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Continuous stock monitoring

The stocks of the individual items can be displayed in real time via our interface.
Processes can be automated and thus contribute to increasing turnover.

With the Smart Shelf, overproduction and thus food waste can be reduced, thus contributing to increasing
sustainability.

Avoiding low-in-stock / out-of-stock
Situations

Optimal availability of goods can increase customer satisfaction.
Automated messages to employees or the head office when defined thresholds are not met.

The Smart Shelf makes it possible to ensure a smooth production chain.



Exploiting unused potential

Increased effectiveness as well as material and goods availability through automated ordering processes.
Increase in turnover through dynamic price adjustments depending on the inventory.
Reduction of staff for inventory measures.

Increase stock security through automatic monitoring and posting of stock changes.

Possible areas of application

Bakeries and bakery shops Canteens with self-service

Fruit and vegetable departments Industrial enterprises, manufacturing industry
Fresh food counters for sausage, cheese, meat or fish DIY stores

Snack bars Logistics

Unpacked shops, farm shops and organic shops
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