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FoodServiceSafe @ Al Robotixs

THE CLEANING, FRESHNESS, REFRIGERATION, AIR-QUALITY,
AND FOOD PROTECTION OPERATING SYSTEM FOR FOODSERVICE DISTRIBUTION.

Built for distributors serving restaurants, commissaries, convenience foodservice,
prepared foods, cold storage, and institutional kitchens.
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ONE INTEGRATED PROGRAM. 360° OF VALUE.
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CLEAN DISINFECT PROTECT PRESERVE SAVE SUPPORT

Helps reduce Food waste in produce
and refrigerated holding arcas

Supports fresher guest-facing
produce presontation

Adds a differentiated freshness
program for distributor customers

Supports lower wear on chilled units

@ Quick-to-deploy value story for

distributor customers FoodServiceSafe 360 brings together cleaning, air-quality,

refrigeration efficiency, produce freshness, and equipment protection
in one scalable operating platform.

Better refrigeration performance with
less maintenance pressure

Strengthens food safety and
sustainability positioning
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