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Evolving World

INTERNET OF PEOPLE
2010

People Connect To Internet
World Population: 6.83B
Connected Devices: 12.8B (1.83x)

Source: IDC, Analysys Mason

INTERNET OF THINGS
- NOW!

People Connect To Internet +
Things Connect to Internet +

Things Connect to Things
World Population: 7.6B
Connected Things: 212B (27.89x)
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Enabler are Sensors

@ DL T M

VISION HEARING SMELL TASTE TOUCH
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Disruptive Business Model
Kaas - Kitchen as a Service

deliveroo
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Multifunctional kitchen appliances

COMBI OVENS MULTI PURPOSE PAN
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Kitchen 4.0 - today

USER ? Only vertical,

Manufacturer

based solutions

VANUFACTURER A B C D E
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Kitchen 4.0 - tomorrow

) . Hospitality, .
USER GROUP Education Hospital Catering and Army Prison
Leisure
' ! Building horizontal
@ kiconn solution to best

case scenario and
to cover all

KITCHEN

MANUFACTURER A B C D

m
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Kitchen 4.0 — areas of digitalization

Permanent Data Acquisition : Stock Control; Production; Temperatures; Waste management; Working Times; Sales; Customer Feedback

1  HACCP Reporting

Benchmark Reports

Process Management
Trend Analysis

Ordering
& Stock
Control

From Farm to Fork —
Product Traceability

Escalation Management

Space and
Menu
Planning
Requiremens

Remote Ordering/Order by Phone
Process

NETWORK LINK

reception management
Allergy and Ingredient o
Production Planning

NETWORK LINK

One Point Buying Portal : Buying, Stock control &

NETWORK LINK

Storage and
Preparation

CONDITION
MONITORING
(Alarm/Failure/

Technical Reporting)

Production
and Cooking

Energy Management

Fault Identification Technical
and Alarm Reporting

NETWORK LINK

NETWORK LINK

Food Service
& Customer

Temperature Feedback
Control

After Sales
Communication

. . Customer
Social Media Feedback

Cash/Payment Systems

Feedback from
Device

Communication Data

Appliance Status : Idle,
Cooking, Off,

Preheadtng

Cash/Monetary Transactions
Additional Customer Feedback
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kiconn — connecting the industry

Customers

Universities
Prisons

Hotels

Chain Accounts
Leisure Operators
Brewery Groups
Contract Caterers
Restaurants

Manufacturer

Rational

MKN

Blanco
Kippersbusch
Hobart

Menu System
Capic

Consultants and Design Houses

© 2018 kiconn

FCSI
CESA
CEDA

Sta

Laws & Regulations

= HACCP

= VO EG 852/2004 (Hygieneschulung)
= |FSG (Infektionsschutzgesetz)

u GDPR
= DW172
ndards
HKI
CESA
DIN 18898 / 18875
EFCEM
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Health Score — Violations harm business

VelD:s

Neal Peopie Real revwws

Welcome ADOU Me Wi a Revew

Los Compadres Taco Track

Searchior (e g s

Heslth inspections

Rl Srewy, M s

Find Reviews B0 1ol 0]

Near (Aodess. Negrtbomeed £

San Francisco, CA

Los Campadres Taco Truck
October 22, 2012 - Routine Inspection

Violations

Hands not clean/ \mproperty washed/gioves improperly used
Food Contact surfaces not cean/sanitized
Improper hot/'cold holdng femperatures

Previous Inspections

Date

January 12, 2011
October 5, 2010
Apri 29, 2010

September 30, 2000

inspection Type
Routine

Follow Up
Routine

neal

Wossageng Tak Evenis

Violations Score

3 e

s

Violations

raands nol dean/improperty washed/gloves
improgery used

Food Contact surfaces not ceanvsanized
Improper hot'cold holdng temperntures
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Health Score

98

About Health Inspection Scores

We coliect puliic miapecton data directly from
your city's heaith department  Due 10 the oty
Bealth department’s inspection schodue as
wol A3 the time 1t tahes 0 pass that sformaton
On 1o us 2 s possiie that a businass has
COrrecind thev pravious viclasons before they
are updated on Yelp Flease report any such
INGCCUraces % your Sty's Health Department
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Center Parcs expects to save 20,000 hours a

year with automatic kitchen checks
July 27, 2018

SHARING Leisure operator Center Parcs will tighten up food safety compliance checks in all

its UK kitchens as part of a technology roll-out that it reckons will save it 20,000

man-hours a year.
®
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Das Geschaft verlagert sich von Hardware zu Software

und Daten

friher heute

Software

Hardware Hardware

morgen

Software

As-a-Service
| Subscription
Pay-per-Use
Pay-per-Outcome

© 2018 kiconn

Wettbewerbsvorteile:

Kontinuierlich neue Funktionen, Services,
Produktverbesserungen und Smart-Data
bereitstellen

Produkte und Funktionen an
Kundenanforderungen anpassen

Neue Funktionalitaten schneller, mit weniger
Aufwand und zu geringeren Kosten
bereitstellen

Teure Ausfallzeiten und Supportkosten mit

vorbeugenden Wartungsmalinahmen
verringern
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Produktivitatssteigerung durch Automatisierung

Anstieg der Arbeitsproduktivitat von 2015 zu 2030 nach Branchen, in Prozent

Produktion 3

__Hotel- und Restaurantgewerbe m———— 51
Handel 49
Transport und Lagerhaltung 46
Energieversorgung 39
Landwirtschaft 36
Bougewerbe I | 32
Verwaltung me— 27
Finanzen und Versicherungen i — 25
Management e — 23
Gesundheits- und Sozialwesen ———— 18
Bildung m— : »
Durchschnitt 30 ¥
WeLr Quelle: Bain & Company
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Tips und Tricks bei der Planung einer

BEREITS IN DER KONZEPTPHASE VERNETZUNG VORSEHEN

- NUR GERATE MIT OPC-UA SCHNITTSTELLE EINPLANEN (NACH DIN 18898-1)

-  VERLEGUNG VON LAN-LEITUNGEN UND STEUERLEITUNGEN GLEICH MIT VORSEHEN

- FLEXIBLE MEDIENZUFUHRUNG (AM BESTEN VON DER DECKE)

- BEDARFSANALYSE MIT DEM KUCHENPERSONAL — WAS IST DIE GRORTE HERAUSFORDERUNG?
- MIT WENIGEN APPS ANFANGEN

- MAXIMAL DATEN ERFASSEN

- ABOS STATT KAUF DER SOFTWARE — OPEX STATT CAPEX
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The Management

Marc-Oliver Schneider Norbert Wittke
marc.oliver.schneider@kiconn.com norbert.wittke@kiconn.com
Tel: +49 152 3178 0725 Tel: +49 172 4288 436

+ Owner/CEO SICOTRONIC GmbH
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