Networking solution to control cooking systems and processes for hot food preparation in professional kitchens

ConnectedCooking for all network-compatible RATIONAL cooking systems
Overview:
The system provides an extensive overview of the units and processes for hot food preparation in a digital cockpit. It displays the online status, HACCP data, servicing and hygiene status, unit operating status and statistics, cleaning details and the most frequently used programs. Current information can also be transferred to mobile end devices via real time push notifications if user action is required e.g. load unit, end of cooking process. Automatic transmission of error or fault information can be sent directly to the Service Partner if required. Integrated manual, recipes and cooking programs can be transferred between units and the networking solution in either direction via the worldwide web or via data carriers. It is possible to use these with any Internet-capable browser without additional software. Automatic synchronisation of the unit time taking into account the time zone. 
Recipe management
Creation of dishes, recipes, cooking programs and ingredients in the food production establishment. Transfer for production to the respective receiving cooking systems at the desired time, including at different locations. Standardisation of production plans and work processes by way of specified preparation steps. Access to over 10,000 tested recipes on file. It is possible to create user profiles for which the authorisation to change settings can be restricted on an individual basis.
Asset management
Centralised management and control of cooking systems, user rights, operating status, programs, parameter settings and error history. Possibility to control the cooking systems remotely via the Internet with virtual control panel via PC and mobile devices. Alarms, prompts for action and error messages can be sent to the user by push notification, as well as to the Service Partner subject to approval. Remote access, diagnosis and maintenance by the Service Partner can be established as an option. Capacity to provide data in accordance with DIN 18898 such as manufacturer, serial number, unit designation, HACCP data, etc. via the OPC UA communication interface via the cloud.
Hygiene management
Relevant HACCP data are logged automatically and clearly documented. Data can simply be downloaded as an Excel or PDF file. 
Safety
The customer-specific data collected and access accounts must be encrypted according to current standards and may only be accessible to selected recipients. It must be possible to backup data.
System requirements:
There must either be a network on site with the WiFi 802.11 b/g/n 2.4 GHz standard. The radio direction should be towards the front/top of the unit, or alternatively one RJ45 Ethernet network socket for every unit.
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