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Ki-Tech Solutions are the UK’s 
leading provider for energy 
optimisation and connectivity 
solutions.

Today’s caterers and commercial kitchen operators face ever-increasing demands to find economic efficiencies, whilst energy 

supplies are becoming more limited and prices are constantly rising. We offer innovative solutions that can overcome these 

issues and provide an ongoing “real-time” monitoring system that can also interface with HVAC and temperature monitoring 

systems and provide a connectivity platform to allow all of this data to be accessed through one dashboard.

Our solutions are not limited to the kitchen environment and can be applied to laundries, spa and wellness centres and even to 

underfloor heating and car charging stations.

Integrated connectivity with Building Management Systems (BMS) provides a full overview of existing performance and aids 

with predictive maintenance, helping to manage costs and identifying areas of potential improvement and whilst our primary 

areas of concentration are centred on the hospitality sector we are happy to assist in other applications. Our solutions offer 

unrivalled flexibility so let us know how we can help.
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What we do... 
Where we do it...

Energy Optimisation

Temperature Monitoring

Sustainability Management

HACCP Data Logging

Equipment Management 
& Maintenance

Dashboard and Data Analytics

Commercial Kitchens

Commercial Laundries

Wellness and Spa

Car Charging Stations

Underfloor Heating
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ENERGY          OPTIMISATION
Energy Optimisation 
- the smart way to get more from your energy

A frequent issue confronting many operators is a lack of available electrical power in the kitchen or overall building complex. In the kitchen 

alone, without an alternative, this can result in increased use of gas appliances, which has an inherent knock-on effect in the provision of 

services and increased requirement for adequate air handling. If there is no alternative power supply available, the kitchen design may be 

compromised leading to design and functional changes which are not ideal for the operator. Alternatively, an additional supply may need to be 

considered to provide sufficient power and this frequently results in a very expensive charge for running such supply or even a new substation.

Ki-Tech has exactly that energy optimisation solution, which 

redistributes available power to only where it is needed. 

Originally developed to combat the peak power charges, 

where the energy suppliers apply their maximum tariffs, 

more commonly found in mainland Europe, sometimes 

called maximum demand or critical peak, the system has 

the benefit of using the same technology used to combat 

the peak power charge to overcome the issue of insufficient 

electrical supply.
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ENERGY          OPTIMISATION
We apply the same technology to overcome the issue of insufficient power 

and set a threshold of power limitations. Thereafter, the software redistributes 

the energy, ensuring that the threshold (effectively, the limit of the available 

supply) is never exceeded. The normal work of the kitchen is not disturbed 

by the targeted time and short-term redistribution of the individual energy 

requirements.

It is possible to “lock-out” and prioritises certain appliances to take into 

account operator preferences and to ensure appliances are not using power 

unnecessarily. All of the settings can be accessed by the management directly 

and over a LAN connection using a normal router, meaning that wherever they 

are the data can be readily accessed and alarms received. Remote monitoring is 

also provided.

Realistically, Ki-Tech is able to reduce the incoming power supply required by 

anywhere from 15-40%. Many of Europe’s premier manufacturers recognise the 

value of this energy optimisation system and build it into their product ranges – 

either as standard or as an option.
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ENERGY          OPTIMISATION
Energy Optimisation 
- the system

The system operates using the DIN18875 interface which utilizes an a,b,c,d connection to identify when the appliance 

being optimized has power and is requesting power to be delivered to the elements. If there is sufficient available 

power, it is delivered to the elements immediately. If not, the interface builds in an automatic disconnection and will 

then only deliver the power when it becomes available.

Chefs or operators will see no discernable drop in performance, as the power is cut to elements only for a matter 

of seconds. In some appliances, priorities can be set which prohibit an appliance from being optimized again for a 

set period of time after an initial optimization has occurred. In addition, if an appliance has a pre-heat function the 

system recognises this and will not commence optimization until the target temperature has been reached and the 

thermostat indicates this by shutting off. At that point optimization of the appliance will commence.



6

ENERGY          OPTIMISATION
It is also possible to apply on/off times to appliances preventing them from using power when not needed, helping overcome the problem of appliances using 

power unnecessarily when not in use.

We can apply the same technology to many other areas, bringing the same benefits to the laundry and spa operations, even hotel rooms and car charging units. 

Up to five separate areas, with up to 140 optimising channels (thermostats) can be measured using a single central controller. Each can have its own operating 

parameters in terms of optimization times, thresholds and priorities.

Additionally, it is possible to incorporate temperature monitoring of coldrooms & freezer 

rooms, chilled preparation areas or holding rooms. A simple sensor feeds the data back to 

the central controller and the operator can receive an alert should one of the areas fall 

outside of the recognised acceptable temperature parameters, removing the need for 

a separate monitoring system.
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ENERGY          OPTIMISATION
Energy Optimisation 
- the benefits

The central theme of every industry is sustainability and the reduction of energy consumption. The more energy efficient we can make things the 

more environmentally friendly we become. Ki-Tech is committed to assisting in the reduction of the World Heat Signature. Sicotronic automatically 

helps with this by reducing power usage. A simple equation tells us that the lower the electrical consumption, the lower the carbon emissions. 

Decline of acceptability of fossil fuels 
and increased use of renewables

However, the reduced use of gas in commercial environments means increased
demand for electricity on an already under pressure grid. Sicotronic helps solve the 

problem by reducing the peak load kilowatt requirement

Reduced kilowatt usage 
= LOWER CARBON EMISSIONS 

= GREENER PLANET

Electrical power is cleaner and more versatile. Equipment is easier to 
maintain and its applications are universal, commercial kitchens to spa and 

car charging.
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ENERGY          OPTIMISATION
• Sicotronic has the ability to reduce total connected load requirement – ideal where power supply is an issue. By eliminating the use of gas, we not only 

help reduce fossil fuel usage but also assist in reducing the number of air changes needed and remove the need for gas interlocks. 

• Reduces the cost of maintenance – if we are to work with an all-electric provision as gas equipment is traditionally more expensive to maintain than its 
electrical counterpart. 

• Can work with virtually all major manufacturers – several of them already feature the DIN18875 interface in their product manufacture or offer it as an 
option. 

• We are not limited to just cooking equipment. Add-ons can expand most systems to monitor coldrooms & links into kitchen ventilation systems. 

• Neither are we limited to commercial kitchens. Examples can be found using laundries, spas, swimming pools and even car charging points! 

• Ability to “lockout” appliances or prioritise various items or areas on a timed basis to prevent unnecessary power  
usage when not in use. 

• Real-time management data to support on-going equipment purchase programs and energy monitoring.  

• This can also include alarms/alerts. 

• Possible to identify the “biggest offenders” with regards to electricity consumed. 

• Virtually limitless capacity. Systems on cruise ships already can have circa 800 items.
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ENERGY          OPTIMISATION
Energy Optimisation 
- key elements

The Central Controller contains all of the software and provides a live record of electrical consumption and can be interrogated 

by the 15-minute, hour and 24 hour periods. A readout of stored historical data allows easy identification of savings achieved and 

monitors the on/off and thermostat status of each appliance and the seconds clocked by each unit. Heating, high power, load and 

idle phases are all evaluated and optimised per preset parameters for the kitchen, building or production defined by the operator.

Each appliance thermostat is connected to a Consumer Measuring Module, capable of handling two thermostats, thus a twin tank 

fryer would require one module, but it would be possible to control a single element pasta cooker and single element griddle from 

the same module. The measuring modules are normally installed on a DIN rail in the distribution board, but ideally as close to the 

appliances as possible to limit cabling runs. They are linked in sequence and are remote supplied with power by a supply loop 

through the BUS cable and therefore do not normally require a separate power supply. If it is a large installation or an installation 

over several areas a separate supply may be required, but these are all site-specific.

DIN18875 Sicotronic Energy Optimising interface:  
Provides the a,b,c,d signals from any compatible and 
connected device.

Consumer Measuring Modules;  measures and controls up 
to two thermostats. Normally mounted on a DIN rail and 
linked in sequence, they connect to the Central Controller 
via a single LON-BUS cable.

Measuring Transducer;  will measure the incoming current 
into a kitchen or other area. This allows the measurement 
of the total connected load including the background and 
optimizable loads.

Central Controller; contains all of the software and enables 
real time data and appliance interrogation and can be 
connected, via a router, to provide data remotely
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ENERGY          OPTIMISATION
Additionally, it is possible to incorporate temperature monitoring of coldrooms & freezer rooms, 

chilled preparation areas and holding rooms. A simple sensor feeds the data back to the central 

controller and the operator can choose to receive an alert should one of the areas fall outside of the 

recognised acceptable temperature parameters, removing the need for a separate monitoring system. 

Kitchen ventilation systems are also able to feature within the system, removing the possibility of costly 

fans running when there is no thermal activity underneath them.

In terms of installation requirements, each appliance is hard-wired using a 5-core cable to the 

consumer measuring modules, which are normally installed on DIN rails sited in an electrical 

cupboard., together with a measuring transducer to monitor incoming current and the central 

controller. The consumer units are linked in sequence and feed into the central controller via a LON-

BUS cable. A router can then be used to transfer the data from the controller to a PC, tablet or mobile 

phone. An alarm module will alert the user to anything outside of normal operating parameters and 

can also be used to control up to four separate areas with different incoming current values.

PT100 Sensor and EAM-T4 Units; temperature monitoring 
and capture of data from cold rooms  or any temperature 
critical area. Provides proof of HACCP procedures.

EAM-ECAR Car Charging Station Module;  
Used in conjunction with the ZE5000 
to communicate available power to 
compatible car charging stations.

S5 Remote Software Package; allows remote accessing of 
the system data. In addition the S5 Premium provides a 
pictorial illustration of the appliance status.
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DATA          CONNECTIVITY
Data Connectivity
- the horizontal solution for data analytics

Commercial kitchens, restaurants and catering operations are under increasing pressure to increase efficiency: the requirements for 

economic efficiency are rising steadily and the pressure to reduce operating costs is increasing. Health & Safety regulations, HACCP and 

ever more stringent hygiene requirements also challenge the kitchen management.
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DATA          CONNECTIVITY
The digitization of the catering environment is making a significant contribution to making kitchen processes 

safer, automating the collection of operating and hygiene data, ensuring it is always accurate and delivered 

in real-time, with complete data tracking and compliance with due diligence requirements. In addition, the 

provision of predictive maintenance and energy usage data helps to keep an eye on the ever-rising operational 

costs.

The use of this connected data is growing at an extremely fast rate, but the fact remains that many connected 

appliances operate in a vertical structure meaning that the data can only be accessed via a specific app and 

cannot communicate or interface with other applications, Buildings Management Systems (BMS) or third party 

CRM. This means that whilst the data is there, it is often unwieldy and time-consuming to capture and interrogate 

in a meaningful manner that provides a full overview of kitchen activity.

Imagine if you were able to access this data in one easy to use, intuitive dashboard that could provide a 

live ”real-time’ record of the current operating status of the kitchen and could warn of upcoming potential 

maintenance issues – even to the extent of arranging for a technician to be on-site with any necessary parts, 

reducing costly downtime and essentially improving profitability and operating efficiency, whilst at the same 

time collecting temperature and operational data. Ki-Tech can offer an agnostic horizontal platform, tailored 

to individual requirements to ensure compliance with good practice and HACCP and process monitoring. The 

collection and processing of this data can be displayed either on-site or in the cloud.
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DATA          CONNECTIVITY
Data Connectivity
- the horizontal solution for data analytics

Ki-Tech Solutions use a system of interconnected sensors to create a multi-faceted interface that lets you decide what 

data to access, rather than be constricted within the framework of a limited system. It doesn’t matter whether you are an 

individual or multi-site operator. You are able to identify and access the information which is important to you, which may 

be equipment performance, energy consumption, food safety or even EPOS and staff management. By using the same 

software package across an entire estate, it helps to identify any anomalies and flag up potential areas of concern. The 

dashboard design enables you to see what other areas of data collection you might want to access and we can provide a 

package to you that is as individual as your operation.

We are able to bring a completely agnostic “horizontal” platform into which most manufacturer and third party data 

could be fed and retrieved. With connectivity capabilities that include temperature monitoring; HACCP data logging; 

communications management; equipment management and maintenance scheduling; energy optimisation; data 

integration and analytics – Ki-Tech can provide a truly holistic approach to data capture and connectivity.
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DATA          CONNECTIVITY
Kitchen ventilation systems, grease management (FOG) and waste management are all areas where increasing environmental and Health & Safety 

diligence is becoming more important. Ki-Tech can provide a “one-stop” management tool to ensure that you can demonstrate an elevated level 

of awareness and management and thereby ensure that levels of due diligence are constantly and automatically maintained, 

releasing time for the business of providing quality hospitality to your customers and patrons.

Key Benefits 

• Labour saving – staff are released from carrying out repetitive reporting tasks.

• Accurate reporting - full due diligence is automatically recorded and  

potential gaps are identified.

• Improving equipment maintenance and longevity – predictive  

maintenance.

• Energy efficiency – integration of energy optimization and  

identification of potential savings.

• Ability to add on functions as your business grows and  

technology and legislation changes.
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DATA          CONNECTIVITY
Data Connectivity
- the Dashboard

Our dashboard enables you to choose who accesses the information and can be set up to provide set parameters for 

individual sites (or even areas within sites) regional territories or entire estates. Date collection output can be identified 

by each appliance and reporting structures set up to provide reports as and when you and your team need them. Each 

connected “thing” has unique identifiers and can automatically transmit data over a network.
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DATA          CONNECTIVITY
The basic system will be set up according to your priorities and you are then able to 

add on complementary functions : 

• Temperature Monitoring – High and low temperature thresholds can be set per area/appliance with escalating alerts, via text, email or phone when these are 

exceeded.

• Operating hours – Identify how hard your equipment is working and whether it can work smarter.

• HVAC and FOG Management – monitors airflow and complete grease management.

• Equipment overviews – Maximising asset life cycles via predictive maintenance. Sensors monitor key mechanisms within each piece of equipment such as oven 

elements and fans, dishwasher wash and rinse pumps and refrigeration compressors. Expected lifespans are monitored, dependent on use and can be used 

to plan future Cap-Ex and Op-Ex spend.

• Predictive Maintenance – service calls and technician attendance can be planned and tracked 

with full visibility and status updates.

• EPOS – eliminate time lags between order and receipt. Identify how long orders  

take to be expedited.

• Stock control – weights and measures compliance.

• Staff Management – Attendance and staff movement.

 

We are always looking at add technologies to the dashboard, so please feel  

free to let us know if there is a specific function you might integrate  

and we will investigate how it can be achieved.
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How can 
Ki-Tech Solutions 
help you...
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• Full site surveys and identification of opportunities to maximise efficiencies. 

• Preparation of reports and calculations. 

• Data management and fault monitoring. 

• Liaison with third-party applications. 

• Full infrastructure assessments to maximise potential efficiency savings. 

• Technical support 

 

 

Contact us to discuss your wishes, whether they are linked to energy 

optimisation or creating the completely connected kitchen and we will advise 

you on the best solutions and options to suit your needs. 

While IoT technologies may cost more than their traditional counterparts at the 

outset, these tools  quickly pay for themselves with the value they provide.

How can 
Ki-Tech Solutions 
help you...

Our services include :



PO Box 9116
Sturminster Newton
Dorset
DT10 9BN

T:   03300 552779
       www.ki-tech.solutions


