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Increased Sales + Increased Usage =  
INCREASED GERMS 

(Source: Dr. Charles Gerba, PhD microbiologist with University of Arizona;)  

GERMS PER SQUARE INCH 

This is for 1 user per device 
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)ÔȭÓ ,ÕÎÃÈ 4ÉÍÅ ÉÎ !ÍÅÒÉÃÁȡ 
4ÅÃÈÎÏÌÏÇÙ ÉÓ ÓÐÒÅÁÄÉÎÇȣFront-of-House 
  

Tablets on tables Tablets for waitstaff 
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Lunch Time in America: 
Digital devices in the Back-of-House ÁÓ ×ÅÌÌȣ 

 
Å Computers, laptops to support  
Å HAACP plans in the kitchen 
Å Product, ingredient ordering 
Å Recipes 
Å Scheduling 
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Lunch Time in America: 
Do you know what your guests are doing? 
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This Is Frictionless? 
 

Providing a smooth, speedy and interaction-free flow between ordering, 

paying and receiving a meal, often with the help of technology.*  

 

*Restaurant Business, April 20, 2015  

SoéCountless Guests Touching the Same Tabletop Digital Device 

Qualifies as Frictionless? 
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The Sales: Turns: Germs Relationship 

As sales increase, so do the number of 
tables turns daily. As the number of 

turns increase, so does the number of 
germs potentially present  
on those dining surfaces. 

 

7 of 34 



*2006 press release Classy Kid, Inc. ,In tests conducted by Dr. 

Chuck Gerba, professor of Environmental Microbiology at the 

University of Arizona 

106 CFU 268 CFU 

Restaurant tabletops have more than double the 
bacteria count of diaper changing tables!* 
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