CONNECT, CONTROL, AND OPTIMIZE YOUR EQUIPMENT WITH ONE POWERFUL IOT PLATFORM.

~openkitchen + (AIECO)

loT for Foodservice Automation

THE TASTE YOU CAN COUNT ON

Nieco impingement ovens are built for speed and flavor retention. Open Kitchen provides
detailed visibility into airflow, temperature, and conveyor performance, ensuring peak operation
while making it easy to update settings chain-wide.

NIECO FH94G - UKIAH &

FEATURES

e Monitor airflow velocity, tunnel temperatures, and throughput to optimize
cooking times and energy use.

e Remotely update cook times or power settings for new menuitems across
multiple ovens.

e Detect performance drift (e.g. fan speed degradation) and alert maintenance
teams proactively.

Remember to Include the Open
Kitchen Bundle with Your Order!*

Purchase 1year of Open Kitchen with
your equipment by including the Open
Kitchen bundle at checkout.
*Required for connectivity
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Learn more at www.openkitchen.com



