Business Scenario

+ Chinese Restaurants » Set Meal (Teishoku) Restaurants » Food Service Chains

(The issues described are typical examples and not exhaustive.)
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Effects of Introducing the Fully Automated
Cooking Robot
* Standardizes recipes using Al recipe technology
* Automatically controls heat, cooking time, and plating
to reproduce consistent quality
* Maintains continuous cooking during peak hours to

Challenges Faced by Restaurants

¢ Difficulty in timing for stir-frying, beiling, and
plating, highly dependent on individual staff

¢ Fluctuations in taste consistency

¢ Qil deterioration during lunch and dinner peak times >>>
affects flavor

¢ Time-consuming tasks such as chopping, marinating
tofu, and preparing vegetables

¢ High staffing costs during peak times

« Difficulty hiring and high staff turnover

¢ Inconsistent flavors across multiple locations
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increase throughput
* Reduces high-temperature labor and relieves physical burden
* New staff can operate easily on day one
* Enables the same high-quality menu across multiple stores
e Enhances brand asset value and enables scalable expansion
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