Maximizing ROI with the
Latte Art Factory

The Latte Art Factory (LAF) delivers tangible operational and financial benefits across
multiple areas of a café business. While individual results vary based on location, foot
traffic, pricing strategy, and staffing model, this presentation demonstrates how the LAF

contributes to a rapid return on investment.

We'll examine specific payback drivers including labor efficiency, increased sales, reduced
waste, simplified training, and improved customer satisfaction—all factors that can help
your café achieve a competitive edge while boosting your bottom line.
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Labor Efficiency: Significant Cost
Reduction

Automated Milk Frothing

O

LAF streamlines drink preparation with consistent, high-quality results

Reduced Staffing Needs

o Operate with fewer baristas during peak hours without compromising
service
Measurable Savings

€72 saved per shift, €360 saved weekly, €1,560 saved monthly

The LAF enables cafés to operate efficiently with reduced staff. By automating the
most time-consuming aspect of beverage preparation, cafés that typically require
three baristas during peak hours can maintain service levels with just two. At €12/hour

for a typical barista, this translates to substantial monthly savings that contribute
directly to your bottom line.




Boosting Sales Through Speed and
Quality

5+ €375

Additional Drinks Monthly Revenue

Daily sales increase due to faster service Extra income from increased capacity

30%

Revenue Growth

Reported by 5togo coffee chain with LAF.
Read case study.

The LAF significantly increases your café's throughput during busy periods. With faster service times,
you can serve more customers per hour without sacrificing quality. Even a modest increase of just 5
additional drinks per day at €2.5 each generates €375 in additional monthly revenue.

Beyond speed, the LAF enhances drink presentation and consistency, creating Instagram-worthy latte
art that draws customers back repeatedly. This visual appeal creates a premium experience that
justifies higher pricing and encourages social media sharing.



https://latteartfactory.com/blog/case-study/latte-art-factory-increase-revenue-5-to-go/

Minimizing Waste, Maximizing Profits

20% Reduction €360 Monthly Savings
Typical decrease in milk waste with Direct cost reduction from decreased
automated system waste Use more efficient package
sizes
Precise Portioning Works with all package sizes such as
Eliminates overuse and spillage 4L or even 10L BiB for maximum
flexibility

common with manual frothing

Manual milk frothing typically results in significant waste—approximately 20% of all milk used. For a café using 40 liters daily, that's 8 liters wasted every day. At

€1.50 per liter, the LAF's precise portioning technology can save you €360 monthly just in reduced milk costs.

Additionally, the LAF uses less energy than traditional steam wands and works flawlessly with any milk type—including increasingly popular plant-based
alternatives—providing both environmental benefits and cost-efficiency. G Latte Art Factory



Streamlined Training & Enhanced
Flexibility

Traditional Training Training with LAF

10-20 hours per barista 1-2 hours per barista

€300-€1,000 cost per person €21-€101 cost per person

Significant milk waste during learning Minimal waste during training

Limited role flexibility during service Easy role switching during busy periods

The LAF dramatically reduces the time and resources required to train new staff by
automating milk frothing—traditionally the most technical and time-consuming skill to
master. This translates to savings of €279-€899 per hire, which for a café onboarding five
new staff annually means €1,395-€4,495 in reduced training costs.

Beyond initial training benefits, the LAF empowers your entire team. By lowering the skill
barrier for creating perfect milk texture, staff can easily switch between roles during

service, reducing dependency on experienced baristas and creating a more adaptable,
stress-resistant team.




Elevating Quality & Customer Satisfaction

Consistent Excellence

Perfect texture, temperature, and visual appeal

Increased Loyalty

5-10% higher retention improves profits by 25-95%

Premium Pricing
©

€0.30 price increase per drink = €900 monthly

The LAF ensures every drink meets the same high standard regardless of who prepares it. This consistency builds customer trust and repeat

business—crucial for long-term success. Research from Bain & Company indicates that even a 5-10% increase in customer retention can
improve overall profitability by 25-95%.

The system's ability to produce Instagram-worthy latte art also justifies premium pricing. By increasing the price of just 100 milk-based drinks
daily by €0.30, cafés can generate an additional €900 monthly revenue without any increase in costs, directly enhancing profit margins.
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Your Path to Profitability with LAF

Long-term Growth

4 Scalable operations and business expansion

Enhanced Customer Experience

Consistent quality and memorable presentation

_ Rapid ROI

Payback period of just a few months

While specific results vary by location and business model, the Latte Art Factory offers a powerful combination of cost reduction and
revenue growth opportunities. Through monthly labor savings of €1,560, additional revenue of €375 from increased capacity, waste
reduction of €360, and premium pricing potential of €900, the total monthly benefit can exceed €3,000.

This compelling financial case means the LAF typically pays for itself within just a few months of implementation. More importantly, it
establishes a foundation for scalable, high-quality operations that support sustained business growth and position your café for long-term
success in an increasingly competitive market.
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