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PROBLEM
Currently, many commercial food suppliers do not have a smart system 
to manage product orders. The outdated ordering system is inefficient 

and unsuited to the needs of small and independent restaurant 
owners.



PROBLEM

Outdated ordering system through 
phone calls, forms, or salespeople

Taking weekly inventory is tedious 
and time-consuming

Food waste is caused when there is 
a surplus of food that has reached 
its shelf life

Demand cannot be predicted, 
making it difficult to optimize 
supply

Limited storage space 

Low post-sales communication 
decreases marketing opportunities
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SOLUTION
By using load sensors to collect weight information on high-use food items in 

the kitchen, Foodcast will assess consumption patterns, provide an instant 
inventory check, and make insightful re-stocking recommendations. 
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SOLUTION

When food is delivered to the restaurant, it is stored as usual in 
the fridge, freezer, and dry storage. All products are placed on 

their own Foodcast panel, based on the product’s size.



SOLUTION

Foodcast panels contain a load sensor and active NFC reader, and every 
product has an inexpensive NFC tag. The panel detects the product’s 

weight, scans the info tag for product type and expiry, and sends the info 
to the transmitter hub.



SOLUTION

Data is compiled at the transmitter hub for wireless transmission 
to our cloud server. The data is added to the restaurant’s 

inventory tracker and securely stored.



SOLUTION

Algorithms crunch the data to reveal patterns and 
irregularities. They predict product demand and detect sales 
opportunities for suppliers, and generate insights and order 

recommendations for each restaurant.



SOLUTION

Demand forecasts, instant inventory reports, purchase suggestions, 
trends, and product use data are presented though a mobile dashboard 
where restaurants can order products and suppliers can optimize their 

supply-demand chain.



SOLUTION

Live, customizable order forms are auto-generated based on order 
history, expiry date, and amount remaining of a product. The restaurant 
manager approves the order and it is sent immediately to the supplier, 

beginning the cycle again.



HARDWARE
In order to implement our Internet of Things solution, we need a thing; a piece 

of hardware. Our hardware is a necessary tool for automating the inventory 
process and gathering empirical data on food use.



HARDWARE

Durable aluminum sheet 
with holes for air flow

Rubber linings for moisture 
control and flexibility

Active NFC readers

Digital load cells

Male and female power/ 
data connectors

Aluminum base with 
aligned air flow holes



HARDWARE

Ports to connect to panel arrays

Coin battery for CMOS clock

IoT-specific SOC for low-level processing and 
transmission

4 temperature-resistant AA Lithium batteries



SOFTWARE
With all the data collected, stored, and analyzed, the next thing to do is make it 

accessible. Our dashboard software will give restaurants access to a powerful 
suite of  inventory, analytics, and ordering applications, while giving suppliers 

precise control over their demand chain.
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THANK YOU!
Thanks for listening to our pitch.

 Questions, comments, and feedback are welcome.

Steve Pashuk
David Cox

Kitty Huang
Lori Fung


