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Vantaggi

Unico interlocutore e unico punto di fatturazione per acquistare 
online tutti i prodotti di cui si ha bisogno

1. SEMPLICITA`

Laureati in scienze gastronomiche a Pollenzo a disposizione gratuita 24/7 
per la definizione di nuovi menu e per la ricerca di nuovi prodotti

3. RICERCHE PERSONALIZZATE

Servizio completamente gratuito per il ristoratore

2. NESSUN RICARICO

www.deliveristo.com



Tutte le categorie merceologiche

www.deliveristo.com



La più ampia 
scelta di frutta
e verdura a Milano.

www.deliveristo.com



+200 Produttori e +5000 Prodotti



+100 ristoranti già serviti su Milano



www.deliveristo.com
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Anthony Prada

CEO & Co-Founder

TASTE THE FOOD, NOT THE JOURNEY
Revolutionize hot food delivery with patented dehumidification technology













Claudio
Chef at the best 
pizzeria in 
Modena, ITALY 

~50% of his 
revenue comes from 

delivery
And this is 

increasing







Anthony Prada, CEO



9 Best-in-class materials



9 Constant heat at 85 °C

9 Best-in-class materials



9 Steam-free delivery

9 Constant heat at 85 °C

9 Best-in-class materials



9 Steam-free delivery

9 Constant heat at 85 °C

9Multiple deliveries per trip

9 Best-in-class materials



The E-Hotbox Welcomes an Electric Future

Compatible with Scooters and Cars



The Hot Chain Will Redefine the Delivery Process

Hot
to every  

client

Hot
at every
pickup

Hot
at every
delivery

Hotbox-restaurant
Keep food warm

Hotbox-transport 
The Original +
iOT & electric

Hotbox-data 
Optimized 

performance

In-Store E-Hotboxes keep food hot perfectly textured while awaiting delivery

Happy 
Customers



PERFECT TEXTURE

HOT MULTI-ORDER
DELIVERY



Happier customers



Happier customers
Reviews about his 

actual pizza



Happier customers
Reviews about his 

actual pizza
Cost reduction 
у�ϯϬϬϬΦͬǇĞĂƌ�



Hotbox Saves Restaurants Money

Fuel and Wear & Tear Savings

Delivery Driver Savings

Scooter Savings

Ϯ͕ϰϭϰ�Φ

ϱ͕ϬϴϬ�Φ

ϭϭ͕ϭϲϮ�Φ

Ϭ�Φ

Ϯ͕ϬϬϬ�Φ

ϰ͕ϬϬϬ�Φ

ϲ͕ϬϬϬ�Φ

ϴ͕ϬϬϬ�Φ

ϭϬ͕ϬϬϬ�Φ

ϭϮ͕ϬϬϬ�Φ

Small Medium Large

Restaurant Size

Hotbox improves delivery efficiency



Pizza is a Small Slice of Food Delivery

WŝǌǌĂ�ŝƐ�ŽŶůǇ�ϯϬй�
of the delivery 

market

Hotbox is the best solution for all hot foods



Unico Premium Delivery in Italia: 
Hotbox + Mission Box

24



Patented 
Dehumidification 

Technology

Strong Industry 
Partners

Experienced 
Team

Hotbox Recap

The new standard for food delivery



TASTE THE FOOD,
NOT THE JOURNEY

Anthony Prada
CEO & Co-Founder





Scloby – Il migliore amico di commercianti e ristoratori Materiale riservato

La soluzione

Gestione ristorazione

Gestione clienti e magazino

Scontrini fiscali e fatture

Analytics e big data realtime

Assistenza 7/7
Sempre disponibili via telefono ed
email

La piattaforma cloud per la gestione completa di commercio e ristorazione.



Statistiche real-time

Performance prodotti e operatori

Profilazione cliente

Matching con meteo e tracking Clienti

Analytics
I dati solo la ricchezza dei nostri Clienti



Scloby – Il migliore amico di commercianti e ristoratori Materiale riservato

44

Servizi integrati ed estensioni

EcommerceSocial

Bots and utilities

ERP and CRM

Pagamenti

Hotel Utilities/Services

Analytics

Coming soon

Passbot



Scloby – Il migliore amico di commercianti e ristoratori Materiale riservato

Chi ci ha scelto



Scloby – Il migliore amico di commercianti e ristoratori Materiale riservato

scloby.com

Francesco Medda
CEO
francesco@scloby.com

Grazie



Based in Milan, Soul-K creates semi finished ingredients, prepared in a super lean professionally designed kitchen, 
thanks to an end-to-end combination of Software and Hardware elements, allowing each client to procure, 

operate, scale and control its entire food processing, from shelf to dish.

Our business was born when we realized that nearly all food business could:
• Be optimized to create efficiencies
• Be more flexible in what they offer
• Create more predictable margins
• As a result, scale quickly



Consumers are cooking less while 
ordering delivery and eating out 
more.
According to Nielsen, the total 
amount of money spent on food 
made “away from home” (vs. at 
home) has risen 94% since 2003.

Consumers are increasingly seeking an ‘experience’ 
when eating out at restaurants.
A 2016 report from Technomic, Trends Shaping 
Foodservice Through 2020, finds that 72% of 
consumers expect DIY options at restaurants. Build-
your-own salad bars, pizzas, sandwiches and bowls 
satisfy that preference.

Consumers are increasingly more 
educated about their food options 
and demand fresh, tasty, and healthy 
options at a fair price. 
A study found that 76% of adults 
reported reading the Nutrition Facts 
when purchasing foods  (Bleich and 
Wolfson 2015),

A series of ‘evolving drivers’ have become 
increasingly important to consumers’ purchasing 
decisions including Health & Wellness, Safety, Social 
impact, Experience and Transparency
2016 Food and Health Survey found that 41 percent 
of consumers listed sustainability as a factor 
influencing purchasing decision. 75% believe it’s 
important that food products be produced in a 
sustainable way.

The food industry has changed more in the last 5 years than in the previous 50

75%

72%

76%

94%



Challenges: End-consumers today are voting with their wallets and smart phones

Reviews 
(Trip Advisor, Yelp, Google, Facebook)

Ordering Behavior 
(Deliveroo, Glovo, Uber Eats)

Choices for sustainable
(organic and healthy options)



We enable our 
customers to succeed 
by selling a full stack 
solution

Our Solution

Soul-K Goals:
• customizable services that speed up food businesses’ internal core processes 
• bring extreme adaptability to food businesses’ demands
• create new levels of efficiency and 
• allow highly accurate margin predictability and control.



Our basic building blocks are represented by semi finished
ingredients, prepared in a super professionally designed lean
kitchen, that thanks to a end-to-end combination of Software
and Hardware elements, allows each client to procure, 
operate, scale and control its entire food processing, from 
shelf to dish.



We offer a broad set of packages, services and support options, from Small restaurants and 
bars to white glove end-to-end services and customised entreprise solutions for very large 
Ho.Re.Ca. and Mass Market retailers.  



Our R&D department

Create a new recipe or food product

Utilize our market analysis tools to choose the right product for 
your market

Get insights from our team of professionals. Work on your 
product directly here in our lab until its perfect

The R&D work is free if you choose to produce your food goods 
at volume with us

Intellectual property is entirely owned by the Client once the 
FitUP exercise is over

Product 3






