MISOROBOTICS

Spec Sheet for Backshelf Hood - 3 Fryer - Right to Left Flow

Congratulations on being one step closer to having a Flippy 2 in your kitchen!
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A Few Notes:

=> Miso Robotics provides the Food Dispenser

=> Miso Robotics does not provide the Hot Hold unit but recommend the Hatco Multi-Product Warming Station
4 [MODEL: MPWS-36]
€@ Hot Hold station has accessories to customize and accommodate your workflow preferences
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INTRODUCTION TO FLIPPY 2

FLIPPY 2 PRODUCES
DRAMATIC RESULTS

@ PAYS FOR @:—) INCREASED
ITSELF THROUGHPUT
4 UNMATCHED " IMPROVES
*** QUALITY AND "~ SPEED OF
CONSITENCY SERVICE
‘S BETTER
A2 REVENUE
POTENTIAL

Case studies available! Contact us to learn more

MisoRobotics.com/GetFlippy

Rights Reserved www.misorobotics.com 3
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Flippy 2 has an easy-to-use Al-powered vision identifies Flippy 2 uses its Al-
touchscreen. Make fries products to ensure they're vision system for robotic
with a single tap. cooked to exact specifications. accuracy as it cooks.

s ¢ 44 A A A A A AT

New Specialty Basket Flippy 2 is configurable with A f Fry multiple, high volume
system can cook special & up to three all-new AutoBins, foods (like fries or wings) with
delicate foods like tacos = making it possible to cook nearly .| Flippy 2 supports up to five | " B __==available Automatic Dispensers
& hand-breaded items! _ .l any fried item on the menu. - P single or dual-slot fryers. 8 e - in frozen or refrigerated options.

i
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SPACE REQUIREMENTS

Flippy needs space to cook the food from start to finish in your kitchen.
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Wall Space Requirements

Height

fromFloor" ¢y w

IMPORTANT! Make sure that there are no gas or
! electrical fixtures that conflict with wall mount or

Hz"

frame locations. This includes lines behind wall.

Notes:

- Attaching Wall Mount Plates to wall studs with at
least two lag bolts per plate is preferred.

« Use butterfly anchors where studs are not available.

« Wall Mount Plates can be up to W-" in either direction
off of centerline from wall studs.
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Floor Space Requirements

& IMPORTANT! To reduce measurement errors, take all wall and floor measurements from a

single point where the floor and back wall meet.
Example: Measure from location of centerline of left frame.

Notes:
« Each foot requires an anchor secured in the floor.
* Four holes will be required, drilled with 5/8” bit

to an approximate depth of 4"

www.misorobotics.com
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BACKSHELF HOOD COMPATIBILITY

=> Hood depth, Maximum of 28" from Wall

=> Exhaust Vent Depth, Maximum of 26" from Wall

-> Hood Height from Fryers, Minimum of 27" from the top of the Fryer to the underside of Hood
-> Hood Side Wall Dimensions, Minimum of 15.5" from top of Fryer

-> Hood Side Wall Dimensions, Maximum of 12" from the Wall

Miso Backshelf Hood Compatibility:

# Dimension Value
1 Hood Depth Maximum of 28" from
Wall
2 Exhaust Vent Depth | Maximum of 26" from
Wall
3 Hood Height from Minimum of 27" from
Fryer top of fryer to
underside of hood
B Hood Side Wall Minimum of 15.5" from
Dimensions top of fryer
5 Hood Side Wall Maximum of 12" from
Dimensions the wall

www.misorobotics.com
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POWER & ETHERNET PORT CONNECTION REQUIREMENTS

Flippy’s individual components have different power needs. And in some cases, components will have to be on different circuits:

A. |[Computer 120V BA 10" Power Cord | NEMA 5-15P
B. [Robotic Arm 208V bA 10" Power Cord | NEMA L6-20
C. Food Dispenser 120V 8A 6' Power Cord | NEMA 5-15P
D. | EthernetPort 10’ Cord

www.misorobotics.com
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QUIREMENTS

NETWORK RE
Miso Robotics Inc. needs the following network parameters and access to set up and operate Flippy.

Our router on customer premises must be configured in DHCP mode, unless the client strictly requires that it must be
configured to use a static IP address. This must be communicated to Miso well in advance of product ship!

o
e Accessto the following outbound only targets and ports:

Reason

Outgoing Ports

Sites

www.misorobotics.com
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All TCP: 443 SSL connectivity for package downloads, and cloud resources over many different
IP ranges
github.com TCP: 22 Access to private github repos

Forti VPN (35.203.163.51)

UDP: 1194,500,514,4500

ESP: (IP protocol 50)

VPN connectivity

Forticloud management

As mentioned in Fortinet

documentation,
208.91.113.0/24
173.243.132.0/24
81.201.100.224/27

81.201.101.192/26

TCP: 80, 443, 541, 514

Router Management connectivity

1111

8.8.8.8

8.8.4.4

ICMP: ping,
TCP: 53,

UDP: 53

Global DNS Resolution

www.misorobotics.com
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https://community.fortinet.com/t5/FortiAP/Technical-Tip-IP-address-and-port-used-for-FortiCloud/ta-p/189581
https://community.fortinet.com/t5/FortiAP/Technical-Tip-IP-address-and-port-used-for-FortiCloud/ta-p/189581

MISOROBOTICS

-> Flippy requires an internet connection with a bandwidth of at least:
e 20 Mbps Download Speed
e 20 Mbps Upload Speed
e 220 GB of Data Transfer Per Day

Procedure: Verify with your internet service provider that you do not have data caps and that your internet supports the additional data
Flippy will generate.

=> During the install, you will need to have someone onsite with network admin access. They will need to have the Username and
Password for your Modem and Router.

These are supplied by your Internet Service Provider (ISP) and may be combined into a single device.

Please reach out to Miso Robotics if you experience any issues with these steps.
installations@misorobotics.com

FOOD DISPENSER SPECIFICATIONS

-> Miso Robotics provides and maintains a modified Food Dispenser.
-> Manufacturer: Taylor Company
-> Model: RAM R280

-> Specification Sheet: Taylor Company R280 Specifications
=> Operators Manual: Taylor Company R280 Operator Manual

www.misorobotics.com
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mailto:installs@misorobotics.com
https://www.taylor-company.com/en/product-detail/model-r280
https://www.taylor-company.com/assets/pdfs/downloadables/R280_EN.pdf
https://www.taylor-company.com/assets/pdfs/downloadables/R280_Operator_Manual.pdf
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HOT HOLD SPECIFICATIONS

=> Miso Robotics does not provide or maintain the Hot Hold unit but recommends the Hatco Multi-Product Warming Station

=> Manufacturer: Hatco Corporation
-> Model: MPWS-36
=> Specifications Sheet: Hatco Multi-Product Warming Station Specifications

=> Operators Manual: Hatco Multi-Product Warming Station Operating Manual

10/2023
@ 2023 Miso Robotics, All Rights Reserved. - H
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https://www.hatcocorp.com/en/equipment/food-holding-serving-equipment/french-fry-warmers/multi-product-warming-station-mpws
https://www.hatcocorp.com/en/equipment/food-holding-serving-equipment/french-fry-warmers/multi-product-warming-station-mpws
https://www.hatcocorp.com/cms/SPECSHEETS/000000004170501-00008-20170130.PDF
https://cdnimg.webstaurantstore.com/documents/pdf/hatco_multi-product_warming_station_manual.pdf
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=> The Hatco Hatco Multi-Product Warming Station has accessories for an additional cost that you can select at the time of
ordering to customize and accommodate your workflow preferences

- : ! : 10/2023
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HOT HOLD PLACEMENT REQUIREMENTS

-> The Hot Hold unit container must sit below the Hot Hold Chute.
=> The Hot Hold unit should have accessible sides for food entry.

HOT HOLD

iﬁ

41.5"

www.misorobotics.com
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