
Prevent kitchen downtime 
and streamline operations 

Mesh Systems’ Connected Kitchen Equipment solution for 
quick-service restaurants (QSRs) and commercial kitchens is 
an end-to-end connected platform for kitchen equipment. 

Operational data from ware washers, fryers, protein holding 
units, brewing equipment, and more are brought together 

into a single pane of glass for management. Kitchen 
operators can proactively respond to equipment fault codes 

and performance data—streamlining operations and 
reducing equipment and kitchen downtime.

An IoT Solutions Innovator



About Mesh Systems
Mesh Systems is an Internet of Things (IoT) Solutions Innovator providing enterprise-grade implementations to Fortune 500 
companies. Our engineers have deep expertise across IoT hardware design, embedded software development, wireless 
systems, and cloud-based business applications. With 15 years of experience delivering real solutions to real customers, Mesh 
Systems is the ideal partner to develop new connected products, scale your proof-of-concept to commercial volumes, or 
complement & enable internal teams.

Ready to simplify the management of kitchen equipment?
à For more information, contact sales@mesh-systems.com

à Learn more at www.mesh-systems.com

Reduce downtime, 
increase sales

By proactively responding 
equipment faults codes and 

telemetry, kitchen downtime is 
decreased maximizing potential 

revenue.

BUNN is one of the world’s leading OEMs of commercial coffee 
equipment.  Working with Mesh Systems and the Connected Kitchen 
Equipment solution, BUNN was able to bring connectivity and 
operational insights to their customers. By connecting its commercial 
brewing machines, BUNN was able to increase levels of service and 
decrease the lifetime cost of ownership. Coffee shops, restaurants, 
and airport lounges can offer consistent, delicious, and heartwarming 
beverages to their customers. 

Simplifies management 
of kitchen equipment

Actionable insights from all your 
kitchen’s digitally native equipment 
are delivered in one pane of glass—

vastly simplifying the operations 
management. 

Enable inter-equipment 
communication

By connecting multiple equipment 
types to one cloud solution, 

commercial kitchens can implement 
cognitive solutions to become 

more predictive.

“ “A service technician for a quick-service customer got an alert 
on a Friday night, so he just grabbed the part he needed for the 
repair and headed into the restaurant at 6 A.M. the next 
morning. He was able to service the equipment before the 
customer even noticed a problem. With this solution, we know 
exactly which component to fix before we get there.”

Kurt Powell, Executive Vice President at BUNN 

Connected equipment differentiates commercial kitchens

http://mesh-systems.com
http://www.mesh-systems.com/

