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The Big Vision

The Mission

The Challenges
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WHERE WE STAND TODAY

+600 operating units in 50 countries




Our
Products

D © Nemko

All our products are Nemko & UL/CUL
(NSF standard through UL)




After 2012 we saw the coffee world was changing from
traditional mainstream black coffee towards more quality
speciality coffee, with light roasted beans processed through a
hand made “pour-over technique”. We didn’t see any quality
professional equipment taking care of the gap in the area of
making sustainable speciality coffee in larger volumes, and
with “pour-over philosophy”. Traditional brewers aren’t
designed to brew with complex flow chart handling pre-flush,
pulsing, variable brew temperatures and timing.

Anders Eriksson & Peter Larsson — Founders of 3STEMP
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SPECIALTY COFFEE (WORLDWIDE TRENDS)*
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COLD BREW (WORLDWIDE TRENDS)*
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ESPRESSO (WORLDWIDE TRENDS)*
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New
Professional Demands

- Sales analytics for service management and upper

management — uptime, trends and sales data

. Our online machines have total control of

customers' usage of e.g. paper filter, water filter and
coffee. We are able to predict customer needs and
enable simple purchasing in our app.

- End customer behavior. Big Data. When and where!

- Supplier chain control for.big customers. Data Value!
. Coffee Shop behavior

- Office coffee behavior

- Quality control in each coffee shops

- Reliability! Uptime of equipment for sales

- Control of which coffee customers use (big problem in

the coffee industry according to Nestle)

. Market trend control!

- Plan coffee and waste purchasing, “Out of home”.






Our Sustainable Solution

With BaaS we have created a unigue service that
makes our premium range of sustainable profile
brewers accessible to all, democratising coffee and
ensuring everyone can experience quality in cup
every time. No upfront costs and no headaches
around maintenance, service or quality.

Customers can access a curated roster of speciality
coffee, a smart loyalty scheme and membership to
our BaaS community group where we share ideas,
recipes, education and coffee culture.






UL file no
E487443
E487444

©

International patent

Granted and pending
applications

IP

Nemko
EN/IEC-60335-2-75
EN/IEC 60335-2-15

d

APPROVED

European
Coffee Brewing
Centre




Global
Customers Online

Key values coffee shops/hotel/restaurants/office

Monthly tracking of coffee - batches of brews —
volumes

Monthlytracking of consumer behavior

Monthly tracking of when to order more coffee - when
ordering large amount of coffee - the STEMP big data
can save large amounts of money when ordering on
time and when to order coffee - all to benefit less
waste

Monthly tracking for time management to see
how/when/why customers buy coffee during
opening hours

Monthly tracking of coffee budget in relation to sales -
any waste, any employee with long fingers

Monthly tracking of how the machine functions - stats
for energy saving, stats for environment, green leasing



Potential Coffee
Market Segments
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Team experience, over 120 years
in the global coffee industry

Temperature is a physical quantity that expresses hot and cold.
It is the manifestation of thermal energy, present in all matter,
which is the source of the occurrence of heat, a flow of energy

The ability to control coffee extraction is both one of the best, and one of the trickiest,
things about drip brewing. There are so many elements to consider: grind size, coffee to
water ratio, water temperature... But get it right, and you can craft a delicious cup of coffee.

One thing that can help you understand extraction, and how to use it to brew better coffee,
is the theory of the 3 phases of drip/filter brewing






