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From the farm 
to the table 
with CHECK®

The paradigm of 
fixed cost degression.

30% CO2 footprint through 
food production and logistics.

Food is a basic human need. The supply 
of food currently makes up a significant 
proportion of all logistics transactions.
The entire food value stream is only 
standardised little by little. However, a 
new business model is required for the 
overall general organisation from an 
environmental, economic and regulatory 
point of view.
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PA R A D I G M  S H I F T    

Regional, seasonal food

AdvantagesSolution

Digital administration
Get organised for better food

Monitoring critical points
CHECK® digitalises the food value stream 
from the farm to the table and links all 
parties involved in the process on a 
sharing platform.
This ensures the complete digital 
traceability of the necessary HACCP 
regulations (hygiene & temperature) on 
demand.
The acquisition of big data opens up 
potential for overall improvements. At the 
same time, new innovative business 
models will be developed in the future 
from the CHECK® standardisation 
platform through the betterfood® sharing 
platform.

Get organized by betterfood®

Infrastructure ––– sharing

Sustainability is sharing existing infrastructures 
to reduce marginal costs. The mission is to
 meet everyone's needs while using fewer 
resources.

Mobility ––– in all ways

The networking of the sequential organisation 
systems allows for new mobility combinations 
and overcomes barriers.

Multi-cycle system ––– universal

Thanks to the networking of the process 
chain with the standardised kitchen 
infrastructure, food and people, it is 
possible to replace the dominant 
disposable packaging with a sustainable 
GN multi-cycle system..
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Anticipatory organisation of intermediate sequences via CHECK
®

People Central kitchen

CHECK®

IN

IFCO Multi-cycle system
(Green/red box)

CHECK®

OUT

Intermediate processor
Unilever, Tönnies, Hochwald 

Food retail trade
Rewe, Edeka

Wholesaler
Metro, Chefs Culinar, Arasco

People

Food with a life story.

Economy

A continuous, automated and 
economically depictable process 
for food safety according to HACCP.

Traceability and organisation of 
proprietary equipment in  a 
multi-cycle system.

Uniform capacity utilisation for higher 
quality and optimised quantities.

Directive

Transparency and traceability 
across the entire process.

Central data access on demand.
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Point of serve

Farmer

Wholesaler
Metro, Chefs Culinar, Arasco

Intermediate processor
Unilever, Tönnies, Hochwald 

Food retail trade
Rewe, Edeka

End processor
Speisewerk, WISAG, Lehmann 

Canteen

Nursery

By car

@home

Food
delivery
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