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Operational Report

Efficiency, Food Quality & Profitability
with Beyond Ol

Executive Summary

This report outlines the results of the Beyond Oil pilot program, a strategic initiative designed to enhance operational inefficiencies and unlock
new levels of profitability, product quality, and team performance.

The findings demonstrate a compelling business case: Beyond Oil is a powerful cost-saving enabler of improved quality, product consistency,
and operational excellence, while also enhancing health, sustainability, and profits.

Projected Annual Savings Across 9 Locations

A conservative estimate based on pilot program results
4 vats x 30 L each (120 L total oil capacity)

€300,000



The Operational Challenge

In the high-pressure restaurant industry, operational friction translates directly to lost profit and can negatively impact food quality. This pilot
targeted three core areas where daily inefficiencies erode margins and compromise the guest experience:

o

Degrading Food Quality Volatile Consumable Costs Inefficient & Risky Labor

As oil breaks down, so does flavor Erratic oil prices and high consumption The hazardous, multi-hour process of
consistency, leading to guest complaints, create an unpredictable and significant fryer cleaning and boil-outs, oil storage,
costly food waste, and damage to brand strain on the P&L. and oil discard consumes valuable labor,
reputation increases the risk of workplace injury, and

pulls staff away from value-added,
guest-facing tasks.

Goal — Reduce cost, labor, and waste without compromising food quality



THE TRANSFORMATION

Measurable Performance Gains
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less boil outs and oil changes decrease injury risks and complex procedures occurring in
From a 1-day cycle the kitchen. Valuable time is returned to the team, boosting morale and enabling a
to 14 days greater focus on service




THE BUSINESS CASE

Financial Impact Analysis based on 14 days projection

The data is clear: Beyond Oil is not an added expense, but a strategic reallocation of costs that generates significant net savings. By drastically
cutting oil and labor costs, the investment in the filtration aid pays for itself and then some, every single month.

Monthly Operational Cost Comparison

COST DISTRIBUTION

€6K

€4.5K

— -70%

Cost Reduction

€3.6K
€1.5K
€0
Current Projected
@ Labor @ Filtration @ Waste
Pre - Beyond Oil With Beyond Oil
Total Monthly Savings Total Annual Savings
Per Store Per Store

THE BUSINESS CASE

Financial Impact Analysis based on 6 days of pilot

The data is clear: Beyond Oil is not an added expense, but a strategic reallocation of costs that generates significant net savings. By drastically
cutting oil and labor costs, the investment in the filtration aid pays for itself and then some, every single month.
Monthly Operational Cost Comparison

COST DISTRIBUTION

€6K

€4.5K

— -60%

Cost Reduction

€3.6K
€598
€0
Current Projected
@ Labor @ Filtration @ Waste
Pre - Beyond Oil With Beyond Oil
Total Monthly Savings Total Annual Savings
Per Store Per Store
Oil Lifespan Extension Total Annual Savings

600% €260,532

From a 1-day cycle to 6 days Per 9 Store



The Cascade of Qualitative Benefits

True operational excellence creates a virtuous cycle. The improvements measured in the kitchen cascaded into tangible benefits for both guests
and staff, enhancing the brand experience from every angle.

For Guests
Cleaner {y, Consistent ~ . Happier Guests, , ,
, ] ) V ) ” Higher Retention
Oil High-Quality Food Fewer Complaints

O Better-tasting food, consistently Q Fewer complaints and returns O Dining area free from burnt oil odors

° Food out of the door arrives home O Maintaining crispiness and tasting better

For Kitchen Staff

Cleaner L . .
Oil Healthier Air ) Easier Cleanup
[

” Improved Morale & Pride

-

Q Noticeably better kitchen air quality Q Less lingering smell on uniforms and in the workspace

O Safer and simpler oil management routines

Goal — Create a safer, higher-performing kitchen environment that drives guest satisfaction, employee well-
being, and long-term brand loyalty.
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Scale the Success to Every Location

This pilot has demonstrated that Beyond Oil delivers not only immediate operational and financial improvements, but also long-term value for
your team, your customers, and your brand. We believe that the best results come from strong partnerships. Together, we can scale these
proven benefits across your operations, strengthen our shared commitment to quality, health, safety, and sustainability!

‘ beyond oil




