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Our Client:
High-performance one-pass warewashing solutions for global restaurant 
and hospitality markets (NYSE:ECL) www.ecolab.com

Business Situation
A dishmachine that integrates chemical dispensing should have 
differentiated Ecolab from competitors who sell only chemicals — but 
sales results were off course. If Ecolab’s 1200 field representatives had 
access  to simple, valid and reliable information for educating restaurant 
managers on how to affect dishroom efficiency, they would expand their 
comfort zones into total system solutions.

The Challenge
To automatically capture and ready system data for wireless transmission 
from the Kitchen Brains™ controller to a tablet PC so that Ecolab analysis 
software can present graphical and tabular information about operational 
efficiencies and food safety.

The Solution
APEX TSC, the smartest and easiest-to-use warewashing system on the 
market, provides an effective utility for retrieving valid rack counts from 
the Kitchen Brains™ controller. Efficiency ratios are tracked, trended and 
presented in personalized service reports by Ecolab representatives so 
that restaurant managers can improve dishroom costs, train crews and 
implement new procedures.

Business Results
•	 Exceeding 200% of first quarter goals, APEX TSC “pulled” 

chemical products to higher profitability

•	 Customers perceive Ecolab representatives as experts in 
correlating metrics for improving warewashing efficiencies

•	 Billing accurately reflects machine and chemicals usage, which 
enables Ecolab to offer fixed price and usage based programs

Personalized Consulting Strengthens Relationships
•	 Streamlined processes optimize the number of dishes per rack, 

minimize the number of repeat washes and yield efficient rack-to-
guest ratios

•	 Identify procedural challenges before they become problems

•	 Controller based command center ensures a consistent dose of 
chemicals and triggers alerts to potential food safety risks

•	 Ecolab Representatives Measure And Analyze Rack-To-Guest 
Ratios So Managers Can Control And Improve Dishroom Costs

SUCCESS STORY
Our Client: ECOLAB®

Personalized Chart For Understanding  
Total Warewashing Costs
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Multipurpose Multi-Zone Controller
Ecolab® Success Story

WARRANTY
Kitchen Brains warrants all new timers, computers, 
and controllers for 1 year from the date of purchase 
including computers, controllers, and timers. Kitchen 
Brains warrants all other items for a period of 90 days 
unless otherwise stated at the time of purchase.

PATENTS
The products manufactured by Kitchen Brains  

are protected under one or more of the following  
U.S. Patents: 
5,331,575	 5,539,671	 5,711,606	 5,723,846 
5,726,424	 5,875,430	 6,142,666	 6,339,930 
6,401,467	 6,581,391	 7,015,433	 7,650,833 
7,877,291	 8,060,408 
Plus foreign patents and patents pending. Plus licensed 
patent 5,973,297

International offices are located in the 
United Kingdom, China and Singapore: 

Europe, Middle East, Africa, South Asia  
31 Saffron Court Southfields Business Park 
Basildon, Essex SS15 6SS ENGLAND  
Phone: +44 0 1268544000 

Asia Pacific  
1803, 18F, No 922 Hengshan Rd  
Shanghai 200030, CHINA  
Phone: +8613916 854 613 

15-101, Block 290G, Bukit Batok St. 24 
SINGAPORE 65629  
Phone: +65 98315927 

Food Automation - Service Techniques, Inc. 
905 Honeyspot Road, Stratford, CT 06615-7147 USA

Phone: +1-203-377-4414 

Sales: 1-800-FASTRON 
Fax: +1-203-377-8187 
International Callers: +1-203-378-6860 

www.KitchenBrains.com 
Toll-free technical support 24/7 from the U.S., 
Canada, and Caribbean: 1-800-243-9271

Multipurpose Multi-Zone Controller  
For Demanding Environments
Kitchen Brains customized its MAC-831 to simultaneously receive inputs 
to control the dispensing of multiple chemicals while collecting data in the 
background and readying it for infrared (IrDA) transmission to a tablet PC.

•	 Versatile temperature control for proper sanitizing

•	 Programmable duty cycles

•	 Timing changes based on appliance configuration, detergent supplier 
recommendation and soil content

•	 Setback feature senses activity levels and adjusts temperature, water, and 
power levels to save energy dollars and prolong appliance life

•	 Audio alert and LCD display notifications of potentially dangerous or 
unsanitary conditions such as overloaded racks, stuck conveyer, low water 
temperature, and low detergent levels

•	 Wall mounted or within the dishmachine footprint

Partnerships For Success
Ecolab’s development team included Kitchen Brains and Jackson MSC 
[www.jacksonmsc.com]. “Integrating a dispensing system, dishmachine and 
customized controller wirelessly connected to a tablet PC running Ecolab 
analysis software was a fast track project that went from conception to 
production in three months,” said Bill Flynn, Kitchen Brains™ Vice President.

“We knew that controller data was available, but we were unable to easily 
access it,” said Adrian Hartz, Ecolab Sr. Program Leader. “Kitchen Brains, who 
we rely on for controls and communications technologies since 1999, proactively 
participated in focus groups to assist us during needs analysis and in trying to 
understand our lack of success in selling a high-learning product. They translated 
our business terminology into technical specifications and created a cost 
effective solution for acquiring system performance data. They are easy to work 
with and managed the risk with us. They aggressively focused on meeting goals 
and deadlines while developing the IrDA interface.”

“Our scaleable SCM process enabled us to 
meet the capacity planning challenge from 
Ecolab’s unexpected surge in demand,” said 
Reza Khani, Kitchen Brains™ VP of Operations.
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