The United Nations Food Waste
Index Report 2021 estimated
that worldwide about one billion
tonnes of food waste is
generated each year¹. In these
days of heightened
environmental awareness it
seems that human beings have
learned well to talk the talk, but
have yet to learn how to really
walk the walk. Anyone reading
this paper who works in the
catering industry knows how
much food ends up in bins and
dumpsters and what a criminal
waste this is from both a green
perspective, and a greenback
perspective. There are huge
financial savings to be had in
being environmentally aware,
and a new technology has
arrived to lend a hand.
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Wrap UK’s 2020 food waste
progress report detailed how
just 45 UK companies made
savings of £300 million a year
by implementing waste saving
strategies².

When green policies
and economic good
sense come
together, magical
savings happen
The Boston Consulting Group
issued a report in 2018
estimating that in the United
States alone $1.5 billion was
lost each year because of
wasted food³. The scale and
seriousness of the problem is
undeniable and in an evermore
competitive marketplace, more
and more companies are
realising that legal compliance,
environmental and social
responsibility, and maintaining
competitiveness are truly
starting to converge.

Marrying Marketing
With Next-Level Justin-Time Ordering
It’s good to have a social
conscience, it’s even better to
be able to operate one in
concert with keeping a keen eye
on profit and loss. Behavioural
changes have a rightful place in
every operational manager’s
armoury, but superior to that are
solutions that a baked in. Smart
fridge technology has emerged
to help fill this gap in the fresh
food space. You may have run
across stories here and there
about hi-tech fridges that
monitor their own stock levels
and assist in ordering. What you
may not have come across is
how the opportunity is now here
to fully integrate these machines
into modern stock management
systems.
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You know the script. You train
staff to regularly inventory
stock, to track sales levels, to
pass orders to purchasing, to
be aware of delivery times, to
correctly and accurately
communicate with suppliers,
to manually check off stock
coming in. The list of individual
tasks is long and each
element is expected to
interlink perfectly as a cog
moving in a well-oiled,
harmonious machine. Modern
food manufacturing and retail
outlet supply chains are
indeed modern works of art,
but where humans are relied
upon for keeping a large scale
process going, apples are
going to fall off the apple cart,
and bounce straight into the
wheelie bin. This is where new
technology can intervene to
take this pain from your
overburdened hands.

The Well-Oiled
Ordering Machine
Once upon a time ordering new
stock for a large or fast-moving
food outlet was an involved and
time-consuming trial done
entirely by hand. Computers
have completely transformed
this process, enabling a scale
and complexity of operation
unimaginable to previous
generations. However, despite
the progress that has been
made, we have not yet reached
a ‘nirvana’ of perfection where
further progress has become
technically impossible. The
wheels of industry grind ever
forward and with accelerating
consolidation and the
increasingly tight profit margins
of a globalised market,
necessity demands human
ingenuity continues the hunt for
ever-greater efficiency and
reliability. Ask any behavioural
specialist and they will tell you
the weakest link in any large
network is usually the human.
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So logically, the natural next
step would be the minimisation
of human input at any critical
control point. And the number
one overriding factor in loss of
food to waste in modern supply
chain and logistics is overordering of food and ‘lumpy’
delivery where a shortage is
followed by a glut.
In this complex web of
interactions, how could one
push through this ‘final frontier’
of fallibility? Are fridges that
place their own replenishing
orders too science-fiction to be
considering now? We’ve all
seen the news clips of robots
building cars, or self-driving
trucks being trialled, or
spaceships flying themselves
to other planets, but how many
of you have dreamt that the
hand of robotics could come to
touch the humble backroom
fridge with its futuristic
presence? But what started as
a luxury consumer niche is
quickly invading industry.

So many modern supply food chains are
reliant on refrigeration technology.
Wherever fresh or frozen food or drink is
being moved from one place or another,
fridges will be involved. Although we are
all familiar with the concept of a supply
chain, it may be even more useful to think
of this interconnected mass of
transportation routes and storage nodes
as a web where manufacturers,
wholesalers and retailers try to work in
concert to move orders around it in a way
that meets customer demand in the most
efficient way possible.
Of course computers are an
indispensable element of this network, but
if they are doing their job so well, why are
tonnes of unsold but otherwise perfect
boxes of food sat tragically rotting in back
yard skips?
It takes a bit of humility for a human being
to step down and admit that a machine
may be able to do their job better than
them, but when the bank or the board are
asking awkward questions about the
bottom line, opening your mind to a robot
helper in the form of a thinking fridge
might be the easier option.
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Voila the intelligent warehouse cold-room.
We predict smart fridges will sweep the
board from small burger van under-thecounter units, to whole warehouses. But
the sector that is starting to lift off is the
mid-size reception cold-room found in
chilled warehouses across every
continent. As things stand, deliveries have
to be checked in and checked out to
insure an accurate inventory. But speak to
any of the people who actually work on the
ground in these places and they will tell
you often transport companies or suppliers
will get deliveries wrong, that clients will
change their orders at the last moment, a
product will receive the wrong labelling, an
item will be stored in the wrong part of the
warehouse and cannot be located…

The list of possible fail points is
much larger than most people
might imagine and the current
system is that someone sitting in
an office who doesn't have the
time or means to talk to all those
involved is sat at a computer
screen trying to tick the right
boxes to iron these issues out.
This is where smart fridges could
work a bit of magic.
Each item would be tagged or
labelled so that upon arrival it is
scanned manually or
automatically into the system, but
unlike a warehouse-wide unitary
index, items are now tracked at a
more micro-level and this in turn
feeds directly into the outward
transportation system. At retail
and catering outlets themselves,
smart fridges tend to drop down a
size again. The granularity
increases until the product is in
the hands of the final team
member, just before finding its
way to the customer. And this is
where the advantages really start
to reveal themselves.
In a traditional manually managed
stocking system, inventories are
done in ‘pulses’ and new
restocking orders are only put
through once the system realises
that a line is heading towards
depletion. In the smart system,
the connected fridges are feeding
data back in a ‘drip, drip’ fashion,
so that as soon as a single unit is
moved at the front end, the back
end is immediately aware and,
calculating in delivery lead
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times, a constant replenishing flow
can send new stock to the outlet in
unprecedented Just-In-Time
efficiency. This also diminishes the
storage requirements of receiving
storage areas, meaning facilities
can save on chilled store costs and
even convert some of their current
storage space into extended
production areas.

ADVANTAGES
SPEED
Real-time inventory databases are
continually updated. The division
between what’s in the stock
computer and what’s the situation in
real life is removed.
SIMPLICITY
All the best systems are ‘invisible’.
Once users are used to the new
way of working, reordering simply
happens by itself.
EFFICIENCY
Staff’s time is freed up for what they
really want to do: Create and sell
beautiful products to eager
customers.
SAVINGS
Not just savings, but savings galore.
Revisit the first page if you need a
reminder of the kind of figures we
are talking about here. Think about
your own profit and loss. Smart
fridges are the new weapon in
reducing losses in wasted stock.

Real Cost Savings
While there is an initial investment for
new equipment and software, the storage
and labour savings quickly recoup the
outlay. Savings are long-term and
tangible.

‘Drip, Drip’ Ordering
You no longer need to operate in
‘gluts and gaps’. The smart systems
‘drip, drip’ approach allows for a more
efficient approach to inventory
management.

Freed Up Workforce
Your workers can be relieved of
the arduous and repetitive task of
restocking and can use the saved
time to concentrate on the things
that really maximise profit

Space Utilisation
This ultra-developed form of delivery
will allow you to reduce your storage
requirements to a minimum, reducing
rents or allowing you to free up space
for more productive uses.

Energy Efficiency
The required space for chilled storage
is reduced significantly, creating
massive savings in power over the
long-term. Not only is this good for the
environment, it is great for your
business’s margins.

Improved Safety
A correctly stocked warehouse is a
safer warehouse. Many warehouses
were built at a time of lower business
activity and are now running at overcapacity. By streamlining supply
chains, many overused spaces will be
brought back into designed limits.

Freedom From Human Error
By engineering out the human element, the system
can approach a state of infallibility. This isn’t
speculative tech like autonomous driving, the
computer is crunching simple numbers for a
predictable environment. So long as the sensors
are working, the system is working. And the
sensors do work!

Improved Timetabling
No longer will your supply chain be riddled with
insecurities and unknowns like staff absences,
overloaded timetables, corner cutting, or simple
incompetence somewhere outside of your control.
The smart system takes care of itself and allows
you to concentrate on the things that really matter.
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Fridge Fun!
The futuristic character of smart fridges
is intriguing and fun to workers and
customers alike. Show off your ‘smart
fridge’ and people will be impressed!

Increased Confidence
By being hit less often or not at all by
stocking outages, customers will come to
value increased reliability and they
themselves will become more faithful to
the company.

The global vending machine
market is growing at a pace of
more than $10 billion a year and a
massive part of this is food⁴. As
smart technology and robotics
continue their march into every
area of our life, efficiencies are to
be found in customer-serving
technologies also. Even if you run
just one vending machine, you will
know how often one line will run
out while others remain
untouched. Instead of relying on
someone turning up every few
weeks to do a manual restock
from what they happen to bring in
the van that day (heaven forbid
you’re at the end of the daily run)
imagine instead a vending
machine that sends its restocking
orders directly to the suppliers one
item by one, the moment the item
is vended. The supplier’s smart
packing facility can pack custom
boxes for your regular
replenishment visit with exactly
the items you need to fully restock
every line in the machine.
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Not only that, data from your and
other machines in similar
locations and categories can be
used to predict and preempt
user demand, supplying lines
that will sell the most rapidly and
therefore optimise your profits.
It’s hard to imagine a more
refined and supple system,
responsive to customer demand.

Unlocking The
Future of Food
Supply Automation
SMART RESTOCKING MEANS SAVINGS

Opening one’s mind to let in new
ideas can be as simple as
ordering a bottle of cola from a
vending machine, as when one
is in full possession of the facts,
it’s a decision that makes itself.
You put the facts in, the decision
comes out.

Early Adopters
Freezing Out
The Competition

The global ‘Internet of Things’
market is expected to reach
$1.5 trillion dollars by 2027⁵.
While many perceive the
increased automation of the
production, distribution and
service economies to be a
threat by taking away jobs
and putting increased trust in
machines, the market
efficiencies to be had are
undeniable. Any serious study
of the alternatives to smart
supply systems in the food
industry will show they simply
cannot match the advantages
smart fridges and smart
ordering can bring, regardless
of the type, location or size of
business in question. Use the
contact links below to find out
more about getting your
share of the savings waiting
for those ahead in the game.

In 1834 the first compression
refrigerator was invented. Twenty
years after that, the first ice maker
was released to market. In 1913
the first consumer fridges were
invented. The first patented
telephone had been created by
1876 and in 1941, the first
programmable computer was
brought into being. It took until the
arrival of the 21st for these three
streams of technology: modern
food storage, information
technology, and
telecommunications, to come
together and give life to the
world’s first smart fridge. In the
twenty years proceeding that,
things have moved at pace and
what seemed like futuristic
speculation is now not only fast
becoming the norm, but a
necessity for those wanting to
keep up with the direction the
market is running in. Use the
details below now to discuss your
positioning with an expert.
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FOR FURTHER INFORMATION CONTACT:
www.fridgesofthefuture.com
info@fridgesofthefuture.com
+441255 889 164
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