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The future of restaurants arrives: Karakuri’s robots and Atalian
Servest to feed Ocado staff
23 September 2021: The future of restaurants has arrived at Ocado’s headquarters. Karakuri’s
Semblr, the world’s leading food service robot, is preparing fresh, personalised lunches for the
4,000 employees returning to the office. This is the world’s first installation of foodservice
robotics in a large, high-volume catering environment and is a coordinated effort between
Karakuri, a world-leading food robotics startup, Atalian Servest, a leading facilities management
services company, and Ocado. Semblr has been designed to address the biggest challenges
facing the foodservice industry - increasingly complex consumer diets, labour shortages and
food waste.
This first deployment of Karakuri’s Semblr (formerly the DK-One) showcases the world’s most
advanced food preparation robotics technology. Semblr pushes the boundaries of automation in
commercial catering to give Ocado’s employees unparalleled choice in what goes into their
meals. With 2,700 different combinations of the dishes on offer, customers can specify down to
the gram what hot and cold items, proteins, sauces and fresh toppings are included. This is
something that is simply not possible in traditional restaurants and commercial catering.
The implementation of Karakuri robotics, in partnership with Angel Hill Food Co, the specialist
corporate catering division of Atalian Servest, showcases how the company's technologies can
be used to support restaurants and retail environments in a post-COVID world. The clean,
contactless nature of robotics makes it ideal for supporting the hospitality industry as they adapt
to new ways of working due to labour shortages and a more socially distanced way of working.

Semblr’s installation will provide Karakuri with critical data and learnings that will support future
site installations and product developments.
Barney Wragg, CEO and co-founder of Karakuri, said, “Putting our robot in action in a busy
dining room for the first time marks a huge milestone for everybody at Karakuri. We’ve come a
long way in two years and our mission remains the same - to develop robots that support the
hospitality and catering industry and improve the experience for both hospitality operators and
customers. What we’ve delivered to Atalian Servest at Ocado is the most advanced food
robotics technology in the world. We will be watching with anticipation and excitement how
Ocado’s employees enjoy the food.”
Daniel Dickson, Chief Executive Officer at Atalian Servest, said, “Working with Karakuri to
deliver a successful first installation of Semblr is part of our technology-led FM solution at
Ocado’s Head Office. We’re now more excited than ever about the possibilities this
revolutionary technology can bring to other parts of our business. Our Angel Hill chef team has
been working with Karakuri to develop innovative, contemporary and healthy menus that offer a
fantastic added dimension to the Ocado Workplace food offer we deliver.”
Stewart McGuire, Head of Corporate Development and Strategy at Ocado Group Plc added,
“Ocado and Karakuri share a vision of automating key elements within the food value chain; this
real-life installation is an exciting and long-anticipated moment. Karakuri is developing systems
that sit at the intersection of food, people and technology, and we are delighted to help make
their vision a reality. As demonstrated by us opening up our canteen, our investment goes
beyond financial support, and this 'living lab' gives Karakuri a way for them to perform
stress-tests in a production environment. Plus, we get to give our staff a sneak peek at the
potential future of food service.”
Karakuri’s Semblr is the world’s first robotic solution for high throughput, fast turnaround,
completely personalised, portion-controlled, food service. It uses a range of robotic technologies
to handle the largest range of foods, enabling user-selectable portions of each ingredient to be
served on plates, bowls or dishes in a way that improves on human service.

Ocado’s workforce will be able to customise and place their orders and pre-orders from their
phone. The robot will individually prepare each meal, selecting from 17 hot or cold ingredients
that are uniquely weighed to match the customer order. Semblr prepares multiple orders at the
same time, ensuring it meets the demand of the busiest canteens and restaurants.
The work to trial Karakuri’s machine in Ocado follows the online supermarket taking a minority
stake in the tech company in May 2019.
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Karakuri press contact: Laura Moross (on behalf of Karakuri):laura@lsmpr.co.uk/ 07969673895.
Press resources
● Imagery - A public library of Karakuri Semblr 1.0 images can be found at
https://drive.google.com/drive/folders/1GdkRwD76XUNBPvlfT-JuxTJgWwb98Ppx
● Video - a video accompanies this story and can be found at
https://vimeo.com/609934840
About Karakuri
Karakuri is a UK based technology company designing, manufacturing and installing robotic
automation systems for restaurants, commercial kitchens and caterers.
Born out of the Founders Factory incubator, Karakuri was founded by Simon Watt and Barney
Wragg, two longtime friends and colleagues who originally worked together at ARM in the 90s.
In April 2018 Founders Factory invested in Karakuri and Brent Hoberman joined the board as
Chairman.
Information on Karakuri’s Semblr
A full spec sheet for Semblr can be at www.karakuri.com. Key features of Semblr 1.0 include:
1. Consumer flexibility and choice - Semblr produces personalised hot and cold meals
with complete accuracy of portion size, giving total traceability of ingredients, nutrients,
calories and quantity of every meal.
2. Food waste reduction - It reduces food waste through the provision of accurate
portions and real-time data on ingredient usage.
3. Improved Restaurant Performance - Semblr can provide 110 meals per hour. It is
optimising scarce human resources which improves thin margins for restaurateurs and
provides a better working environment for employees.
4. Safe. Hygienic. Automated - Semblr minimises human-to-human contact during meal
preparation and strictly adheres to food and safety standards for hygiene and allergen
separation. Semblr is equipped with real-time monitoring of ingredient temperatures,
stocking dates and refill times.
5. Easy to Operate - Semblr has not only been developed to provide infinitely repeatable
quality and delivery of meals but also is focused on making sure the machine’s

cleanliness can be maintained all day, every day using equipment readily available in
existing commercial kitchens

About Atalian Servest
With a turnover of more than €3 billion, and 125,000+ employees looking after clients in 33
countries, Atalian Servest is one of the world’s largest facilities services providers. The company
offers cleaning, catering, security, building services, energy management and compliance, front
of house, landscaping, logistics, waste management and pest control services to more than
32,000 clients in the public and private sectors.
www.atalianservest.co.uk
About Angel Hill
Angel Hill Food Co. was launched by global facilities management company Atalian Servest in
2016. It is a £66m C&I contract catering company with over 2,500 employees across the UK.
Guided by its in-house nutritionist and team of development chefs, the company provides
healthy and innovative food options across restaurants, private dining, corporate events and
vending. The company is committed to sustainability and using responsibly sourced produce.
www.angelhillfood.co
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