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FRICTIONLESS

Increased Sales + Increased Usage =
INCREASED GERMS

GERMS PER SQUARE INCH

mo
KEYE;;)‘z E CELL PHONE
S0 3,300 21,000 25,000

(Source: Dr. Charles Gerba, PhD microbiologist with University of Arizona;)

This is for 1 user per device
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It's Lunch Time in America:
Technology is spreading...Front-of-House

Tablets for waitstaff Tablets on tables
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Lunch Time in America:
Digital devices in the Back-of-House as well...

* Computers, laptops to support
* HAACP plansin the kitchen
Product, ingredient ordering
Recipes
Scheduling

lllllllllllll
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Lunch Time in America:
Do you know what your quests are doing?
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This Is Frictionless?

Providing a smooth, speedy and interaction-free flow between ordering,

paying and receiving a meal, often with the help of technology.*

So...Countless Guests Touching the Same Tabletop Digital Device

Qualifies as Frictionless?

e }l/ >
*Restaurant Business, April 20,2015  u e em pw &~ A
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The Sales: Turns: Germs Relationship

As sales increase, so do the number of
tables turns daily. As the number of
turns increase, so does the number of
germs potentially present
on those dining surfaces.

%05\ INCREASED
() atmme
INCREASED
TURNS

¥ \ INCREASED
SALES
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Restaurant tabletops have more than double the
bacteria count of diaper changing tables!*

268 CFU 106 CFU
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Only 12% of people

wash their hands before
eating?

Gross: ust 5 %

of Bathroom Users Wash
Hands Correctly

Wash your hands before and after eating.
foodlitya wordeess oom

13 % would avoid

eating unless they had
@ washed or cleansed their
http://www.dailymail.co.uk/health/article-2713388/Only-12- F@OD SAFETY hands 1
le-eat-washing-hands-despite-germier-park-bench- -
ectatorrall il o GemISTPRrEene ADVISORY COUNCIL
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Germs, Bacteria, Viruses, Foodborne Pathogens

Not only on your restaurant tables, now on your digital devices. Did you know that...

2 PEPPER  Q
U' KETCHUP 8880 ’ - 11,600 SAI—T .

BACTERIA 3,750

AR 2,
suoar 2300 [ 185,000
100X == €)

Can you imagine what'’s living on your digital devices, not to mention those shared devices!
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Current cleaning protocol:

* Multiple studies have shown that tabletops cleaned with
reusable dishcloths/rags had significantly higher bacteria
levels than the same tables, prior to cleaning

* # of bacteria was 45X greater on the surface after cleaning with the rag’

» unsafe levels of bacteria on 56% of tabletop surfaces?®

Pl@ll'
12006 study Food Protection Trends, Vol 26, No 11, page 786-792, FmOD SAFETY
M. Susana Yepiz-Gomez, Kelly R. Bright and Charles P. Gerba ADVISORY COUNCIL 11 of 34
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Where are the germs?

Bacteria levels found in dishcloths and on tabletops in

restaurants
<8
S 6
= 4
o 5 Bacteria found on tabletops before and after cleaning
© in restaurants
S 0 .
2 I
= tota
- : total
LL bacteria . i
O coliforms E. coli 7
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mdishcloth/rag mtabletops Z
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Total Bacteria Total E. coli
Coliforms
@ m Before m After
Food Protection Trends, Vol 26, No 11, page 786-792, M. Susana F@OD SAFETY
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What is the magnitude of risk?

30 MILLION

Guests served monthly at top U.S. casual food chains

ay

Potential germs transmitted from: patrons/employees K
TO: d|g|ta| dEVICES Turn;e[?%at?ble,

To: over 30M customers/month
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Germs, Viruses, Bacteria:
they are lurking everywhere!

E coli?

@ Salmonella?
Flu? o

FOOD SAFETY
ADVISORY COUNCIL 14 of 34



FACT®

FRICTIONLESS

— ——— —
- R e
—

Incoming Conta ated Contaminated Incoming

F oOod A nReady-lio-cat & =
1.'7 P . [ St B _ m’x“,‘—te

A e R

9 Primary Pathogen Path

—) Secondary Pathogen Path

Note: Up to 20% of Foodservice Customers are immune compromised.
{In Healthcare this number approaches 100°9:)

*Foreign travel, risky lifestyle, househoid or food exposure.
Based on Barry Michaeils™ 2002 Food Worker Study.
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How is frictionless service growing?

‘ the best known ‘frictionless’ service

UBER

Frictionless service is found in every segment and every kind of operation, from casual-
dining’s tabletop tablets to high-end wine bars stocked with self-pour dispensers.

* Sales increased 20%
The first week!

@ Microsoft / News Cente

“Tabletop tablets provide a
better experience for diners and
valuable data for restaurants”

JUST SIT ‘
ORDER AND PAY

.
i [5] Downtown" EEEEES |

-------------
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And growing...

Restaurant News

Panera: Digital investments paying off

Full-Service Restaurants @ Setting Operator “running a major technology organization,” CEO Ron Shaich says

RESTAURANT ¢ » » o

BUSINESS

FRICTIONLESS SERVICE FOR MILLENNIALS AT
S&M

Investing in the Future

3 NEW TOUCHPOINTS FOR FRICTIONLESS
SERVICE

g 'Z m ag Contracts to Deploy Ziosk Systemwide
New Technology Enables Olive Garden

to Continue Enhancing the Guest |

Ziosk e-menus: Improving the restaurant IR

Restaurant News

Ruby Tuesday to test tabletop tablets

aYalg ale ‘-Ir'm - MWANNAare o e arc i\
eXl)Er' er ‘k_e TU[ OWI Erbr k’“ I [ S/ \\I D Technology to include ordering, loyalty program sign-up, games
Wa IID rs Ron Ruggless Jul 24, 2045
&LOZBLAIN @ JULY 13,2015 Eal 4 PICTURES Fﬂo D SAF ETY
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What are your guests saying?

Those Things Need To Go! 9Dayton, Ohio  Sep 14, 2015

First of all Red Robins food is delicious..Their burgers are yummy good.

But today when my mom and I|had lunch for her birthday, we were disgusted with what we saw. |
These new kiosks at the table are a bad idea.....Sat there and watched several people licking their
fingers as they enjoyed their juicy cheeseburger and then decides to scroll through the menu of the
electronic device!!!! Ewwww.[Wouldn't be so disgusting if these were sanitized after each table jvas
finished but|I sat there and watched not 1 single ziosk even being wiped down|...Its appalling....This
is a germ magnet....A kid magnet.....and impersonalizes the entire dining experience.

rrrrrrrrrrrrr
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What are your guests saying?

E Bryan Menell
June 14th, 2014
Wy whole family already has mobile devices that we brought ourselves, and each one

is personalized for each of us with the games we like. And my mobile device only has
my germs on it. | don't see my wife letting the kids touch it

@ o

June 10th, 2014

It’s dirty and disgusting. | mean how many dirty chip eating fajita hands have touchd
the screen before me today?? it distracts my kid during dinner and since he’s a tod-

dler | have no choice but to give it to him otherwise he throws a fit. And not once but
always someone inevitably buys a stupid game by mistake (usually not my wife or [)

rrrrrrrrrrrrr
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Have Germs Migrated To These “Frictionless” Surfaces?

To
mmm)  tablets, screens, kiosks

From
Tables, Counters, Menus

FOOD SAFETY
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Filthy... >1000

Very Dirty... 501-1000

Dirty... 201-500
_
Somewhat Dirty... 81-200

S Good Clean... 31-80

Ultra Clean... 0-10

@ hygiena

Thresholds or limits are suggested values only and do not represent a standard for all industries and facilities.

et

:::::::::::::
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200+ surfaces tested:
* QSR -19%

 Fast Casual — 14%
 Casual —61%
e C-Store—-1%
 Other -5%

TEST PROTOCOL:

88 of the tested locations
are in NRN'’s Top 100

rrrrrrrrrrrrr
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1. Swab

2. Measure RLU level

3. One Cleaning Wipe

4. Re-Swab

5. Second Measurement




ALL SURFACES FACT@

&< 0N — 0

FRICTIONI—ESS Highest Recorded Pre-Clean Read

%Tabletop/Casual Dining Chain)
Filthy... >1000

Very Dirty... 501-1000 LY AVG. PRE-CLEAN RLU
1 -77% REDUX

(with ONE Wipe)
eyl AVG. POST-CLEAN RLU

Dirty... 201-500

Somewhat Dirty... 81-200

d Clean... 31-80

Ultra Clean... 0-10

hygiena

Thresholds or limits are suggested values only and do not represent a standard for all industries and facilities.

-

vvvvvvvvvvvvv
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SURFACES ONLY FACT®
FRICTIONLESS ¥

ighest Recorded Pre-Clean Read
%(Soft Drink Kiosk/Fast Casual)

+13.5% vs. “All Surfaces”

Very Dirty... 501-1000 XY AVG. PRE-CLEAN RLU
1 -78% REDUX

(with ONE Wipe)
s lef:q AVG. POST-CLEAN RLU

Filthy... >1000

Dirty... 201-500

Somewhat Dirty... 81-200

d Clean... 31-80

Ultra Clean... 0-10

hygiena

Thresholds or limits are suggested values only and do not represent a standard for all industries and facilities.

&R 0N — X

-
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It S tume

“Swipe
R / g h t Protocol “Intervention:”

- ONE WIPE
« AFEW SECONDS

« MULTI-SURFACE CLEANER
Shouldn't the way you clean

be as tech savvy as your business? e ELECTRONICS-RATED
INTRODUCING 4\ ...........................

"-JF O visis TimniRs &
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Top 5 Pathogens Contributing to Domestically Acquired

6,000,000

5,000,000

4,000,000

3,000,000

2,000,000

Estimated # of illnesses

1,000,000

Cdc.gov/foodsafety/facts

5,461,731

Norovirus

Foodborne llinesses

1,027,561 965,958
Salmonella Clostrodium

perfringens

Pathogen

rrrrrrrrrrrrr
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845,024

Campylobacter
Spp

Staphylococcus
aureus
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What We Found On Tested Digital Devices
At Concerning Levels:

« E. Coli
Asperqgillus
Gram Negative Bacteria

* Arethese bacteria living on the
tablet at your operation?

* Are your customers touching this
when they use your self serve kiosk?

rrrrrrrrrrrrr
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What comes next?

* Digital device growth & the
evolution of dining has
created a new intersection

* Treat these ‘new’ surfaces as
an opportunity to enhance
the guest experience

nnnnnnnnnnnnn
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Add in Social Media and you've got...
* New Critical Control Point

Critical Contrel Points Form 10
Product name
CCP Hazard Critical Monitoring Deviatioh Verification HACCP
number e Limits Procedures Procedures Procedures Records
Description and
Control measure
Date: Approved by:
&
-

vvvvvvvvvvvvv
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All Mixed U

Air Dates: 6/28, 7/4,7/11,and 7/18

The show will be airing on Lifetime TOMORROW @7:30AM!

view promo here
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Matt Schiering
VP/GM Sani Professional

wesmzren - THANK YOU !

-
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