Chef Louisa - Food and Product Sampling Robotic System

Increase Sampling

Reduce Costs Tremendously!

Built-in Heating and Refrigeration
to Maintain Correct Temperature. -,

Increase Sales

Effective, Enticing Marketing and
Frame for Picture or Cross-Marketing Audio!
a"TRY SAMPLE" ",

. ) - Counts - Sampling!
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- Counts Activations (Impressions)!

- Counts Location Traffic!

= Wireless Reporting and Change of
Messages via Internet!

SAMPLE DISPENSING AREA
(Sample storage is protected, Only
one sample s exposed at a time.

If sample is not taken within period

of time, person is informed and sample
is disposed of,

Sample Viewing Window and NOT
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simple to use, just place samples
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Easy to Load
Only Needs Loading Once to
Three Times per Day

Fail-Safe
Temperature Controls
for hot and cold foods
Samples are housed in unit in easily Secure and Safe
stocked tiers on a internal cart that —
is rolled out of robot to counter area

for easy cleaning and simple loading.

—

Exposure control to
maintain freshness

® Marketing and Cross-Marketing Audio: multiple distinct messages with, time, day-of-week, date and priorty
message control, up to 15/30 minutes providing stereo area-ambiance in addition to messaging. Updated via Internet.
# Motion Detection: activates Marketing and Cross-Marketing Audio via dectection of motion in Area.
* Counts and keeps track of number of perople at location for area traffic analysis. Ongoing Reporting via Internet.
® Counts number of message activations (different than traffic count), an index of the number of impressions.
* Counts number of samples taken.
Counts how often samples are loaded.
* Helps control and prevent over-sampling with biometric recognition (finger print) built into sample-request
button.
# Keeps food fresher while built-in heating and refrigeration keeps food at correct hot, cold or room temperature.
® K eeps food more secure and safer. Only food-sample requested is at any time completely exposed
and available for sampling. Safety experts: "This is what the industry has been looking for."
® Plentiful storage space so that loading should only be needed once to three times per day.
® Alerts staff before and when loading is needed.
# Fail-safe temperature controls with quadruple alert and shut-down protection,
® Provides ongoing reporting of activities including counts to local and/or corporate managemen via Internet.



