SMARTSENSE

BY OIGI”.

Digital Food Safetyfe
K-12 School Nutrition






Proactive Food Safety

Food safety and quality control programs are critical to protecting your students and meeting
federal regulations. These programs are aimed at improving quality standards and control,
reducing losses from spoilage, and avoiding food safety incidents. But most food safety
programs rely on manually measuring critical temperatures and capturing food safety checks
with pen and paper. These methods only provide point-in-time snapshots, leaving you in the
dark and unable to properly manage food safety risk.

SmartSense’s digital food safety solution enables you to gain real-time insights into all your

cafeteria locations. With our intuitive remote monitoring system, you gain actionable insight
and automated checklists to ensure compliance, quality control, and risk management.

Gain Visibility & Actionable Insights
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Receiving Preparation Cooking Holding Serving Cooling

Data from wireless probes and advanced sensors are sent to our cloud-based command center.
Here, you gain operational transparency, prioritized alerts, and comprehensive logs.

Make Smarter Decisions

SmartSense puts you in control of your nutrition program and lets you make faster, more
knowledgeable decisions about your kitchen. This means better experiences for your students

and improved regulatory compliance for your district.







The SmartSense System

The SmartSense system is designed to solve your most important food safety and operational

challenges. The system combines wireless sensors and food probes with remote monitoring

software and digital workflows. The results are actionable insights that drive quality control,

employee productivity and accountability, and food safety compliance.

Wireless Sensors

Connect any fridge or freezer in minutes

with SmartSense’s wire-free sensors.
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Monitoring Platform

Gain proactive insights and remotely monitor

equipment to automate paper temperature logging.

Food Probe
& Digital Menus

Improve HACCP efficiency with digitized

menus and a wireless food probe.

The SmartSense Difference

Proactive Insights

Gain visibility with predictive models and
simulated product temperatures that enable
proactive decision making.

Collaborative Monitoring

Drive efficiency with SmartSense’s
collaborative system for incident management
and cross-team workflows.

Deploys in Minutes

Install in minutes with self-provisioning wire-
free sensors. Quickly monitor temperature,
humidity, tank, energy, and other sensors.
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Enterprise Grade

Store & forward technology for lossless
monitoring, up to 5-year battery life, IP-67 rated
sensors, and AES encryption and certificates.

Compliance Visibility & Efficiency

Meet HACCP and Health Department
requirements. Gain visibility into site performance
for improved accountability and risk management.

Deployment Experience

We partner with our customers to create
world leading systems. We have experience
deploying 250 sites per day.



Command Center

SmartSense's cloud-based platform
provides real-time oversight of your
nutrition initiatives and visibility into

compliance, site performance, and risks.

Automate Reports

Schedule automatic or on-demand reports to replace
paper logs and checklists. 7-year historical data log
eliminates the need for extensive paper records.

Menu Management

Menu items are automatically sent from the SmartSense

dashboard to Smart Shield for ease of use with your
operation’s HACCP program.

A System Designed to Work How You Work
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Menu Management
Plan your menus in the tool of
your choosing and then sync

with SmartSense.
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Command Center
Remote monitoring platform
sends menus to handheld
Smart Shield device.
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S dtem Lefiover | Temp | Time UB Resut High: 200 Low: 135
Serving  PIZZAMS PEPPER. BB 032020170204pm 3 low
Cooking  Penne Marinara N 03/20201702000m 1 low
Cooking  Macaroni & Cheese ER 03202070186pm 1 Low
Cooking  PIZZA WS PEPPER. X 0320201701540m 1 Low
Cooking  BEANS BUACK. EM 032020701:53pm 1 low Fahrenheit
Cooking  Chef's Fish of the. 03202017 01:49pm 1 Low Press OK
Serving  Vegetarion Entre. ER 02020701480m 5 low okmoesd s
Cooking  88Q Grited Chck.. BN 03/20201701:48pm 1 Low b
Cooking Ao Cisp EA 02020701470m 1 low
Cooking Bty Bokers EA o2020001440m 1 low
Cooking  BBQ Grilled Chick.. 03202017 03:41pm 1 Low
Senving  Sour Creom EX o2020701:400m 1 Hgh
Receive  US Foods B 0372020170139 pm Hgh
Seving Mayonnase ER 0202070138m 1 low
Serving  Mayonnsse R 02020701385m 1 low  Vatdhterps
Ste/ves Serving  Cnpatie Mayomna. BN 0320201701:37pm 1 low  Wetchtemps
Ste/Ares Receive  BEANS BLACK G 037202017 01:37 pen Low  Call Manager
Seviog  Sour Creom KA oy200136m 1 Wgh  Disrd

Broccoi SN 03/20201701:35pm 1 High  Timeas Cont.
Serving __Low Fat Cottage. 03/20/2017 01:35 pm
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Corrective Actions

Corrective actions are prompted and required to be
completed at the time temperatures are recorded
outside of the set temperature range.

Flow-of-Food
Digitally log temperatures throughout the flow-of-food
process: receiving, preparation, cooking, holding,
serving, and cooling.

Smart Shield
Takes temperatures for entire
flow of food, sending data back

to the Command Center.




SmartSense Dashboard

SmartSense’s cloud-based platform protects

High Severity Incidents g

SMART SENSE

your critical assets to ensure food safety,

quality, and optimized performance.

Assets

Wolkin Coolr #1

Dally activities

Team-Based Monitoring

Assign incidents to teammates and track corrective actions
from anywhere with SmartSense’s collaborative approach
to incident and workflow management.

Visibility & Accountability

Gain visibility into your compliance checks and easily
measure and compare equipment performance. Increase
longevity and reduce power consumption.

Wireless Sensors

SmartSense sensors are a wireless thermometer
for automatic temperature monitoring of hot and

cold equipment.

Actionable Alerts

Receive alerts via text, email, or phone
whenever sensors are in alarm.

Peace of Mind

Data is stored on SmartSense sensors
for up to 30 days in case your facility is
without power, or you cannot connect to

the network.
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Automate Reports

Receive automated reports by email to replace paper
temperature logs, identify failing fridges, and analyze sites
that have the greatest safety risk.

Proactive Insights

Make proactive decisions using SmartSense’s patented
product simulation that provides insight into actual
product temperature as well as ambient temperature.

100% Wire-Free
Installation

Connected Kitchen

Monitors refrigerators, freezers, hot
boxes, milk-coolers, walk-ins, and more.

100% Wireless

Completely wireless sensors provide
drill-free install and long battery life.



About SmartSense

SmartSense transforms how school districts
sense, monitor, and make decisions.
Leveraging the power of real-time sensing
capabilities and prescriptive workflows,
SmartSense changes the way school districts

approach compliance, quality, and efficiency.

SmartSense automates monitoring for food
safety, product quality, and preventative
equipment maintenance. Today, SmartSense
has earned.the trust of hundreds of school
districts across the nation. Our systems
enable real-time, data-driven decisions at

over 80,000 customer sites.
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SCHOOL DISTRICT PUBLIC SCHOOLS INDEPENDENT SCHOOL DISTRICT

Katy Independent School District
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For more information about SmartSense,
visit www.smartsense.co or call +1 (866) 806-2653
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