes), and other fruits – 

by the sink. One by one, each 

fruit is washed thoroughly, 

ensuring they are fresh and 

clean. 

 

 

Chapter 7: Choosing the Right 

Knife 

When it comes to cutting a 

potato, the assistants 

carefully examine the various 

knives in the kitchen drawer. 

They identify the appropriate 

knife, ensuring that it's sharp 

enough to cut the potato 

safely and efficiently. 

 
 

Chapter 8: Asking the Chef for 

Guidance 

The catering assistants 

approach the chef in the 

kitchen, observing whether 

the chef is busy talking to 

someone. If the chef is 

engaged, the assistants wait 

patiently. Once the chef is 

free, the assistants smile, 

greet the chef politely, and 

ask, "Can you please show me 

how to chop a tomato?" 
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Chapter 9: Washing a 

Cucumber 

The assistants head to the 

sink to wash a cucumber. 

They locate the sink, pick up 

the cucumber, approach the 

sink, and place the cucumber 

inside. With care, they wash 

the cucumber thoroughly. 

 

 

Chapter 10: Ensuring Safety 

by the Stove 

Safety is a priority in the 

kitchen. The assistants 

identify the stove and notice 

some flammable items 

nearby. They pick up each 

item and move them to a 

secure location, ensuring the 

cooking area is safe and free 

from hazards. 

 

 

Chapter 11: Appropriately 

Starting the Oven 

The day begins in the kitchen, 

where safety is a top priority. 

The catering assistants first 

locate the oven, ready for the 

task ahead. They interact with 

the oven's control panel, 

ensuring they are familiar 

with its settings. With careful 

precision, the assistants 

power on the oven, watching 

as the display lights up. 
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Chapter 12: Making 

Mushroom Soup 

To finish the day, the 

assistants prepare mushroom 

soup. They take a pot, fill it 

with water, add broth, and 

then add the mushrooms. A 

pinch of salt and pepper 

completes the recipe, leaving 

the soup ready to be cooked. 

 

 

Chapter 13: Grating Cheese 

Safely 

The catering assistants first 

identify the soft food, 

choosing cheese over a 

carrot. They pick up the 

cheese, place it on top of the 

grater, and begin to grate by 

making small, repetitive back-

and-forth motions with their 

hand. The assistants continue 

grating until the cheese is 

fully shredded, then stop, 

completing the task. 
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Advanced Level  
 

Chapter 1: Preparing Bite-Sized Ingredients 

The day begins with a task of precision. The 

catering assistants pick up a knife and a 

cutting board, ready to transform fresh 

produce into bite-sized pieces. They start by 

cutting the tomatoes, followed by the 

cucumber, and finally the onion. Once all the 

ingredients are chopped, the assistants 

carefully arrange them on a plate, creating a 

beautiful, organized display. 

 

 

Chapter 2: Serving Food Correctly in the 

Kitchen 

The catering assistants begin by identifying 

the correct bowl for serving soup. Using a big 

spoon, they carefully pour the soup from the 

pot into the bowl. Next, they identify the 

appropriate plate for the main course, where 

they neatly place the chicken, potatoes, and 

broccoli salad. After the main course is 

ready, the assistants find the dessert plate 

and finish by placing a portion of cake on it, 

ensuring that each dish is served on the 

correct plate for a complete meal 

preparation. 

 

 

Chapter 3: Safely Grating a Carrot in the 

Kitchen 

In the kitchen, the catering assistants begin 

by identifying the hard food that needs to be 

grated, choosing the carrot over the cheese. 

After picking up the carrot, they prepare the 

grater by placing it on the workstation. The 

assistants place the carrot on the grater and 

start making straight down movements, 

repeating the process until the carrot is fully 

grated. Once the carrot is completely 
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shredded, they stop, ensuring that the task 

of grating the hard food is complete and 

ready for use in the next dish. 

 

Chapter 4: Washing Plates 

Next, it's time to tackle the dirty dishes. The 

assistants identify the dirty plates and place 

them in the sink. Turning on the tap, they let 

the water run and begin washing each dish 

thoroughly. Once clean, the plates are placed 

neatly on a drying tray, ready to be used 

again. 

 

 

Chapter 5: Washing Vegetables 

For the next task, the assistants focus on 

cleaning the vegetables. They identify the 

veggies that need washing and locate the 

sink. Turning on the faucet, the assistants 

rinse the vegetables under running water, 

ensuring they’re clean and fresh. After 

turning off the faucet, the vegetables are 

placed on a strainer to drain. 

 

 

Chapter 6: Cutting Potatoes 

It's time to cut some potatoes. The assistants 

gather the necessary items: potatoes, a 

cutting board, and a knife. They pick up the 

knife, place the cutting board in front of 

them, and grab a potato. With careful 

precision, the potato is sliced, ready to be 

cooked or served. 

 
 

Chapter 7: Creating an Aesthetic Fruit Platter 

The catering assistants gather a variety of 

fruits, a platter, and a knife. They slice larger 

fruits, arranging them first to form the base. 

Smaller fruits are then added in layers, 

creating pops of color. Finally, the platter is 

garnished with tiny fruits like pomegranate  
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seeds or berries, resulting in a visually 

appealing and vibrant display. 

 

Chapter 8: Serving Courses in the Correct 

Order 

The catering assistants serve the starter 

(soup), followed by the main course (chicken 

and potatoes), and finish with the dessert, 

ensuring each dish is delivered in the proper 

order for a seamless dining experience. 

 

Chapter 9: Safely Removing Food from the 

Oven 

The catering assistants begin by identifying 

three types of gloves: for heavy lifting, for 

taking food out of the oven, and for medical 

purposes. They choose the appropriate oven 

gloves, inspecting them carefully to ensure 

there are no holes. After putting on and 

adjusting the gloves securely, the assistants 

carefully take the hot food out of the oven, 

ensuring safety throughout the process. 

 

 

Chapter 10: Safely Operating the Stove 

The catering assistants begin by identifying 

the stove and locating its controls. They 

carefully reach for the controls and turn on 

the stove. Finally, they adjust the settings to 

select the appropriate fire level, ensuring the 

stove is safely set to the correct heat for 

cooking. 

 



 
 

16 
 

Chapter 11: Asking for Guidance on 

Measuring Milk 

The catering assistant identifies a responsible 

colleague and approaches them with a 

friendly "hello" and a smile. After getting 

their attention, the assistant politely asks, 

"Can you tell me how many ml of milk should 

be poured in a glass?" Once the colleague 

provides the information, the assistant 

responds with a sincere "Thank you." 

 

 

Chapter 12: Learning to Cook a Steak 

The catering assistants approach the chef 

and ask, "Can you show us how to cook a 

steak rare, medium, or well-done?" They 

carefully observe and listen, asking questions 

if needed. After learning, they thank the 

chef. 

 
 

Chapter 13: Stirring the Soup 

To finish the day, the assistants head to the 

stove, where a pot of soup awaits. They 

select the appropriate spoon and gently stir 

the soup, ensuring it’s mixed well and heated 

evenly. 
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Job 2: Hotel Assistant 
 

 

 

Beginner Level 
 

Chapter 1: Cleaning the Floor 

The day begins with a focus on cleanliness. 

The assistants start by identifying the type 

of floor they need to clean – is it hardwood, 

tile, or carpet? Next, they assess the type of 

dirt or stains present, ensuring they know 

exactly what they’re dealing with. Finally, 

they gather the appropriate cleaning tools 

needed to tackle the dirty floor. 

 

 

Chapter 2: Properly Handling and Disposing 

of Trash 

The hotel assistants begin by identifying the 

trash bin in the room. Next, they locate the 

appropriate gloves for handling trash. After 

putting on the gloves, ensuring a snug fit, 

they carefully remove the trash bag from 

the bin and securely tie it to prevent 

spillage. The task ensures cleanliness and 

hygiene throughout the process. 
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Chapter 3: Greeting a Guest 

Employability skills are put to the test as the 

assistants learn to greet a guest properly. 

They identify the guest, make eye contact, 

and offer a warm smile. Finally, they say 

“hello” or “good 

morning/afternoon/evening,” creating a 

welcoming atmosphere. 

 

 

Chapter 4: Vacuuming the Rug 

It’s time to clean the room. The assistants 

identify the vacuum cleaner and then spot 

the rug that needs cleaning. They’re ready 

to tidy up the space and make it look 

presentable. 

 

 
Chapter 5: Dusting 

The assistants then prepare to wipe away 

dust. They identify the necessary duster and 

rubber gloves, ensuring they have all the 

tools needed for the task. 

 
Chapter 6: Watering the Plant 

A plant in the room needs watering. The 

assistants carefully identify which plant 

requires attention, making sure it gets the 

care it needs to stay healthy. 

 
Chapter 7: Preparing to Care for a Plant 

In the hotel room, the assistants begin by 

identifying the plant that needs care. They 

proceed to locate the essential tools: 

gardening scissors, a shovel, and a rake, 

ensuring they have everything required to 
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tend to the plant properly. Each item is 

checked and gathered, ready for the task 

ahead. 

 

Chapter 8: Fixing the Pillows 

Next, the assistants focus on tidying up the 

bed. They identify the large pillows and 

place them at the head of the bed. Then, 

they find the small pillows and position 

them in front of the large ones, ensuring 

everything looks neat and organized. 

 

 

Chapter 9: Organizing Bed Sheets and 

Pillowcases 

The hotel assistants begin by identifying the 

different types of bed sheets, starting with 

the double and single bed sheets. After that, 

they find the matching pillowcases for both 

types. Once everything is gathered, they 

ensure each bed sheet is paired with the 

correct pillowcase, ready for use. 

 

 

Chapter 10: Sorting Waste 

Health and safety come into play as the 

assistants prepare to sort waste. They 

identify the appropriate gloves for the task, 

then separate the waste into biodegradable 

and non-biodegradable categories, ensuring 

proper disposal. 

 
 

Chapter 11: Identifying the Hand Soap 

In the bathroom, the assistants identify the 

hand soap among other essentials. They 

pick it up, ready for use. 
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Chapter 12: Finding the Kettle 

Finally, in the kitchen, the assistants locate 

the kettle among various appliances and 

pick it up, ready to make a hot drink. 

 

 

Chapter 13: Recognizing the Hotel Uniform 

The Hotel Assistants start by examining a 

collection of clothing items in various 

designs and colors. They carefully identify 

the correct pants and jacket that form the 

hotel uniform, ensuring to distinguish these 

from other types of clothing.  
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Intermediate Level 
 

Chapter 1: Sorting the Waste 

Our day begins with an essential task – 

waste sorting. The employees carefully 

observe the waste presented. They identify 

the glass first, followed by plastic, paper, 

and food. Each material is sorted correctly, 

ensuring proper disposal. 

 

 
Chapter 2: Vacuuming the Rug 

To ensure a clean and dust-free room, the 

hotel assistants begin by assembling the two 

main parts of the vacuum cleaner, 

connecting the telescopic tube and the floor 

brush. After plugging the vacuum into the 

power socket, they switch it on. Moving the 

vacuum in multiple directions, both 

horizontally and vertically, they make sure 

the rug is thoroughly cleaned. 

 

 

Chapter 3: Preparing the Mop Bucket 

Next, it's time to prepare for cleaning. The 

employees locate the mop bucket and 

inspect it to ensure it's ready for use. If 

needed, they empty the bucket and fill it 

with water. They add cleaning solution, 

then grab the mop and place it into the 

bucket, ready to start mopping. 

 
 

Chapter 4: Wearing a Mask for Dusting 

To avoid coughing from dust, the employees 

first identify the dusting area. They locate 

and reach for a mask, putting it on securely. 

After adjusting the mask, they proceed to 

dust the surfaces. Once finished, they 

remove the mask.  
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Chapter 5: Wearing Gardening Gloves for 

Safety 

The employees identify the garden area and 

locate the gloves. They reach for the 

appropriate pair, putting them on and 

adjusting for a secure fit. With the gloves 

on, they proceed to care for the plants. 

  

Chapter 6: Asking for Help with Bedsheets 

In the hotel, teamwork is essential. When 

the employees find a colleague, they smile 

and greet them with a friendly "hello." Once 

the other person acknowledges, they 

politely ask, “Excuse me, I need help. Would 

you mind helping me with the bedsheets?” 

 
 

Chapter 7: Asking About the Trash 

Next, the employees evaluate whether the 

trash needs to be taken out. They identify 

the waste and categorize the materials – 

glass, plastic, paper, or organic. Afterward, 

they check which color-coded bin each 

material should go into. 

 
 

Chapter 8: Making the Bed 

The employees then move to prepare a 

guest room. They approach the bed and 

begin laying the bottom sheet, followed by 

the upper sheet. Next, they lay the bed 

cover neatly and place the pillows on top, 

ensuring the bed looks perfect for the next 

guest. 
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Chapter 9: Evaluating the Condition of a 

Kettle 

For the next task, the employees check the 

condition of a kettle. First, they plug in the 

kettle and turn it on. They check if the 

power light is on and wait for the water to 

boil. Finally, they confirm that the kettle 

turned off automatically once the water is 

boiled. 

 
 

Chapter 10: Assisting with Luggage 

The hotel assistant approaches the guest 

with a smile, greeting them warmly. He 

politely asks, “May I assist you with your 

luggage?” If the guest agrees, the assistant 

takes the luggage and inquires, “Where can 

I bring it for you?” If the guest declines, the 

assistant responds with a friendly, “No 

problem, have a good day.” 

 

 

Chapter 11:  Sorting Staff Uniforms by Color 

The hotel assistants begin by selecting a 

black uniform from a cart and placing it on 

the table. Next, they pick up a light-colored 

uniform, arranging it next to the black one. 

Following this, they add a bright-colored 

uniform to the lineup. The assistants 

continue sorting, carefully creating separate 

piles for dark, light, and bright uniforms, 

ensuring each pile maintains the same color 

scheme. 
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Chapter 12:  Requesting Soap Samples 

The hotel assistants approach the vendor 

with a polite request for soap samples. 

Using a clear dialogue option, they ask for 

the samples. Once received, the assistants 

acknowledge with a satisfied "Excellent!" 

before taking the samples for further use. 

 
Chapter 13: Filling a Watering Can 

To care for the hotel’s plants, the 

employees find a watering can and place it 

under the faucet. They turn on the faucet, 

wait until the can is full, and then turn the 

faucet off, ready to water the plants. 
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Advanced Level 
 

Chapter 1: Wiping a Dusty Nightstand 

The hotel assistants begin by identifying 

the dusty nightstand. They put on gloves, 

pick up the duster, and carefully wipe the 

surface of the nightstand, collecting the 

dust. Once finished, they ensure the 

nightstand is clean and dust-free. 

 
Chapter 2: Watering the Plants 

The hotel assistants begin their tasks by 

watering the plants in the room. First, 

they identify the watering can. Then, they 

approach the plants and carefully pour 

water over them, ensuring that each plant 

is properly hydrated. 

  

Chapter 3: Trimming Wilted Leaves from a 

Plant 

To care for the plant, the hotel assistant 

begins by putting on gloves. She then 

picks up a pair of gardening scissors and 

carefully identifies the wilted leaves. With 

precise cuts, she trims away the wilted 

parts, helping the plant stay healthy and 

neat. 

 
 

Chapter 4: Filling the Bathroom Box 

The hotel assistant begins by asking a 

colleague for the bath liquid. Once 

handed over, she expresses gratitude and 

carefully takes the bottle. She proceeds to 

open the bathroom liquid box, followed 

by the bath liquid container. Finally, she 

fills the bathroom box, ensuring it’s ready 

for guest use. 
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Chapter 5: Deciding on a Blanket 

Next, the assistant checks the room 

thermometer to decide whether a blanket 

should be added to the bed. If the 

temperature reads below 18 degrees 

Celsius, the assistant will place a blanket 

on the bed to ensure guest comfort 

during colder weather. 

 

 

Chapter 6: Mopping the Dirty Floor 

Cleanliness is important in the hotel 

room. The assistants grab both the mop 

and bucket, ready to clean. They mop the 

dirty floor, working methodically by 

focusing on one section at a time until the 

floor is spotless. 

 
 

Chapter 7: Asking for the Guest's Room 

Number 

The hotel assistant begins by warmly 

greeting the guest, saying "hello" or 

"good morning/afternoon/evening." After 

the initial greeting, she politely asks, "how 

may I help you?" Upon hearing the 

guest’s response, the assistant continues 

with, "may I ask your room number?" 

Once the guest provides their room 

number, the assistant thanks them, saying 

"thank you," and proceeds to assist with 

their request. 

 

Chapter 8: Inspecting the Kettle 

The hotel assistants begin by locating the 

kettle in the room. They carefully inspect 

the handle, spout, and lid to ensure there 

are no visible damages. Next, the 

electrical cord is examined for any frays or 

faults. The assistant then checks the 

stability of the base, making sure it’s 

secure. After these checks, a decision is 
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made on whether the kettle is suitable for 

use or if it needs to be replaced. 

 

Chapter 9: Arranging Soap Samples 

In preparation for the next guests, the 

assistants check how many rooms need 

soap samples. Then, they arrange the 

soap samples neatly on the sink in each 

room, ensuring they’re well-organized 

and ready for use. 

 
 

Chapter 10: Fixing the Blanket 

To ensure a neat and comfortable bed, 

the hotel assistants begin by identifying 

the blanket. They carefully lay it on the 

bed, smoothing it out. After checking that 

the blanket is properly positioned, they 

make any necessary adjustments to 

ensure it looks tidy and well-placed. 

 

Chapter 11: Changing the Trash Bag 

The hotel assistants start by identifying 

the bin that needs emptying. They open 

the bin, carefully remove the full bag, and 

tie it securely before taking it outside. 

After choosing the correct replacement 

bag, they place it neatly inside the bin, 

ensuring everything is set for future use. 

 

 

Chapter 12: Choosing the Recycle Bag 

Based on Waste Type 

The assistants are tasked with recycling. 

They start by identifying the correct bag 

for each type of waste: the yellow bag for 

paper, the blue bag for plastic, the red 

bag for metal, and the green bag for glass. 

Each item is placed into its corresponding 
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recycle bag, ensuring proper waste 

management. 

 

Chapter 13: Transporting Hotel Uniforms 

to the Laundry 

The hotel assistants identify the laundry 

trolley basket and bring it closer to the 

stack of uniforms. Carefully, they place 

the uniforms inside the basket. After 

ensuring all uniforms are loaded, the 

assistants push the trolley to the laundry 

room. Upon arrival, they empty the 

basket, readying the uniforms for 

washing. 
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Job 3: Warehouse Assistant 
 

 

 

Beginner Level 
 

Chapter 1: Placing Small Boxes on the 

Shelves 

The task begins with a variety of boxes in 

different sizes and colors displayed in the 

warehouse. The assistant identifies the 

light and small boxes, which are highlighted 

with glowing outlines. The assistant is 

instructed to pick up the highlighted boxes 

and guided to the empty shelf space, 

where they place the boxes in the correct 

spot. 

 

 

Chapter 2: Placing Large Boxes on the 

Shelves 

Next, the assistant is presented with an 

assortment of boxes. The larger and 

heavier boxes are emphasized with visual 

cues, prompting the assistant to approach 

and pick them up. The designated shelf for 

these boxes is shown, and the assistant is  
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guided to place the big boxes in the correct 

location. 

Chapter 3: Identifying Perishable and Non-

Perishable Products 

In this chapter, the assistant is shown a 

collection of products, both perishable and 

non-perishable. The assistant must identify 

which products belong to each category, 

ensuring proper storage and handling. 

 
 

Chapter 4: Fitting Items on a Shelf 

The assistants are presented with an 

empty shelf and a set of identical items. 

They are instructed to place the items on 

the highlighted section of the shelf, 

optimizing the space as the shelf fills up. 

The task is complete when the shelf is 

optimally filled with items. 

  
Chapter 5: Identifying Invoices Among 

Documents 

In the next task, a cluttered desk full of 

various documents is shown. The assistant 

is offered visual clues, such as a euro sign, 

to help identify invoices. The assistant sorts 

through the papers, gathers the invoices, 

and places them in a designated tray or 

folder. 
 

Chapter 6: Identifying Receipts Among 

Documents 

The assistant is faced with another 

cluttered desk, but this time, he must 

locate receipts among other documents. 

Subtle hints like a shopping cart icon help 

the assistant identify the receipts. Once 

located, the assistant places them in a 

designated spot.   
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Chapter 7: Identifying Transport Documents 

A desk populated with various paperwork 

appears, and the assistant is given visual 

cues, like a truck icon, to identify transport 

documents. After scanning through the 

papers, the player gathers the transport 

documents and places them in a specific 

folder or area. 

 

 

Chapter 8: Collecting and Delivering Shoes 

The assistant is tasked with identifying 

specific products, such as shoes, in a mix of 

items. The shoes are highlighted with visual 

indicators, and the assistant collects them 

and delivers them to a collection point or 

bin. 

 

Chapter 9: Packing Clothes into Boxes 

An assortment of items, including clothes, 

is displayed. The clothes are emphasized 

with visual cues, and the player gathers 

them. The player is then instructed to pack 

the clothes into empty boxes, completing 

the task. 

 
 

Chapter 10: Scanning Inventory with a 

Virtual Phone 

In the warehouse, the assistants use a 

virtual phone to scan the barcodes of 

stocked products. They are instructed to 

identify and scan the visible barcodes, 

which prompts a count display. The 

assistants then count the products and 

enter the correct number into the system, 

ensuring an accurate inventory.  
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Chapter 11: Moving Products with a Pallet 

Truck 

The assistant identifies a pack of pallets 

that need to be moved with a pallet truck. 

After approaching the labeled products, a 

virtual pallet truck is provided, and the 

assistant is guided to load the products 

onto the truck for transport. 

 

Chapter 12: Answering the Question "What 

is it?" About Pallets 

In the final task, the player is shown a pack 

of pallets. Another worker asks, “What is 

it?” The assistant must correctly respond, 

“It is a pallet pack,” demonstrating their 

knowledge of warehouse terminology. 
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Intermediate Level 
 

Chapter 1: Wearing Gloves for 

Heavy Lifting 

The assistants begin by 

identifying the three types of 

gloves available in the 

warehouse. They must choose 

the appropriate gloves for heavy 

lifting to ensure protection while 

performing tasks. 

 

 

Chapter 2: Wearing the 

Appropriate Warehouse Helmet 

Next, the assistant locates the 

warehouse area and heads to the 

helmet section. After reviewing 

three types of helmets, the 

assistant selects the appropriate 

one for protection in the 

warehouse environment. 

  

Chapter 3: Storing Cuddles in the 

Warehouse 

The warehouse assistant enters, 

locates the "Cuddles" section, 

and navigates to the designated 

area. He places the cuddles on 

the shelf and confirms their 

placement on a virtual console, 

ensuring everything is correct.  
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Chapter 4: Proper Lifting 

Technique 

The warehouse assistant 

approaches the package on the 

ground, watches a brief 

animation on correct posture, 

and bends his knees while 

keeping his back straight. Using 

both hands, he grasps the 

package's sides and lifts it 

carefully, relying on leg strength 

to stand up straight. 

 

Chapter 5: Labeling Recipient's 

Name 

The warehouse assistant 

approaches a table with a blank 

label sticker. He picks up a pen 

and writes the recipient’s name 

on the sticker.  

 
Chapter 6: Asking for Invoices for 

Small Box Deliveries 

The assistants approach a virtual 

colleague or supervisor. Using a 

preset dialogue option or voice 

command, they ask for the 

invoices related to today’s small 

box deliveries. After receiving the 

virtual invoices, the assistants 

confirm receipt and store them 

in the correct location. 
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Chapter 7: Requesting Receipts 

for Big Box Purchases 

In the virtual office or 

procurement section, the 

assistant engages with the 

purchasing agent using preset 

dialogue options. He requests 

the receipts for the purchased 

big boxes, collects them, and 

stores them properly in a 

designated location. 

 
 

Chapter 8: Requesting Transport 

Documents for the Van 

The assistant approaches a 

virtual colleague to ask for the 

transport documents related to 

the van delivering boxes. Using 

the VR controller, the assistant 

selects the speech bubble or cue 

card asking for the transport 

documents and receives a virtual 

folder containing the necessary 

papers. 

 

 

Chapter 9: Asking About Parcel 

Delivery 

With a parcel in hand, the 

assistant approaches a virtual 

colleague or supervisor and uses 

a preset dialogue option to ask, 

“To whom may I send this 

parcel?” After receiving the 

recipient’s name or location, the 

assistant proceeds to deliver the 

parcel as instructed. 
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Chapter 10: Asking About Stock 

Availability 

The assistants navigate to the 

stock monitoring room and 

engage with the stock supervisor 

using a preset dialogue option. 

They ask about full stock 

availability and receive the 

necessary information, which 

they then confirm and 

acknowledge. 

 

 

Chapter 11: Wearing PPE for 

Pallet Truck Transport 

Before transporting items with a 

pallet truck, the assistants locate 

the personal protective 

equipment (PPE) storage area. 

They select the appropriate gear, 

including gloves, a helmet, and a 

high-visibility vest, ensuring full 

protection for the task ahead. 

 
 

Chapter 12: Box Collection 

Confirmation 

The warehouse assistant 

approaches the delivery area 

carrying a box. When a colleague 

asks who will handle the 

collection, the assistant responds 

promptly, "Thank you, I will 

collect it." He proceeds to pick up 

the box, ensuring it is secured, 

and then moves on to the next 

task. 
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Advanced Level 
 

Chapter 1: Adding Labels to Boxes 

The warehouse assistant starts by 

approaching the designated 

workstation where boxes and labels 

are organized. The first step is to pick 

up a label from the table. The assistant 

then positions the label correctly on 

the box using the VR hand controllers. 

After smoothing out the label, he 

places the labeled box on the 

designated shelf or area for storage. 

 

Chapter 2: Stamping the Invoices 

In this task, the assistant picks up a 

stamp, ensuring that there is enough 

ink. He aligns the stamp with the 

designated area on the invoice, 

presses down firmly to make a clear 

impression, and then releases the 

stamp. After letting the ink dry briefly, 

the assistant stacks the stamped 

invoice neatly in the outbox for further 

processing. 

 

Chapter 3: Stamping the Transport 

Documents 

The assistants review the transport 

document to locate the section for 

stamping. They pick up the correct 

stamp, ensuring it has enough ink, and 

apply it carefully to the designated 

area without smudging. After checking 

the clarity of the stamped impression, 

the assistants organize the transport 

documents for further processing. 
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Chapter 4: Checking Warehouse 

Temperature and Humidity 

For health and safety, the assistants 

locate the thermometer and humidity 

meter in the warehouse. They find the 

temperature and humidity controls, 

read the current temperature and 

humidity levels, and adjust the 

conditions if necessary to ensure 

proper preservation of product quality. 

 

 

Chapter 5: Stacking Items Safely and 

Securely on Shelves 

The assistants identify the items to be 

stacked on the shelves, starting with 

heavy items like boxes of cleaning 

products on the lower shelves and 

lighter items like tea boxes on the 

higher shelves. They stack the items 

one by one, ensuring that the weight is 

distributed evenly. Finally, the 

assistants make sure the items are 

stacked safely and securely to prevent 

any accidents. 

 

 

Chapter 6: Organizing Boxes on Shelves 

The warehouse assistants begin by 

identifying the label on the box to 

determine where it should be stored. 

They decide on the correct row, 

checking for "Row 1," and then locate 

the corresponding column, marked 

"Column 5." Carefully, they proceed to 

place the box in the correct spot on the 

shelf, ensuring that the placement 

matches the labeling system.  
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Chapter 7: Collaborative Lifting - 

Requesting Help 

A warehouse assistant spots a heavy 

box and asks a colleague, "Can you 

help me carry this?" They lift the box 

together, place it on the shelf, and the 

assistant says, "Thank you." 

 
Chapter 8: Operating the Pallet Truck 

The warehouse assistants start by 

locating the pallet truck. After picking 

up products, they approach the pallet 

truck and carefully place the boxes on 

the forks. They then identify the 

controls, maneuver the truck to lift the 

stock, and proceed with transporting 

the loaded goods efficiently to their 

designated location. 

 

 

Chapter 9: Organizing Receipts 

The warehouse assistants begin by 

laying out all the receipts on a table 

and examining the dates. They 

carefully sort them, arranging from the 

oldest to the newest. Once sorted, the 

assistants place the receipts into a 

filing folder, using separate tabs to 

organize them by month. Each tab is 

clearly labeled, making it easy to locate 

documents later. Finally, the folder is 

stored neatly in the designated drawer 

or cabinet for future reference. 
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Chapter 10: Stock Restocking Report 

The warehouse assistants use the stock 

management system on the computer 

to check current stock levels. By 

retrieving and analyzing the data, they 

compare these levels with the ideal full 

stock amounts. After calculating the 

difference, the assistants determine 

how much restocking is needed. 

Finally, they generate and print a 

report listing the required items and 

quantities. 
 

 

 

 

 

 


