* Bento [ Takeout = Facility Cafeteria

Challenges in the Bento /
Takeout Business

+ Lunch and dinner peaks strain staff and
increase food waste

* Hard to maintain taste with many stores
and menu variations

+ High risk of quality drop in prep
and manual tasks

+ Short prep times increase staff burden

+ Fluctuating headcount complicates
cost control

+ Frequent menu changes increase
decision workload

Challenges in Facility Cafeterias

« Hard to serve delicious, varied,
and healthy meals daily

+ Shortage of skilled staff

* MNead for high-velume, timely
meal preparation

+ Limited budgets for staff and
ingredients

* Need to meet quality standards
in schools, hospitals, and public
institutions

Challenges in Corporate Cafeterias

. * Hard to run kitchens with few cooks
+ Limited budgets for diverse menus
+ Damand for healthy, balanced meals
+ MNeed to reduce costs amid inflation
+ Hard to secure quality staff
+ Require reliability for busy hours
and rush times

Challenges in Salad Bars

+ Hard to ensure consistent quality
ACPOSS Mmany items

+ Prep and washing of vegetables
take time

+  Painful manual cutting and sorting

+ Hard to maintain freshness

»  Diffieult to manage shelf life inventory

+ MNeed for new menu ideas

+ Hard to streamline preduction lines

Challenges in Food Courts /
Kitchen Cars

= Limited kitchen space

+ Meed to serve many customers guickly
and simplify operations

= Hard to handle large crowds at events

= Important to serve outdoors

= Meed to minimize staff per shift

= Mead for fast service on busy days

* Corporate Cafeteria - Salad Bar = Food Court / Kitchen Car

Large-scale cooking for multiple people, peak orders, and buffet-style operations
are streamlined and standardized with Al-powered automated cooking,
addrassing labor shortages, consistveny, and loss issues.

{The issues listed are typical examples based on our assumptions
and are not exhaustive,)

Effects of Introducing Fully
Automated Cooking Robots

Cook to match peak timas

+ Small-lot, multi-item cooking by

Al recipes

Consistent quality across stores
regardless of staff

Stable speed and flavor

High-precision cocking supports
high-speed turnover

* Easy for anyone to operate

Supports takeout and delivery
business expansion

Effects of Introducing Fully
Automated Cooking Robots

Standardized recipes across all sites
Portion, nutrition, and allorgen contral
via programs

More side dishes with less labor
HACCP complisnce with traceability
Safe for kitchens with limited
ventilation

Reliable for schools, hospitals, and
government facilities

Effects of Intreducing Fully
Automated Cooking Robots

Al-optimized large-batch cooking
Timely, stable delivery to the cafeteria
Support for 1ot meals and custom manus
Contralized data management

across multiple sites.

Anyona can opacate with simple training
Oheorsoas export products can be cooked
locally as full kit

Effects of Introducing Fully
Automated Cooking Robots
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Real-time imventory management Q
|

Date-based production and volume control
Automatic washing, cutting, and sorting
of vegetables [T
SISKY packing automation

Easy for anyone 1o operate L X
Also supports PB and OEM production

Effects of Introducing Fully
Automated Cooking Robots

Fower staff needed despite high valume
Al engine switches menus by evant
Standardized menu with consistent taste
across stores

Explore new styles and culsines
Populsr ot festivals, stadiums, and events
Strengthens brand differentiation
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