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01 Security & Entry

FROM VIDEO TO BUSINESS INTELLIGENCE TO BUSINESS GOALS
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CAPTURE

Entry activity + supported device events

Al REVIEW s o HUMAN RESPONSE - BUSINESS GOAL

Timestamped clip + missing process record 4' Review evidence + approved talk-down ¢ Faster verified response
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A quick view of overnight entry activity FER Unknown Unknown Required
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ILLUSTRATIVE CONCEPT + MOT LIVE FINDINGS = CAPABILITIES REQUIRE VERIFICATION = PENDING REVIEW
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TELL US
HOW WE DID

Voluntary rating with
order or zone reference
(e.g., patio, bar, table).

THE
MORNING REPORT

A clear view of yesterday. A confident plan for today.

ution time: Unknown

Customer Experience

FROM VIDEO TO BUSINESS INTELLIGENCE TO BUSINESS GOALS

Your experience?
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Al Insights

Top Themes (Last 24 Hours)
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Dinein  Patie  Bar  Takeodt

Service Exceptions

W LOMINYS
3instances

o Long wait time - Patia

1. Orderissue - Food 2 instances

E) RESPONSE

Al identifies key themes
and service exceptions
from video and feedback.

Team acknowledges
and resolves issues
in real time.

Top zones and

I Key guest Service exceptions 9
| I feedback trends and resolution status opportunities

ILLUSTRATIVE CONCEPT =

NOT LIVE FINDINGS =

" LUMINYS

UNLIMITED SOLUTIONS

E

APABILITIES REQUIRE VERIFICAT
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HAPPIER
GUESTS

STRONGER
REVIEWS

HIGHER
RETURN VISITS

918 @ BUSINESS GOAL

Better service experiences
and measurable response
across all locations.

Actions for
today's team

TURN INSIGHTS
INTO ACTION

= PENDING




03 Kitchen &Food Quality | 7 LUMINYS

FROM VIDEO TO BUSINESS INTELLIGENCE TO BUSINESS GOALS AREBNC 0N NN IR MR RSl
CAPTURE

BATCH TIMER + ORDER ID
+ MEASURED TEMPERATURE

Luminys cameras capture the fryer -
station, digital basket timer (e.qg., Order
#1847), and the cook's measured
temperature (e.g., 165.2°F) = linking
it all to the same moment in time.

AI REVIEW Order #1847

PROCESS TIMELINE
+ QUALITY EXCEPTION

Video and sensor data are synthesized O Cosktime inprogress)  10:22:00
into a timeline, flagging potential
exceptions such as temperature below
recipe target or other process deviations o Measured temperature 155417
far review. 165.2°F

@ Easietiowered 10:21:58

e Tempefature below target  10:23:52

HUMAN RESPONSE

VERIFY APPROVED RECIPE
AND MEASUREMENTS

Staff review the flagged event with

the video evidence, verify the approved
recipe and measured temperature,

and document the outcome (e.g.,
confirmed compliant or requires retraining).

REVIEW CHECKLIST

[ Approved recipe

[] Measured temperature
meets largat

Process followed

[ Document outcome

E Ll P S CONSISTENT PROCESS +
Color and thermal surface images s ) . TRACESHLS, BVERENCE
do not prove internal food temperature. M ConslEAeit. fogd iTea M acuced

risk, and a complete, traceable record Consistent Reduced Traceable Continuous

of process.tempera:ure_a_nd s'—.aﬁ_ Quality Risk Evidence Improvement
response to support training, audits

and continuous improvement.

Fryer Batches 11 Met Process 1 Excention Flagaed ' Follow-up
THE MORNING REPORT . 12 oo o et e SR ol

A concise, site-specific summary to start the day — highlighting Video + timer + temperature Aligned with approved recipe i Reviewed and documented Verified process and
kitchen and food guality insights from the previous day. linked to each order i (e-g., lower temperature) reinforced training




) 04 Bar&ExpoOperations 7/ Luminys

UNLIMITED SOLUTIONS _

FROM VIDEO TO BUSINESS INTELLIGENCE TO BUSINESS GOA ASI360 Consulting | Luminys partner
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Back of House | Expo / Pickup
Ready for Pickup

2 #103 2Cockils  READY

#1042 Burgers

£105 ChickenSubd 246 #107  Steak&Fries  READY |

#1062 Tacos 1:55 #10B 3 Apps READY
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@ e capTuRE e II|| Al REVIEW @ 2 Human RespONSE

e Order accepted at bar or kitchen » * Highlight potential delays by station » e Staff confirm order and destination
e |tem prepared and ready e |dentify missing handoffs e Address delays or misroutes
® Pickup and delivery activity observed ® Surface patterns and opportunities ® Keep service on track in real time

@ @ susiness coaL

e Faster service
e Greater order accuracy
® Smoother bar and expo operations

* Better guest experience
\ v, \ J \, v N J

THE MORNING REPORT b " e EXAMPLE INSIGHTS

TURN ACTIVITY INTO INSIGHTS : FICTIONAL EXAMPLE SN S e A wpeiogs
- Spot potential delays by station

A clear, visual summary to review : . ; N
performance, identify opportunities 1 ol Average prep time: Saitengly miSsipdiandoffs

and support continuous improvement. : Unknown @ Track overall flow and consistency

ILLUSTRATIVE CONCEPT * NOT LIVE FINDINGS = CAPABILITIES REQUIRE VERIFICATION = PENDING REVIEW



05 Inventory & Facilities 7 Luminys
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UNLIMITED SOLUTIONS

PoE Network Switch
Powers cameras and sensors
with centralized connectivity. |

Door Contact Sensor . —— Y7 LUMINYS

Manitors door open/close ] | ] N =c 4 X : 3 Door Events
events and temperature ; J E . X -
erl\.'iroﬂ ment.

Door Closed
Door Opened
Door Closed

Door Opened

Stock variance Disk health Device status

A Unknown A Unknown o Online

Barcode Scan | Last full count: -- Edge device: CAM-01 Uptime: 12 days
!_inks physical stock to - Fﬁ —
inventory records. ~. Le= Q
L

-

@ Stock records (barcode scan) @ Detect variance and anomalies ® Inspect physical inventory @ Reliable infrastructure

® Door/sensor events Erockiaance ® Highlight downtime or faults
. A Unknown
@ Device health (cameras, sensors, ® |dentify missing data

network) Disk health or gaps in records
A Unknown

MORN l N G U1 Inventory status m Door events 53 Device health and A Items needing

R E PO RT — and variances and temperature trends connectivity attention
A SINGLE VIEW TO START THE DAY

@ Reconcile system records ® Accountable inventory

® Repair or service devices ® Reduced operational risk

@ Actionable data for
better decisions

@ Document resolution

Resolve, update,
move forward

ILLUSTRATIVE CONCEPT # NOT LIVE FINDINGS +#+ CAPABILITIES REQUIRE VERIFICATION + PENDING REVIEW
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06 Executive Business Intelligence &

FROM VIDEO TO BUSINESS INTELLIGENCE TO BUSINESS GOAL
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INCIDENTS & EVENTS
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E Staff Note
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3=, . CAPTURE Al REVIEW HUMAN DECISION BUSINESS GOAL
Approved source data Combine evidence Approve priorities Measure speed
from across operations and confidence and next steps efficiency and accuracy
= |P video and access » Correlate video, transactions * Review evidence and context » Faster response and resolution
» POS and transaction logs and access events » Validate and assign actions » More efficient operations
» Operational systems * Highlight anomalies and patterns » Coordinate with department leads » Higher data accuracy
« Staff reports and events * Provide context and confidence * Close the loop » Better guest and team experiences

+» MORNING -
O:- REPORT CONCEPT » @ ° m &
Adalty,gxecutiveibrig o o 1. ANALOG 2. DIGITAL RECORDING 3. 1P VIDEO 4. ACTIVE DETERRENCE 5. BUSINESS INTELLIGENCE
. _ : . | ! . BUSINESS INTELL
focus on what matters, and drive resul Basic recording Local storage Metworked and accessible Real-time response Actionable insights

ILLUSTRATIVE COMNCEPT « NOT LIVE FINDINGS « CAPABILITIES REQUIRE VERIFICATION = PENDING REVIEW
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