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If you have a guestion please raise your hand using the icon
on the right side of your screen or write your question in the
chat box.

We will monitor the questions that come in and Alex will
address your questions throughout the presentation
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Food Technology Trends

A} Alex Yancher, Pantry Co-Founder
0 r Email: alex@pantryretail.com
Phone: (415) 734-0465

Website: www.pantryretail.com



Alex Yancher Bio

A Pantry co-founder

A Business operations at Facebook

A Investment banker at Morgan Stanley in LA,
covering food space

A UC Berkeley Economics and Business Admin
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of arevolution In
food technology



There Is are-imagination
of nearly everything

why Now?
AUbiquitous high-speed connectivity (3G/4G, LTE, WiFi,
Bluetooth)

APowerful mobile computing devices loaded with
sensors (IPhone, Android)

ADemocratization of reputation (via LinkedIn, Facebook,
site review systems)



Re-imagine: Hotel Bookings

AAirBnB commoditized trust in the hotel industry, brands are irrelevant
A1,500,000 listings in 34,000 cities and 190 countries
AValued at $20Bn, more than Marriot International

Then: NOW:AIrBnB
Brand = Trust, Democratized trust,
anyone can be a hotelier
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Re-imagine: Getting a Ride

AStarted in 2009, Uber is valued at $50+Bn

AUDber along with other ride-sharing programs estimated to have
taken 70% o f-shareimmafr nmakeatsk e t

THEN: NOW:Uber
Medallion/yellow color = Trust] Democratized trust, anyone can drive
Hope a cab passes you by Order on phone /track driver
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Brace Yourselves,
The | nternet | S

Food Startups Are Riding A VC Gravy Train

Jdonathan Shieber (gjshieber

T|: TechCrunch

Software eats dinner: Why VCs are pouring cash into food
startups

pandodaily

Food & Ag Investment Sources Explode in 2013



Three Really, Really
Big Trends In Food-
Technology



The ONewf(
Food



The New Fast Food

No retail locations i just a commissary and delivery

i
""M"" spoon|rocket

A Ready meal that just needs to A Ready to eat:
be warmed A 10K+ meals Per Month Per city
A 60K+ meals Per Month Per city A Raised $15M+

A Raised $100M+




Re-imagine: Fast Food

Al t t ook Mc-rarsta deltlarsilioribbrgers, it took Blue
Apron 13 months to sell 1 million meals

AWith no physical locations, SpoonRocket sells the equivalent of
10-Mc Ds (and 1 tos-mddhg)bl i ng every

Then: NOW:SpoonRocket
Constrained by physical Mobile ordering + Delivered to
footprint you + Cashless payment




Digitizing
Supermarkets



The Online Supermarket

Jnatacant

Blue
Apron

Grocery delivery service A Meal-kits w/cooking
A Groceries in an hour instructions
A Backed by Andreeson A 5M+ meals Per Month

Horowitz, raised $275M A Raised $50M+




Re-imagine: Shopping for Groceries

AThe aggregation of groceries in between four walls is no
longer necessary

AValue-add services such as pre-apportioned ingredients for a
specific meal coupled with to-your-nome delivery is taking over

Then: NOW:Order online, preset
Time consuming repetitive shopping lists, delivered to your
trip to the supermarket door
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What Does Disintermediating
Whole Foods Mean to
consumers?

Producers and CPGs can go ‘ pA G ('}";?%‘@
direct (via marketplace): : :
v

ALower price
AWhole Foods has the highest
markup in the industry (Gross
Margins ~35%)
AMore options
A4 walls can only hold a finite
amount of products
ADigitizing means unlimited
selection

24



Labor
Automation



Automating Food Preparation

BurritoBox Momentum Machines

A World's first burrito-dispensing AWor | d6s first b
Kiosk robot

A Hot burritos in 60 seconds A Backed by Khosla Ventures

Altopening Q20615




Re-imagine: Cooking Burgers

ARising minimum wages coupled with fast food labor movement
driving labor costs up

AANd on the flip side, building burger-making robots has
become cheaper and easier

NOW:Momentum Machines
Controlled by computer
/ No mistakes /tweakable

Then:
Subject to human error /
poor wages




Pantry:
Re-imagination
of Vending




Vending is a $37B market with 5.5
Million machines in the U.S.
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Chips, candy and soda are ~90% of the
market
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- Imagine the opportunity if
vending delighted with

fresh food




Vending Ecosystem Does Not Work for
Fresh Food or Drinks

Broken supply-chain Broken infrastructure

Non-

perishable
supply chain \

Remote
warehouse and
Infrequent visits

Expired

Empty

Disconnected ,
from clientd§
tastes and |
preferences

Impossible



Pantry Solves the Problems with Fresh
Food Accessibility

Pantry is Built for Fresh Food Directly

Fresh Food Sales from the Kitchen
AAccommodates any shape AEmpowers cafeterias to retail

or size of product fresh food and drinks

unmanned with an experience

ATracks inventory and sales that delights

INn real-time

Fresh. Options.
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Thlnk of Pantry as an extension of your Cafeterla

Stanford GSB Cafeteria
(Pantry customer)




Beauty.

A simple, delightful
customer experience 1
swipe, grab, go



