SPONSORED CONTENT

Supporting the Mission of Health & Wellness

Per the Association for Healthcare
Foodservice State of the Industry
Report, 71% of healthcare
foodservice operators indicate that
they are likely to invest in replacing
equipment. Key drivers include
having multi-purpose equipment
and efficient design to make

the best use of limited space to
address customer needs and flow.

Structural Concepts can put
healthcare facilities in a position
to increase ROI with heated and
refrigerated foodservice solutions
that have the lowest total cost

of ownership in the industry.
Designed to fit any configuration,
the manufacturer can create a
destination for fresh food by
utilizing space-saving innovative

display options. For example, its
combination cases optimize floor
space with multiple display areas
within a single piece of equipment
providing greater product
merchandising flexibility.

By enhancing convenience and
speed of service to time-starved
staff and visitors, Structural
Concepts offers a multitude of
self-service merchandisers that can
be displayed independently or
integrated within existing serving
lines to stimulate sales.

The new Autonomous Retail
Merchandiser offsets labor and
operational challenges with a
cashier-less transactional system,
a merchandising format with 23%

more capacity, an easy payment
acceptance and integration system,
the ability to streamline inventory
management, and generating

30% more profit than its closest
competitor. This delivers on meeting
the needs for those 68% who said
they are likely to invest in technology
within the next 24 months.

Designing and building
merchandisers with the shortest
industry lead times that last
longer, save energy, and minimize
operating costs, while driving
ROI, Structural Concepts has
long been recognized by the
healthcare industry as one of the
most dependable and advanced
foodservice equipment suppliers.
structuralconcepts.com

Structural Concepts’

DELIVERING FRESH. ALWAYS.

Structural Concepts, STAT!

Increase onsite patronage without the requirements
of additional space or labor by offering meal-goers
added accessibility to fresh food selections that helps
streamline operations, improve productivity, and
increase revenue.
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To learn more about how Structural Concepts is Delivering Fresh. Always. to ensure
the long-term foodservice success of Healthcare Facilities, please go to
https://structuralconcepts.com/markets/healthcare






