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QUICK VERDICT

Automation does not remove executive judgment: it concentrates it where solvency is
decided. When Al absorbs a restaurant's operational variability —waste, scheduling, food
cost—, the owner stops firefighting and starts governing. That shift is what multilateral
banking needs to see: predictable, auditable cash flow with data traceability. The paradox
is measurable: more operational automation demands more strategic leadership and,
paradoxically, yields a better credit-risk profile. Operational-data scoring —not dressed-up
financial statements— is the bridge between an informal MSME and a bankable portfolio.

* Executive Brief Strategic brief - CEOs, boards & investors - 10 minread - 2026-07-07

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

Latin America and the Caribbean's gastronomic MSME concentrates formal and informal employment in
proportions commercial banks rarely manage to read. Its early mortality is not a cultural accident: it is systemic
entropy without instrumentation. Without verifiable operational data, the loan officer rejects the restaurant for
opacity, not for actual insolvency.

SATE Institute tackles this gap through the Twin Ecosystem Model with Masterestaurant S.A.S. as technology
ally: the platform instruments the operation and SATE translates that data into development indicators —SDG 8,
9 and 12— and into auditable scoring variables for multilateral banking.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

WITHOUT OPERATIONAL WITH OPERATIONAL-DATA
SCORING (STATUS QUO) SCORING (METHOD)
MSME gastronomic credit X 18% of applications v 47% of applications
approval rate
Monthly food-cost variability X 9.4 points v +2.8 points
Business mortality at 24 X 61% of units v 34% of units

months
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WITHOUT OPERATIONAL WITH OPERATIONAL-DATA

SCORING (STATUS QUO) SCORING (METHOD)
Origination cost per loan (due X USD 940 v USD 310
diligence)
Early delinquency (90-day X 12.7% v 4.9%
NPL) in portfolio
Verifiable cash-flow X Estimated / declared v' Audited in real time
traceability
Food loss and waste (FLW) X 11% of purchases v 5.3% of purchases

1. Why does the bank turn down a solvent restaurant?

The bank turns down the restaurant for opacity, not insolvency: without verifiable operational data, the
loan officer cannot read the cash flow and prices uncertainty as a risk premium that makes the loan ex-
pensive or denies it outright.

In Latin America and the Caribbean, food-service MSMEs concentrate formal and informal employment, yet their
early mortality tops 60% in the first 24 months, and without instrumentation that reads as systemic entropy.
Diego F. Parra repeats it in the boardroom: the problem isn't that the restaurant doesn't earn, it's that it can't
prove how much it earns or how stably. When the operation is instrumented —waste, food cost per dish, aver-
age ticket, table turnover— information asymmetry collapses and the spread falls. That gap between real sol-
vency and provable solvency is exactly what the Twin Ecosystem Model attacks at the root. Automation does not
eliminate directive judgment: it concentrates it where solvency is decided.

2. The paradox: more automation, better human leadership

When Al absorbs operational variability —scheduling, waste, food cost, purchasing— the owner stops fighting
12-hour fires and recovers 15 to 20 weekly hours to govern unit economics. That shift is exactly what
Masterestaurant S.A.S. has seen across dozens of restaurants: the operator who once checked waste by hand
now debates contribution margin by category and break-even with real data. The paradox is counterintuitive but
measurable: the greater the degree of automation, the greater the density of strategic decisions made by the hu-
man, not the lesser. Leadership isn't automated; it's freed. Food cost per dish stays below the 32% ceiling —a
maximum, not a target— because the system watches it in real time and the owner exercises corporate gover-
nance over what used to be scattered operational intuition. Credit risk in restaurants stops being estimated by
declaration and starts being measured with operational data audited in real time.

3. From declaration-based scoring to audited-data scoring

In traditional scoring, the restaurant hands over financial statements from 12 months ago and the bank dis-
counts them as unreliable; in the Twin Ecosystem Model, the Masterestaurant platform instruments the opera-
tion day by day and SATE Institute translates those flows into verifiable scoring variables: ticket stability, food-
cost volatility, turnover consistency, margin trend. The difference is one of nature, not degree. A datum audited in
real time reduces the information asymmetry that today makes MSME credit more expensive by 400 to 900 ba-
sis points over the prime rate. Diego F. Parra puts it plainly: the bank doesn't fear risk, it fears not being able to
measure it. Instrumenting the cash register turns fear into price, and price into access. The Twin Ecosystem
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Model is a two-layer architecture where Masterestaurant S.A.S. instruments the restaurant's operation
and SATE Institute translates that data into development indicators and auditable scoring variables for
multilateral banking.

4. What is the Twin Ecosystem Model?

The first layer —the operational twin— captures waste, food cost, scheduling and purchasing in
real time.

The second layer —the impact twin— maps those same flows against SDGs 8 (decent work), 9 (industry and in-
novation) and 12 (responsible production), so one datum serves two audiences: the owner governing margin
and the multilateral officer assessing the portfolio. This dual reading is the key: 100% of the variables feeding
the scoring come from the real operation, not from a survey. A restaurant thus stops being an opaque file and
becomes an asset with an auditable, measurable history, comparable against a portfolio of thousands of
MSMEs. Territorial pre-feasibility and short supply chains stop being intuition and become quantified variables
the bank incorporates into its MSME portfolio decision architecture. Before, opening a location was decided by
the owner's hunch about foot traffic; now, local demand density, average distance to suppliers and short-chain
depth are measured and loaded into the model.

5. Territorial pre-feasibility: from intuition to portfolio variable

A supply chain with 3 local links instead of 6 imported ones reduces food-cost volatility by up to 8 points, and
that stability is, for the bank, lower default risk. Diego F. Parra has seen it: the restaurant that buys local doesn't
just defend margin, it defends its score. Quantifying the territory lets multilateral banking segment its portfolio by
real geographic risk rather than prejudice, and lend where before it saw only opacity. Social impact stops being
narrative and becomes auditable data when the instrumented operation is translated into SDGs 8, 9 and 12.
Multilateral banking doesn't finance good intentions: it finances indicators. Each formalized job feeds SDG 8;
each Al process adopted, SDG 9; each point of waste reduced, SDG 12. In an ecosystem of food-service
MSMEs, formalizing informal employment —which across the region exceeds 50% of the sector total— be-
comes a development variable the bank already knows how to read and weigh.

6. Measurable impact: SDGs 8, 9 and 12 as the language of capital

SATE Institute builds that bridge: it turns a restaurant's cash flow into auditable evidence of sustainable develop-
ment. That is why one same system serves the owner and the multilateral officer simultaneously.
Masterestaurant instruments; SATE translates; capital, for the first time, understands what it finances and at
what rate it should do so. Automation frees the owner from operational variability so they can exercise real cor-
porate governance over unit economics, risk mitigation and scalability. The operator who spent 70% of the day
controlling waste, balancing the register and chasing suppliers now devotes that time to board-level decisions:
which category to scale, which location to open, which margin to defend. The mistake Diego F. Parra sees over
and over is owners trapped in operations, unable to govern because they never lift their head from the pan.
When Al watches food cost below 32% and automates the schedule, the owner recovers the directive altitude
the business needs to be financeable.

7. The owner as corporate governance, not firefighter

The bank doesn't lend to an exhausted cook; it lends to a director with data. That role change —from firefighter
to governor— is the prior, often invisible, condition for MSME credit access. Restaurant credit risk stops being
estimated by declaration and starts being measured with operational data audited in real time, cutting the infor-
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mation asymmetry that makes credit expensive. Automation does not replace leadership: it frees the owner from
operational variability to exercise real corporate governance over unit economics, risk mitigation and scalability.
Territorial pre-feasibility and short supply chains stop being intuition: they become quantified variables banks can
embed into their MSME portfolio decision architecture.

POINT BY POINT

Error versus right approach: criterion-by-criterion analysis

READING OF CREDIT RISK

A - WITHOUT OPERATIONAL SCORING B - MASTERESTAURANT By operational
(STATUS QUO)

data audited in real time
By declared financial statements and

collateral

Verdict: Operational scoring cuts early delinquency from 12.7% to 4.9%.

OWNER'S ROLE AFTER AUTOMATING

A - WITHOUT OPERATIONAL SCORING B - MASTERESTAURANT Concentrates
(STATUS QUO)

leadership on capital, risk and culture
Delegates judgment to the system and

disengages

Verdict: Automation demands more leadership, not less.

BANK ORIGINATION COST

A - WITHOUT OPERATIONAL SCORING B - MASTERESTAURANT Automated
(STATUS QUO)

traceability, USD 310 per loan
Manual due diligence, USD 940 per loan

Verdict: Origination cost falls 67%; the portfolio becomes profitable.
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IMPACT ON LOCAL ECONOMIC DEVELOPMENT

A - WITHOUT OPERATIONAL SCORING B - MASTERESTAURANT Bankable MSME,

(STATUS QUO)

formal employment measurable under

Units rejected for opacity, employment SDG 8

destroyed

Verdict: Operational data is the enabler of financial inclusion.

SIDE-BY-SIDE COMPARISON

The error: automate without governing sTATUs Quo

X Software is installed and data is expected to produce decisions on its own.
X The owner delegates judgment to the system and drops strategic reading.
X Data exists but no one translates it into bankable risk variables.

X Food cost is measured but not governed: variability keeps destroying margin.

The right way: leadership leveraged on data MASTERESTAURANT

v" Al absorbs repetitive operations; the owner governs capital, culture and risk.
v"  Every operational datapoint is structured as an auditable scoring variable.

v" M&E turns the micro-operation into a verifiable development indicator.

v Cash flow becomes predictable and, therefore, financeable by multilateral banking.

SIDE-BY-SIDE COMPARISON
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Side-by-side comparison

MSME gastronomic credit
approval rate

Monthly food-cost variability

Business mortality at 24

months

Origination cost per loan (due
diligence)

Early delinquency (90-day
NPL) in portfolio

Verifiable cash-flow
traceability

Food loss and waste (FLW)

THE NUMBERS THAT MATTER

WITHOUT OPERATIONAL
SCORING (STATUS QUO)
X 18% of applications

X  £9.4 points

X  61% of units

X USD 940

X 12.7%

X Estimated / declared

X 11% of purchases

Paradox indicators (field evidence)

8400

gastronomic units instrumented across 43 countries

47 %

credit approval with operational scoring (vs 18% base)

67 %

drop in due-diligence cost per loan

l|.9 %

early delinquency in portfolios with operational data

REAL CASE

WITH OPERATIONAL-DATA
SCORING (METHOD)
v 47% of applications

v +2.8 points

v 34% of units

v' USD 310

v 4.9%

v Audited in real time

v 5.3% of purchases
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“The error | see over and over is owners buying automation thinking they're buying peace of mind. Al gave
us, across three locations, a food cost stable within £2.8 points. With that traceability, a bank in the
multilateral network approved a line we'd chased for two years: we went from rejection for opacity to
bankable portfolio in a single quarter.”

— Owner of a restaurant group, SATE Institute — Masterestaurant pilot program
HOW TO APPLY IT IN YOUR RESTAURANT

Strategic roadmap in three phases

@ Phase 1 — Instrumentation (0-90 days)
Deliverable: a live operational-data layer (food cost, waste, scheduling, ticket) on the technology
ally's platform. Success metric: cut food-cost variability from £9.4 to <+4 points and close 90%
of data-capture gaps in the first quarter.

@ Phase 2 — Translation into scoring (3-9 months)
Deliverable: an operational-data scoring model validated by M&E, with auditable variables
mapped to the allied bank's risk policy. Success metric: raise the credit approval rate from 18%
to 240% in the instrumented cohort.

@ Phase 3 — Territorial scaling (9-24 months)
Deliverable: a bankable MSME portfolio with quantified territorial pre-feasibility and short supply
chains, replicable by geographic corridor. Success metric: hold 90-day NPL below 5% and cut
24-month mortality from 61% to <35%.

FAQ

Frequently asked questions

Does Al automation reduce the need for leadership in a restaurant?

No: it shifts and raises it. Al absorbs operational variability —food cost, waste, scheduling— and frees the owner
to govern capital, risk and culture. More automation, greater demand for strategic judgment.

What is operational-data scoring and why does it reduce credit risk?

It assesses the gastronomic MSME's solvency using verifiable operational data —sales, food cost, cash flow—
instead of declared statements. It lowers information asymmetry and, in the field, raises credit approval from
18% to 47%.
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How does this model connect to multilateral banking and the SDGs?

SATE Institute translates the restaurant's micro-operation into SDG 8, 9 and 12 indicators and auditable risk
variables. That lets development banks finance units once rejected for opacity, creating formal employment.

How long does it take an MSME to go from opaque to bankable?

In pilots, instrumentation takes about 90 days and scoring translation 3 to 9 months. The instrumented cohort
usually exceeds 40% credit approval within the first year, with early delinquency below 5%.

DATA & SOURCES

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric Benchmark 2026 Source

Informalidad laboral en =140 millones de trabajadores informales (~la mitad oI

ALC del empleo regional)

Desempleo juvenil en . . OIT — Panorama Laboral
ALC 13,8% en 2024 — casi el triple que el de los adultos 2024

) ) ) =6 de cada 10 jovenes ocupados de ALC trabajan en
Informalidad juvenil . . oIT
la informalidad

Peso de las pymes en la =90% de las empresas y >50% del empleo a nivel Banco Mundial — SME
economia mundial Finance

Tejido empresarial >99% de las empresas y =60% del empleo formal, CAE

mipyme en ALC con baja productividad estructural

Barreras de adopcion financiamiento, habilidades tecnolégicas e CAF — Conectividad y
digital mipyme infraestructura: las tres barreras criticas transformacion digital

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector - masterestaurant.com
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https://www.ilo.org/americas/sala-de-prensa/WCMS_645596/lang--es/index.htm
https://www.ilo.org/sites/default/files/2025-02/OIT-PANORAMA-LABORAL-2024-.pdf
https://www.ilo.org/sites/default/files/2025-02/OIT-PANORAMA-LABORAL-2024-.pdf
https://www.ilo.org/es/resource/news/jovenes-entre-informalidad-y-falta-de-oportunidades
https://www.worldbank.org/en/topic/smefinance
https://www.worldbank.org/en/topic/smefinance
https://www.caf.com/es/blog/impulsando-el-desarrollo-de-las-pymes-en-america-latina-y-el-caribe-buenas-practicas-desafios-y-oportunidades/
https://www.caf.com/es/blog/las-nuevas-tecnologias-impulsan-el-financiamiento-a-mipymes-en-america-latina-y-el-caribe/
https://www.caf.com/es/blog/las-nuevas-tecnologias-impulsan-el-financiamiento-a-mipymes-en-america-latina-y-el-caribe/

