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The problem: Paper Everywhere

HACCP data, checklists and food labels
continue to be handwritten. A process
that is challenging to maintain, ineffective
and inaccurate:

=> Log books, handwritten notes, and audits
performed “at a glance” lead to gaps in
compliance that put your brand at risk
while wasting valuable team time.




The problem: Under Addressed Food Safety Culture and
Hygiene

MORE FREQUENT

v } Under the fingernails
_ \ Wrist area
y |

In /around jewelry

The CDC states that 89% of outbreaks
caused by food workers are due to
inadequate handwashing. And yet:

=> Fewer than 25% of restaurants’ handwashing Webbing of hands

practices comply
with the FDA's frequency requirements.

Ridges around nail polish

Knuckles, skin ridges, palm
lines

-> ~3 out of 4 handwashes fail to meet ‘effective’

quality standards. LESS FREQUENT
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The problem:

mproper Tools, Systems, and Trainings
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The solution: Process Innovation

Automate to Elevate all Food Safety &
Team Member Back of House Protocols: MPAT“SW 5 it

=> Accurate /defensible documents with : o
real-time & aggregated data to ensure
compliance and inform training needs. 1186 J 17 88.45%

=> Hand washing and food safety culture

efficiency records that demonstrate
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Need help? Contact @ com or callftext 718-55¢ 4

continuous improvement.



PathSpot SafetySuite
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One of a kind, Wash
patented technology

PathSpot detects contamination
behind food borne pathogens, and
helps prevent ilinesses and save
businesses millions of dollars,

while creating a culture of sanitation

Scan

Tablet screen displays
instructions for easy use and
adoption, & instantly shows result

Visible light fluorescent
spectroscopy scans hands for
invisible contamination in <2 seconds



Our core product is simple and works in real time

We detect threats instantly and alert team members to risk in real time, illuminated
areas indicate the presence of invisible molecules that would have gone unchecked

Contamination Detected

Wash and dry your hands thoroughly.
Come back and rescan within 2 minutes.

Scan clear!
Nice job! By scanning your hands after

each wash, you are helping keep your
customers safe from foodborne illness.




Rewards & incentivization create a culture of clean

O

PathSpot's mission is centered around
bolstering positive sanitation cultures.

O

Program a customizable set of Q&A or
leverage our bank of food safety questions!

O

Gamifying an otherwise basic task
empowers managers and team members
alike to protect their customers!

"
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Daily Scan Goal
o,
35%
21 Scans Today
.’ﬂ* Today's Activity
+2 New User

«* Espafiol

© Hep

N

Which hand is more likely to
have contamination on it?
Right or Left?

WASH, DRY, & SCAN
FOR THE ANSWER!

SCAN COMPLETE

ANSWER

A person’s dominant hand tends to
carry significantly more bacteria
than the other.
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Initial Impact on Handwashing in one Location

Average daily scans has tripled and average scan per employee has doubled

- : M 2
Zadiin, a Ritz-Carlton Reserve () PATHSPOT

Avg. Daily Scans (per Location)

1000

From 200 Handwashes to 900+ 900
Handwashes 500

700

A310%

Average daily scans across
location 400

Moving Avg.

12/19/22 12/21/22 12/23/22 12/25/22 12/27/22 12/29/22 12/31/22 01/02/23 01/04/23 01/06/23 01/08/23 01/10/23 01/12/23 01/14/23
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Customer’'s most contaminated area

Most commonly contaminated region

Hand Right
-n- Side Back

Finger Thumb

Region Fingernail

Where does your brand rank vs. others?

2% The right thumbnail is the #5 most
« commonly contaminated region at
partners with similar operations.

Selected example:

14 Aug 21
3:45 pm

o
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rReglons of the hana that come Into contact with tongs
still disproportionately being found to have

contamination
EXAMPLE

01-09-23
8:29:49 am

Contamination in this
scan shows a pattern
consistent with
usage of dirty tongs

’

o o RECOMMENDATION: Continue to refine sanitization process for tongs. Remind
= feam members to wash their hands after using tongs, before switching to new tasks.



Unprecedented data drives behavior change for QSR
PathSpot insights helped management drive significant change

Empower management to reduce risky habits Use data to make brandwide policy enhancements

Critical Gaps with Zero Handwashes
First Year with PathSpot - Sample Commissary #1 Hot SpOt

20 19 Right Thumbnail (Knuckle Side)
v 89 °/ Potential Driver:
o Not Prioritized during Handwashing

\ reduction in 3+ hour

gaps

2

|
Index + Middle Fingers (Knuckle Side)

62
60
& s0 Potential Driver:
$ 40 \ 7 4 O/ Straps on the back of Tablets
o
f 30 v o
N 20 16 . .
Duration of Gap 1 reduction in 2+ hour gaps

2+ Hours First Six Months Next Six Months

Duration of Gap
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Integrated Temperature and Humidity Sensors

PathSpot Temperature and Humidity Loggers constantly record temperature and alert
employees of any temperature issues.

Freezer Fridge Walk In Hold
(. Freezer ¥ FRIDGE Walk In LoRa (1) RPI1
WAN Chopt Spring Street
o) o Chopt wrc o
11°F 38°F 40°F 83°F
058% 051% 09a% 025%
L 3 days ago Loss than 1 min ago — Less than 1min ago c t E t F
Freezer W Drinks Walk in - High ¢ HotHold ¥ p
Chopt Spring Street Chopt wFe Chopt wrc Pathspot HO [L]
10°F 34°F 38°F No Data Available e
077% 062% 081%
e/ | | L daiseee | | Al : -
Refrigeration Log
a — Temperature = fwerage ~— Above Max Alert - Alert Max/Min Displayed: Thu Feb 23, 2023 @ 7:00 PM
50 Deadiine: Thu Feb 23, 2023 @ 10:00 PM
Completed: Thu Feb 23, 2023 @ 7:16 PM
40
Completed | Completed
tom Prompt o Rosutt o ol
—— @ Entor Date and Time Tha Feb 23,2023 @ 7:15 PM e
= 20 Temperature of Walk.in Cooler » tne . | 20
~ Kenysha 223023,
FE A N A T 1 o [ s -
© Temperature of Reachin #2 1 Kome s | 222,
Tomperature o Low Boy #1 2 -
o Tomperature of Low Boy #2 = e | o
I Tamperaure ofFreszec 4 o
Sushi Roll hian e Coretre ok By Sy oI Y | o B
Tost Dane Location Contoommtest sunt swge stuge2
N 14 B57°F
. > FAILED (Stage 1) IR — RO B —
3 ® ® FALED (stax - Manager kil o | 2o,
° Hortiago Roll hoteo cola 4
\ Test.Daniela Location Contbountest Start stoge 1 Stage2
\ 4°F
,‘ © @ COMPLETE (tage ) orasam Tt asrom
Rice Cake slow cool
o 5°F
© @ COMPLETE (tage ) s Twazm easom
Rice Cake ihgkhmgjyih
Tast Danel.Location Cooktbomn -2 St st stage2
oroamm wzsomm ozsomm

+". IN PROGRESS (Stage 1)
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PathSpot alerts keep food safe before unsafe temp reached
PathSpot temp insights alerted to open freezer doors

z 3 F M -
Back Refrigeration Unit () paTHsPOT
14 6, /\\ Temperature Limits Exceeded
13 Email Alert Sent
12.1,
12 FRIDGE (11223772)
Daniella Demo
11
- 42.8°F
— Temperature Reading
& 9
2 Sensor Exceeded Temperature at : 2023-2-7 08:32 AM
2 8 High Temperature Limit : 40 °F
© Low Temperature Limit : 32 °F
g’ !
2 6 EmalIAIert Sent
ent Resolved
5
4 esolved
3 12
2
1
Status
' ’ - = - ' ’ ' ’ ' ’ ' j : M In Range
12AM 2AM 4 AM 8 AM 10 AM 12 PM 6 PM 8PM 10PM 12AM

M Corrective Action Pending
Grace Period
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Marriott Temperature Sensor Summary

Average Temperature
Last 30 Days - Marriott International

Category - Sensor Name B
7“‘D‘aWﬁ'{éwﬁ“a"t“:m‘rgre‘vuw"1‘1‘&"'{4_&:"—
Freezer Marriott HQ Reach In Freezer Double

Zadun, a Ird7
Ritz-Carlton HUMO4

RESQVV@. Humo congelacion

Waiting Kitchen Service Fridge
Waiting Kitchen Double Door Fridge
Service Station Low Boy

/ E nel'gy SaVi ng \ Sandwich Top Fryer Low Boy

ngm Salad Sandwich Top
Opportunities
Cut costs and preserve Martiott  Low Boy Right (Hearth)
) i . Bethesda
quallty by |dent|fy|ng I?Aowr?t::v:;t Low Boy Left (Hearth)
. . . arrio
refrigeration units that s By Gl
Kare overcooling / Low Boy Flat Top
Hip Flask Shelf Fridge
Hip Flask Drawer Fridge
Fridge Grill Station Lowboy
i Double Reach In Condiment Fridge
Zadun, a IRDE
Ritz-Carlton IRD5
Reserve _IRD4

-20 -10 0

Average Temperature

Proactively prevent
wasted product,
failed food safety
compliance checks,
and sick
guests/associates
Detailed temp
history is required

for engineering
support and repair/




PathSpot Task Management

The PathSpot Task Management system, PowerTasks, simplifies operations checklists and
keeps an electronic record that is available at any time.

Q Hi, Daniella

. . Tod. This Week Next Week
Great Job Completing 4 Task List! el —— S

Next Task Due this Week

Audit Check Past Due since 9am Audit Check s/10 ° 1 1 1
i 7 Mar 2023 50% Openmg' CIosmg, Catermg'
© 7-9am _ Oruttuesincsam 19 1@ 2 Management, HACCP, and Inventory
Opening Checklist 2012 task lists are all examples of
[ Flagged
- Flagged % .
Sl i M >l checklists that are conducted on a
2 Closing Checklist - 0/20 g . el . .
e o sz & W .. cons regular basis within the operation.
4-7pm
4 Completed 2 Flagged & 7 Mar2023 0%
© 4-7pm

« Team members can attach pictures,

Employee Uniforms 20/20
~ videos, comments, and bluetooth
K/ 'O"O' A o readings to confirm all SOP’s are

. Store Readiness 20/20 Va I |d ated
Recurring Tasks Tasks Overview g

© completed 7:30am

Inventory Check 20/20

o)

)

Messages Labeling Reporting




Use corrective actions to log issues and resolutions

Keep track of items needed attention, by showing an alert or asking additional

Q Hi, Daniella Q
y This We

questions

| 1 TR | 1 i & L 1 4 Today eek Next Week
'ﬁ‘b"z ““\\[ 2 'm‘,ﬂﬂ:t‘ ; aw‘ | L “ & » =
R '\ Al L N e Corrective Action Needed X §
; O ce 9a Chicken Temperature out of Range. Expected Temp
: is 60-80°F, but the recorded temperature is:
ening nec
90°F
[
Closing Checklist 8 4 %
o Select an option below to complete this task:
[:::]
[

C) Notify my manager for next steps.

@ Discard Product.

Employ ms
(4] SAVE

=

Messages

Reporting Settings

Labeling




PathSpot Expiration Management

The PathSpot Labeling system, PowerLabels, integrates to the rest of our Product Suite so can
correlate temperature issues with any labeling needs.

Q Hi, Daniella Q

DEFAULT 4 HOURS

ALL
E — P =
Meat ‘ Marinated
(Other) “ Deli Meat Poultry Beef Cuts ’“

e

. . Chicken - . Chicken
— Thlgh M e m e
A = ) e : L~

Home Notes Messages Labeling Reporting Settings




Insights and alerts

¥y Weekly and daily insights

|

Actionable recommendations recapping
the most important data components
targeted at onsite management

|

#‘d Configurable regions

Identify key trends across an account, or
across a custom group of locations.

s“@ Custom real-time alerts

Create custom, automated alerts when
goals are not being met or critical areas
arise

Daily Tasks Breakdown

86%

11%

Daily Task % Completion by Location

Task
Completion

Chope 875
3rd fve

Chopt Astor

Place

On
Time

Lare

Mncorrect

Missed

4309 On Time

529 Missed

orot

ooz

o103

¥
¥\ PATHSPOT"

Hi Headquarters!

Weekly Reporting

Location Summary

573 total handwashes 81

A16 from last period

.¢.

T7 % rewash rate
A1 %pts from last period

Scans without Rewash

7 out of 31

1S

.9 avg. scans per day

A2.3 from last period

2hr 53min
avg. time between handwashes
A13min from last period

Longest Recorded Gap
Saturday 9:45am - 9:15pm

Department Breakdown

Cafe

36 total

scans

¥27.0 from last period

5.1 avg scans/day

Deli

1 81 total

scans

¥43.0 from last period

25.9 avg scans/day

Highest Scanning Day
Tuesday - 21 scans

Lowest Scanning Day
Sunday - 0 scans

Highest Scanning Day
Saturday - 32 scans

Lowest Scanning Day
Friday - 15 scans

Contaminated Scans
4 -100 % rewashed

Avg Time Between
Handwashes
4hr 48min

Contaminated Scans
4 -100 % rewashed

Avg Time Between

Handwashes
2hr 19min

5
s“d PATHSPOT"



What is Innovatio




Innovation for HACCP - Food Safety Culture and
Continuous Alignment for the...

Smart restaurant
Commercial kitchen
Hospitality industry

Food manufacturer

S 20 2

Food service industry
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Global Call to Food Safetv Action
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THANK YOU!

PathSpot.com
info@pathspottech.com




