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Food Service

Challenges

* Food quality * Minimizing equipment downtime
* Maintain shelf life * Reducing maintenance costs

* Energy cost

Our end-to-end connected kitchen solutions provide best-in-class energy efficiency

and help ensure food safety across the board.

Monitoring Systems
Case & Cold Room Controllers - _ N
“ Supervisor and monitoring

Energy efficient refrigeration controls for system for the management

normal-mid-low temperature application z of the retail stores. Alarms
such as display cases, bottle coolers, etc. EEE management to notify

& personnel of exact issues.

Highly accurate
thermometer with
N

built-in wireless
connectivity.

Blue2™ Thermometer

Kitchen Appliance

n
-

. i Controller
z e ) . '/o Custom built
. "&.' ./0 00 electronics for your
o kitchen equipment
] ) 0’ N such as ice makers
Condensing Unit and deep fryers.
A compact and y
easy-to-install 4%
refrigeration unit with 2///
higher efficiency Z
compared to other
condensing units
available in the market
today.
~,

HACCP Manager

Software and hardware solution Cargo Solutions

for simplifying the recording and Hardware and software solutions help track ]
reporting of store PFOdl{CtS temperature and location of your product =
temperature and shelf life. throughout the value chain in real-time. ’

Success Case
A fast food chain in the Philippines recently upgraded their chillers and freezers to the highly

efficient Emerson ZX Condensing Units. Branches with newly installed units saw a drastic
drop in monthly energy consumption in their chillers by 50.5% and freezers by 9.4% versus

their old refrigeration system.
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