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Results

Chef Robotics helped drive large operational improvements for Chef 
Bombay including Yield, Throughput, and Labor Productivity. 

Production:

30%
Reduced Product 

Standard Deviation

88%
Reduced food 

giveaway

33%
Increased labor 


productivity 1

9%.
Increased 

throughput

About Chef Bombay

Contract Manufacturer for Major Retailers in 

the US and Canada.

Based in Edmonton, Alberta, Canada 

Chef Bombay Continuous Improvement 
Manager



1. To measure labor productivity, Chef compared the number of line workers required to operate an assembly line before and after 
Chef.  See the ‘Results’ section for more details.

https://drive.google.com/file/u/1/d/1sib8-f0qfiNxbQwBKeFiJxhJOUkb2cOp/view?usp=drive_link


PROBLEM 3: Traditional Automation Solutions Don’t Work 

The rice is very sticky and traditional automation led to 

unacceptable consistency and poor quality due to 

damage to rice.

Traditional automation could not accommodate the 

various portion sizes used in Chef Bombay meals.

Placement flexibility into different compartments of a 

tray was too limited.

Chef Bombay introduces new meals frequently and 

seeks to avoid expensive hardware change orders to 

make the new meal work with existing automation.

Problems

PROBLEM 1: Redundant 
Motions In Cold Room Makes 
Retaining Labor Hard.

Chef Bombay Line Before Chef
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

PROBLEM 2:  Difficulty in Maintaining High Product Consistency 

and Low Giveaway.

https://drive.google.com/file/d/11vtucBFhymkGgTQDhPqOLTu1d4ZGDD3W/view
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Deployment Requirements

Required Infrastructure Can work within existing lines without infrastructure changes 

Footprint Similar to a human footprint 

Product Quality Requirements

Product Consistency Similar or improved consistency and yield over current process.

Product Aesthetics Acceptable to Chef Bombay’s culinary standards. Doesn’t damage 
the ingredients. 

Product Portion Sizes Works with various portion sizes.

Placement Requirements

Conveyor Can work with a four lane conveyor. 

Placement Position Can place into different compartments of a tray. 

Container Type Can work with various container types. 

Flexibility Requirements

Changeovers Can work with various placement compartments, portion sizes, and 
containers. 

Throughput Requirements

Throughput At least 66 trays per min for the four lanes or at least 16.5 trays per 
min per lane. 

Chef Bombay Ideal Automation Solution



Machine Learning based 
Perception:

Collaborative Robots: Proprietary Utensils

Product Approach
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Chef Bombay’s Line After Chef



Build a modern automation solution with the flexibility and 
placement aesthetics of a human.

 Chef’s Mandate

https://drive.google.com/file/d/16eMxEqrGXdERoYHp0smY1SBZ9pkeJCRy/view?usp=drive_link
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

Inside Chef’s computer vision and robotics software

Deployment Approach (Low Integration Risk)

Low Integration Risk

C-Frame

Quick Utensil Changer

Utensil for ingredient

Existing Conveyor

hotel pans

scale

Electrical box

Leveling feets

Refill table

Dashboard

Robot arm + food-safe suit

2x RGB + Depth Camera

https://www.youtube.com/watch?v=XsYglUf1Jgg&ab_channel=RajatBhageria


Most traditional automation partners create 

custom, one-off automation, which requires an 

initial capital (CapEx) investment. Chef Robotics 

uses an innovative Robot-as-a-Service (RaaS) 

model, wherein Chef acts as a robotic staffing 

agency, providing the hardware, software, updates, 

and support for a flat yearly cost. This model 

enabled a cost-effective path for Chef Bombay to 

bring on robotic automation, eliminating the upfront 

capital-intensive investment and providing 

transparent pricing. 

  Further, because Chef does not require full line 

automation, the risk for Chef Bombay was low: they 

decided to start with a 4-6 robot “Starter Pack,” 

allowing their team to familiarize themselves with 

the technology and evaluate the value it generated 

before deciding to deploy more systems.

Robotics-as-a-Service (RaaS) eliminates upfront CapEx and hidden fees.

Business Approach
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Application Scoping

Design + Engineering Time

Parts

Build + Manufacturing

System Upgrades

Spare Parts

Shipping and Training

Downtime and Onsite Support

Recurring Service Plan

Robotics as 

a Service (RaaS)

N /A

A monthly service fee

Traditional Automation, 
Capital Expenditure (CapEx)

Scoping + Feasibility Study Fees

Engineering NRE Fees

BOM + Material Fees

Labor Fees

Upgrade Fees

Spare part Fees

Shipping fees and training Fees

Emergency maintenance Fees

Service Plan

Flat yearly fee, 
Chef provides the 
following: Core hardware 


and software

Customer-Specific 

Configurations

Hardware and 

software upgrades

Field support and 

maintenance
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Reduced deposit standard deviation by , reduced food giveaway by 
, increased labor productivity by , and increased throughput by .

30%
88% 33% 9%



Video of Chef Bombay President Speaking about 
Chef

Reduced deposit standard deviation by  and reduced food giveaway by 
, therefore increasing consistency and increasing yield.

30%
88%

With Chef Robotics Systems, Chef Bombay has been 
able to reduce estimated giveaway during assembly by 
88% on average for meals leveraging Chef. In the 
‘Basmati Rice’ weight distribution plot below, you can 
see that human line workers tend to over-deposit this 
ingredient by 2.3% on average  (e.g., a 168.4g average for 
a 165g target deposit), while Chef is able to deposit this 
ingredient within 0.2% of the target weight on average 
(e.g., a 165.4g average for a 165g target deposit). This 
leads to improved yield.

   Chef’s standard deviation was 30% lower than than 
the human baseline. This further helps with yield.

Results

Chef Bombay Sticky Basmati Rice: Chef vs Humans

Figure 1: Giveaway Study for Ingredients 

deposited before and after Chef

https://drive.google.com/file/d/1smi8lRXaAr9KNn1qrHknvGi59XbLsCNU/view?usp=drive_link
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Increased Throughput by 9%.

Previously, each person doing basmati rice was 

depositing at a rate of 16.5 deposits per min, 

leading to a total of 66 deposits per min with four 

people. With Chef, with four robots, Chef Bombay 

was able to increase the rate to 72 deposits per 

min, a 9% increase. This means an extra 2,016,000 

trays per year for Chef Bombay, which translates 

to millions of dollars in additional revenue.

Increased Worker Productivity by 
33%.

Chef Bombay’s meals leveraging Chef increased 

labor productivity during assembly by 33%. Before 

Chef, each of Chef Bombay’s assembly lines 

required 12 people, on average. With four Chef 

robots,  Chef Bombay’s line only needs ~8  people 

to operate. Chef Bombay could reallocate those 

original assembly line workers to do higher-value 

tasks in other parts of the plant.

Past: Chef Bombay Line Before Chef Today: Chef Bombay Line After Chef Future: Fully Automated Line with Chef

No CapEx Reduced Redundant 
Motions for Staff

Higher Data / Visibility 
into Production 
Operations
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sales@chefrobotics.ai
Chefrobotics.ai

LET’S TRANSFORM FOOD 
PRODUCTION TOGETHER. 			


Investors

Chef has a strong technical and product team with experience from:

Chef leads transformation in food companies by increasing production 
volume, improving product quality, and saving costs with flexible 
robotics and machine learning.

Let’s work together to transform your business

Learn more at  chefrobotics.ai 

Copyright © 2024 Chef Robotics Page 11  of 11

https://chefrobotics.ai/

