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Minimize Risks. Maximize Control.
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Structural Concepts can help minimize
the risks and hazards of inconsistent
temperature control from food
preparation to storage to missing the
“last mile” with FreshWatch™, a new

@) FreshWatch™ robust solution for remotely managing
and monitoring food display cases that
also enhance operational efficiency and
productivity by providing an unparalleled
level of control and insights.
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FreshWatch™

Q Real-Time Alerts & Remote Diagnostics
. Stay ahead of issues before they cause downtime.

Smarter Service & Maintenance
Identify problems early, order parts in advance, and reduce delays.

\~4 Data &Insights
|I||| Troubleshoot effectively and monitor assets.

@ Efficiency & Growth
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Q5 Optimize resources, minimize disruptions, and scale with confidence.

The FreshWatch Advantage - Freshwateh
Transformative remote monitoring that
empowers operators to: - — 8 o W 4
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