Networking platform to control units and processes in commercial kitchens
ConnectedCooking Pro
Cloud-based networking solution and application for commercial kitchens based on an open source platform, in which values and process data from kitchen appliances with their own cloud solutions along with other sensor records and measurements can be integrated digitally for monitoring, control and documentation of kitchen processes and data. Platform-independent and usable from any internet-ready browser. Any number of units can be connected via an Ethernet connection, WLAN or LTE router (SIM card required). Sensor networks can be integrated via a gateway. The additional networking of output devices (mobiles, tablets, wearables etc.) offers the capability for mobile digital process control.
Quality and hygiene management module:
The digitalisation of existing hygiene processes via interfaces with comprehensive quality and hygiene management with digital checklists, managed from mobile end devices. Adjustable and assignable checklists to various roles and locations of an establishment. Supply of tamper-proof data via a gateway with the support of radio temperature sensors, radio probe thermometers and input options/cameras on mobile end devices. Relevant HACCP data is logged automatically and clearly documented. Individual checklists of measures are automatically generated where configurable reference values are not complied with. Temperature sensors can be integrated in the system. They cover a temperature range of -40°C to +70°C (+250°C with an external probe) and can be programmed as a movement sensor on 3 axes. Sensor frequency in the MHz range, open field radio range and coverage of at least 100 meters, documents at least 15,000 measuring points with the date and time stamp.
Recipe management module
Creation of menus, dishes, recipes, cooking programs and ingredients in the food production establishment. Transfer to the relevant target units for production. Automatic recording of allergen and nutritional information via integrated food database. Standardisation of production plans and work processes by way of specified preparation steps. Access to over 1,000 tested recipes on file. Distribution of cooking programs to all connected units, across all locations. 
Unit management module
Centralised management and control of the units, user rights, operating status, programs, parameter settings and error history. 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.
Remote access
Overview of units and changes to settings via remote access for combi-steamers 
Safety
The data collected is encrypted according to current standards and may only be accessible to selected recipients. Data must be backed up.
System requirements
[bookmark: _GoBack]There must either be a network on site with the WiFi 802.11 b/g/n 2.4 GHz standard geared towards the unit radio direction or one RJ45 Ethernet network socket for every unit.
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