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Increased Sales + Increased Usage =  
INCREASED GERMS 

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

GERMS PER SQUARE INCH 

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

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

 
• Computers, laptops to support  

• HAACP plans in the kitchen 
• Product, ingredient ordering 
• Recipes 
• Scheduling 
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Lunch Time in America: 
Do you know what your guests 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.* 

 

*Restaurant Business, April 20, 2015  

So…Countless Guests Touching the Same Tabletop Digital Device 

Qualifies as Frictionless? 
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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. 
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*2006 press release Classy Kid, Inc. ,In tests conducted by Dr. 

Chuck Gerba, professor of Environmental Microbiology at the 

University of Arizona 

106 CFU 268 CFU 

Restaurant tabletops have more than double the 
bacteria count of diaper changing tables!* 
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Gross! Just 5 % 
of Bathroom Users Wash 

Hands Correctly 

Only 12% of people 

wash their hands before 
eating¹  

http://www.dailymail.co.uk/health/article-2713388/Only-12-
people-eat-washing-hands-despite-germier-park-bench-
escalator-rail.html 

13 % would avoid 

eating unless they had 
washed or cleansed their 

hands.¹ 
 
 

9 of 34 



Germs, Bacteria, Viruses, Foodborne Pathogens 
Not only on your restaurant tables, now on your digital devices.  Did you know that… 

 
 

 

 

 

 

 

 

 

 

 

 
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 rag¹ 

• unsafe levels of bacteria on 56% of tabletop surfaces² 

¹2006 study Food Protection Trends, Vol 26, No 11, page 786-792, 
M. Susana Yepiz-Gomez, Kelly R. Bright and Charles P. Gerba 
²2010 UK Health Protection Agency  
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Where are the germs? 
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What is the magnitude of risk? 

Potential germs transmitted from:  patrons/employees 
To:   digital devices 
To:   over 30M customers/month 
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Salmonella? 

E coli? 

Flu? 

Germs, Viruses, Bacteria: 
  they are lurking everywhere! 
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What is the pathogens path? 
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is the best known ‘frictionless’ service 

How is frictionless service growing? 
 

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. 

“Tabletop tablets provide a 
better experience for diners and 
valuable data for restaurants” 
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45,000 tablets in 823  
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And growing… 

Investing in the Future 
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What are your guests saying? 
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What are your guests saying? 
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Have Germs Migrated To These “Frictionless” Surfaces?  
    

From 
Tables, Counters, Menus 

To 
tablets, screens, kiosks 

21 of 34 



Filthy… >1000 

Very Dirty… 501-1000 

Dirty… 201-500 

Somewhat Dirty… 81-200 

Good Clean… 31-80 

Very Clean… 11-30 

Ultra Clean… 0-10 

R 
I 
S 
K 

Thresholds or limits are suggested values only and do not represent a standard for all industries and facilities. 
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200+ surfaces tested: 
• QSR –19% 

• Fast Casual – 14% 

• Casual – 61% 

• C-Store – 1% 

• Other –5% 
 

88 of the tested locations 

are in NRN’s Top 100 

1. Swab 

2. Measure RLU level 

3. One Cleaning Wipe 

4. Re-Swab 

5. Second Measurement 

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

Filthy… >1000 

Very Dirty… 501-1000 

Dirty… 201-500 

Somewhat Dirty… 81-200 

Good Clean… 31-80 

Very Clean… 11-30 

Ultra Clean… 0-10 

R 
I 
S 
K 

557 AVG. PRE-CLEAN RLU 

131 AVG. POST-CLEAN RLU 

-77% REDUX  
(with ONE Wipe) 

2,743 

Highest Recorded Pre-Clean Read 
(Tabletop/Casual Dining Chain) 

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

Filthy… >1000 

Very Dirty… 501-1000 

Dirty… 201-500 

Somewhat Dirty… 81-200 

Good Clean… 31-80 

Very Clean… 11-30 

Ultra Clean… 0-10 

R 
I 
S 
K 

632 AVG. PRE-CLEAN RLU 

138 AVG. POST-CLEAN RLU 

-78% REDUX  
(with ONE Wipe) 

2,249 

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

FRICTIONLESS 
SURFACES ONLY 

+13.5% vs. “All Surfaces” 
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Protocol “Intervention:” 

• ONE WIPE 

• A FEW SECONDS 

• MULTI-SURFACE CLEANER 

• ELECTRONICS-RATED 
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http://swiperight.saniprofessional.com/
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What We Found On Tested Digital Devices  
      At Concerning Levels: 

• Are these bacteria living on the 
tablet at your operation? 

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

• E. Coli 

• Aspergillus 

• Gram Negative Bacteria 
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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 
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• Add in Social Media and you’ve got… 
• New Critical Control Point 
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TOMORROW @7:30AM! 
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THANK YOU! 
Matt Schiering 
VP/GM Sani Professional 
845-521-2997 (mobile) 
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