BOHA!

HOW CAN BOHA!® HELP
BOOST OPERATIONAL EXCELLENCE?

BOHA! eliminates time-consuming manual tasks and brings
consistency to your day-to-day operations. With BOHA!, you can:

Reduce ‘ Improve ‘ Prevent ‘ Enhance food
labor costs accountability food waste safety & quality

Across ALL locations — from the cloud

BOHA! is a suite of connected back-of-house solutions built to simplify operations
and deliver real, measurable results. From on-demand label printing to digital
temperature checks, HACCP compliance, and task management, BOHA! helps teams
work more efficiently, stay compliant, and maintain brand standards at every location.
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GET ON THE PLATFORM

Fully transform your back-of-house in three key areas: food prep, food safety, and task management.
BOHA!® is easy to implement, customize and use, and includes your choice of:
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BOHA! Labeling

Print error-free, FDA-compliant date code and

grab ‘n go labels on demand, with auto-generated
use-by dates and nutritional info—powered by the
BOHA! Terminal 2 or wireless BOHA! WorkStation.

BOHA! Timer

Set digital timers to remind
staff to perform critical
back-of-house tasks to
ensure your operations run
more smoothly and safely.

BOHA! Checklist

Ensure must-do tasks are
completed and safety
protocols are followed. Now all
of your locations can execute
tasks with digital precision
and accountability.

BOHA! Labels

From prep to grab ‘n go, our
FDA-compliant labels are
ready when you are. Choose
fromn multiple standard sizes
& adhesive types or request a
custom design.

BOHA! Media

Give your staff everything
they need, right where they
need it. Consolidate all your
paper materials and training
guides into one centralized
viewing platform.
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BOHA! Sense

Prevent costly food loss by
tracking temperature and
humidity in refrigerators,
freezers, walk-ins, and dry
storage. You'll be alerted
instantly if anything

goes out of range.

BOHA! Temp

Ensure food safety by
following a digital HACCP
process, which includes
corrective actions.

BOHA! Portal

Update store content in one
central location and unlock
operational insights with
real-time analytics.

Learn more here

Contact Us

Online: transact-tech.com
Call: 844-243-2228
Email: boha@transact-tech.com



