
RESTAURANT TEK: FOOD 
SAFERY & IOT SENSORS



Keeping Customers Happy 
Starts with Keeping Food Safe

CHALLENGE: OPTIMIZE FOOD COSTS 
& FOOD SAFETY AT THE SAME TIME
According to Restaurant Hospitality, businesses 
like yours lose a total of $25 billion every year on 
food waste. On the other hand, the CDC reports 
one-in-six Americans - or 48 million people - get 
sick from foodborne illness every year.

So, which is more important? Saving money or ensuring the 
health of your customers? If only there was a way to accomplish 
both. The good news? You can thanks to innovations in food 
safety called IoT sensors.

THE SOLUTION: IOT SENSOR 
TECHNOLOGY FOR FOOD SAFETY
The use-by-date has long been argued as a tool 
to increase the profitability of food manufacturers 
as opposed to an actual validated food safety 
measure. Telling a sick customer the use-by-date is to blame is far 
from an acceptable solution.

Fortunately, there is new IoT sensor technology that provides 
real-time data on the health-levels of your food. 

Identify E. coli in food - a small sensor the size of a postage stamp 
can be attached to food packaging and it glows when E. coli is 
detected in any part of the contents.

MAKE       IT       EASY

“TekEfficient helped us 
replace outdated, expen-
sive infrastructure with 
a cost-effective solution 
that has propelled our 
digital strategies forward.”

President - Wings Over the Rockies
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Reduce food waste costs

Mitigate risk off illness

Real-time data & alerts

IoT Sensor Food Safety Benefits

4 Full documentation

5 Better audit performance
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Prevent batches of spoiled food - new sensor technology can 
detect trace amounts of ethyene, which is released when 
produce begins to break down. Studies show that one spoiled 
piece of produce can lead to rapid degradation of produce 
stored in proximity, so identifying the bad apple quickly can save 
big money in food waste. Additionally, it can detect amonia for 
spolied poultry.

Carbon nanotube technology - first developed in 2015 by 
MIT scientists, carbon nanotube technology can be used to 
identify the presence of biogenic gasses such as putrescine and 
cadaverine - indicators of food degradation.

INTEGRATE FOOD SENSORS WITH MESSAGING 
AND ALERT SYSTEMS
The sensors on their own provide incredible insights that 
save companies money and keep customers safe. However, 
when combined with communications technology like instant 
messaging (inclusive of texts) and alert systems, restaurant 
owners and managers know immediately when to pull food from 
their stores, removing any doubt from the equation.

This includes mobile device integration where all employees 
are able to receive text messages alerting them to the need 
to replace potentially bad food. Integration can also kick off 
automated work flows supporting food safety reducing the 
impact on personnel.

Prioritize the traffic using SD-WAN technology to ensure there 
are no network-related delays preventing the real-time food 
safety notifications from being received by personnel.

REPORTING & DOCUMENTATION: IDENTIFY 
TRENDS, PROTECT YOUR BUSINESS
Once integrated into your systems, you can report on food safety 
trends and document when notifications are received, for what 
food and use this to protect your business against illness-related 
litigation or food safety audit findings.

Savvy users can use trend analysis to drive when they need to 
re-order and how much to order each time based on projected 
consumption trends overlayed on top of the new food shelf life 
metrics.

MAKE       IT       EASY

“Only 27% of operators 
said their company was 
embracing technology to 
automate various aspects 
of their business to a great 
extent.”

QSR Magazine
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Immediate alerts

Trends and analysis

Optimize inventory mgmt

REAL BUSINESS VALUE

TekEfficient.com                 +1 (720) 851-7877                 Info@TekEfficient.com

Pro Tips: Be Better at IT
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MAKE       IT       EASY

“We have seen IoT sendors trans-
form restaurants by helping them 
reduce costs and risk at the same 
time. Technological innovation is 
a restaurant’s best friend.”

Patrick E. - President, TekEfficient
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Less foodborne illness

Lower food costs

Increased dining confidence

CUSTOMER IMPACT
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From the President

CLOSING ARGUMENTS: YOU DON’T NEED A 
FOOD SCIENCE OR ENGINEERING DEGREE TO 
IMPLEMENT NEW SENSOR TECHNOLOGY
This incredible new sensor technology has the functionality you 
need, but admittedly comes across as daunting for the layman in 
terms of vetting, sourcing, implementing and maintaining.

The good news? You don’t have to do it all on your own or do 
it on your own at all. Choose a fully managed IoT sensor option 
as well as fully managed integration with our existing tech and 
telecom systems.

TekEfficient - free of charge - can vet and source the right sensors 
for your restaurant as well as IT services providers to help 
integrate with existing systems. Need new systems to optimize 
your environment? We can source that as well.

TekEfficient can also help in transitioning your old contract as
well as negotiating the terms of your new agreement to ensure
the lowest possible costs moving forward.

TekEfficient is also a partner for you during the implementation 
process, ensuring everything is delivered as advertised and 
eliminating the risk of post-sales abandonment.

To summarize...
+Dramatically reduce food waste
+Reduce risk of foodborne illness
+Document food status and turnover for audits and trending
+Integrate with communications for real-time alerts
+Integrate with SD-WAN for prioritized network performance
+Use TekEfficient as a free resource to find the right provider
+Use TekEfficient as a free resource to negotiate your contract
+Use TekEfficient as a free resource to help with your install



MAKE IT EASY.
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