
Factors to Consider 

When Choosing a  

Point of Sale Solution  

for your Venue 



Key points in this brochure: 

 What is embedded POS, and what are its  
advantages? 

 What factors need consideration when  
deciding on a new POS solution? 

 How does proper sales analysis help your  
business to grow? 

 Any useful tips for start-up cafés that are  
looking for their first POS? 

 How does integrated POS aid business 
management?  

 What is ‘retail shrinkage’, and how does  
your POS help you control it? 



A 
n old saying goes something like this – “You can’t 

compare apples to oranges.”  The same is true 

with point of sale systems.  There are so many 

different types and levels of POS equipment and applica-

tions, that making a fair comparison between several 

options can be quite difficult.  One type of POS that is 

significantly different to many other systems is known as 

an ‘embedded POS’ terminal. 

To truly appreciate the advantages of  

embedded POS, it’s important to have  

an understanding of what it is 

What does ‘Embedded’ Mean? 

For the sake of simplicity, we are going to divide POS 

systems up into two broad categories – (1) POS applica-

tions installed on standard IT hardware, and (2) Embed-

ded POS.  The majority of point of sale solutions on the 

market today are POS applications.  These are programs 

written by software developers and then 

installed on generic computer hardware, 

such as Windows computers and POS 

terminals, or tablets such as iPads and 

android equivalents.  Therefore with POS 

applications, there are numerous other 

components that go into making your 

POS terminal work.  For example, you 

have the operating system (Windows, 

iOS, android) that controls the hardware 

and allows the application to be loaded, 

as well as third-party database engines, 

and drivers that allow peripherals or oth-

er integrated components to function. 

‘Embedded POS’ is different!  The point of sale hardware 

is purpose built, with electronic components that are spe-

cifically designed and programmed to perform POS func-

tions.  Rather than having a separate operating system, 

third-party drivers and POS application, embedded termi-

nals are an ‘all-in-one’ solution with the sole function of 

point of sale operation.  In reality, the earliest form of em-

bedded POS was the electronic cash register (ECR), 

which became popular 1980s and ‘90s.  However, since 

the advent of touchscreen computers (and more recently 

tablets), the proliferation of hundreds of POS apps that 

have grown in functionality and scope has led to the de-

mise of the humble cash register in its traditional form. 

Uniwell’s HX Series is Embedded POS, Reinvented 

The reduction in the use of ECRs doesn’t mean that em-

bedded POS solutions no longer exist, or are too old-

fashioned.  There are tangible advantages to embedded 

POS terminals, and specialist manufacturers with dec-

ades of point of sale experience have worked hard to 

develop modern embedded systems with functionality 

equal to many of the more advanced POS applications 

available.  One such developer is Uniwell Corpora-

tion.  This Japanese manufacturer has been designing 

and producing POS equipment since 1979, but it is their 

latest ‘Hybrid ePOS’ technology that has taken a giant 

step forward. 

So let’s consider 4 fundamental reasons why you should 

consider choosing embedded POS over a POS app: 

Security – with the recent increase in cyber security 

threats, along with the risk of staff misuse, there is a real 

need for enhanced security on POS terminals. The multi-

ple software layers required for a PC/tablet POS system, 

including the operating system, database engine and 

peripheral drivers, as well as the POS application itself, 

introduce multiple points of vulnerability.  Anti-virus and 

anti-malware software is needed to protect the termi-

nal.  Compare this to an embedded system, which has 

only one purpose and can’t intentionally or inadvertently 

access websites, emails or other external sources of po-

tentially harmful material. 

Reliability – the POS system is a critical 

component in any busy hospitality or food 

retail business. If point of sale terminals have 

unexpected problems and downtime, this has 

a negative impact on the speed and quality of 

customer service provided by the venue.  The 

‘all-in-one’ nature of the proprietary systems 

in embedded POS removes a number of risk 

areas in relation to system reliability. 

Operational Speed – another important ben-

efit of embedded POS systems is the speed 

that a well setup terminal can be operated at. 

This comes from two primary areas – (1) improved data 

and memory processing, which again stems from the fact 

that POS processes are not cluttered by the multiple soft-

ware components that are required for a PC/tablet solu-

tion, and (2) specific POS functionality that automates or 

enhances the workflow of the sale process.  Embedded 

POS developers like Uniwell Corporation have been re-

fining POS features for decades, and have a clear under-

standing of what makes a point of sale terminal easy to 

use for an operator. 

Purpose-built Hardware – hospitality and food retail 

venues can be tough on tech equipment, particularly 

products that are not intended for the environment. Em-

bedded POS terminals are specifically designed to cope 

with the day-to-day requirements of these sites in ways 

that a standard tablet, laptop or PC is not. 

So the next time you are researching a potential new 

point of sale solution, consider the benefits of an embed-

ded POS system. The fundamental advantages that 

these terminals offer can provide your business with in-

creased efficiency and stability that will ultimately im-

prove your bottom-line – making embedded POS more 

relevant than ever! 

WHY ‘EMBEDDED POS’ REMAINS AS  

RELEVANT TODAY AS EVER BEFORE 



W 
hen it comes to selecting a point of sale system 

for your hospitality venue, the choice has nev-

er been greater, or more difficult. There are 

literally dozens of different options, ranging from ‘free’ 

apps for your tablet through to fully integrated systems 

worth thousands of dollars. Every system has its own ad-

vantages and disadvantages and, frankly, no one has the 

time to investigate them all. So how do you make an in-

formed choice? What factors need to be considered when 

ascertaining whether the systems you are looking at offer 

good ‘value for money’? 

Initial Outlay vs Ongoing Charges 

For any small business, decisions sur-

rounding capital outlay require proper 

scrutiny. But for a start-up café, the 

money required just to open your 

front door for the first time is quite 

considerable. The coffee machine, 

cooking equipment, furniture, shop fit

-out, counters and fridges – it’s a long 

and somewhat daunting list! So its 

little wonder that further outlay on a 

POS system proves to be a ‘step too 

far’ for many cafés. 

Understandably then, the recent ad-

vent of cheap (or free) software-as-a-service ‘POS apps’ has 

provided many cafés with an easy way to get started. And 

to be honest, for a small espresso bar with limited products 

and little need for integration, a ‘POS app’ may be a per-

fectly suitable solution. 

There are a few questions worth asking in regards to 

costing if selecting from these tablet app alternatives – 

What do the ongoing costs add up to over the course of 3 – 

5 years (the expected lifespan of a purpose built POS termi-

nal)? What happens to your POS settings and sales data if 

you decide to move on and stop paying the monthly fee for 

the app? Do you own or have access to your data? It may 

be that purchasing, or even financing, a system that you 

own with no ongoing license fees may prove to be more 

economical in the long term. 

Lower Cost Hardware vs Reliability and Security 

Another primary advantage of a ‘POS app’ is the ability to 

bring your own hardware – such as a tablet/iPad or com-

puter. Many business owners utilise a spare iPad they had 

at home, or buy a cheap Windows laptop to run a POS pro-

gram. Undoubtedly, this can save you money – but is it 

necessarily a good idea? 

Hospitality venues can often be tricky 

environments for tech gear. Is a tablet 

or laptop designed to be used in that 

kind of scenario? If you have multiple 

staff – will they all treat the equipment 

with the care it requires to last a long 

time? Another aspect to consider is 

security. ‘POS apps’ are typically in-

stalled as 3rd party software on a ge-

neric operating system. So even if the 

app is stable, it can only be as reliable 

and secure as the OS it is working on. 

Also worth considering – can staff close 

the app and use the tablet or computer 

for other activities, like browsing the internet or playing 

games? 

So while it may be cheaper to bring your own hardware, is 

it really the best idea for your business? We are not saying 

that purpose-built POS equipment is absolutely bullet 

proof, but it is usually designed to handle the rigours of the 

environment it is developed for. ‘Embedded POS systems’ 

that don’t run as a third-party app, but are designed as the 

sole function of the terminal, have a reputation for being 

quicker, more robust and less susceptible to misuse. 

Weighing Up the Value of a New Hospitality POS System

What factors need to  

be considered when  

ascertaining whether  

the systems you are  

looking at offer good  

‘value for money’? 



DIY vs Professional Help 

In recent years the ability to save money by doing tasks 

yourself, that previously required the help of a trained pro-

fessional, has changed the way we live. Especially on the 

technological front, with the advent of the internet, has 

this change been prominent. We can now organise our 

own travel arrangements, purchase items from around the 

globe, develop our own website and handle our own bank-

ing and bookkeeping. 

This ‘DIY’ mind-set has flowed across to the point of sale 

industry. The latest ‘POS apps’ are designed to allow the 

end-user to install, set up and maintain their own POS sys-

tem without the need for extensive 

outside assistance. And again, for sim-

ple POS implementations, this is likely 

to be a perfectly adequate solution. 

So is it ever worth paying a POS pro-

fessional to set your system up, and 

provide training and support? Yes, for 

several reasons: 

Your time is valuable, and what might 

take you hours to sort out might take 

an experienced technician half the 

time, freeing you up to focus on other 

necessary activities. 

POS hardware and printers aren’t necessarily ‘plug and 

play’ like many modern home/office peripherals. They may 

require specific settings to operate on your network, or 

function the way that you need them to. 

POS professionals have experience in setting up hospitality 

systems and knowing what they are typically capable of. 

You could miss out on valuable functionality if you don’t 

get good advice on how to use your POS system effectively. 

And finally, if problems do arise, having someone who is 

available to help and knows how your system is set up is 

invaluable in getting your POS back up and running. After 

all, the last thing you want is unnecessarily extended 

downtime for your POS system. 

Cloud-Based vs Local Data 

Here is another amazing technological development of the 

last few years – ‘cloud storage’. Many new ‘POS apps’ pro-

mote the fact that their data is stored online. The benefit is 

that your POS settings and sales information is available to 

you from any location with an internet connection and that 

if devices break down, it is simply a matter of logging in 

with a new device to access your system. 

There is no doubt that using ‘cloud 

storage’ is incredibly beneficial – it ena-

bles businesses to implement an off-

site backup of critical data, and allows 

the easy transfer of data between re-

mote locations. But it also comes with 

overheads. Some business owners are 

reluctant to operate solely via cloud-

based apps that are reliant on the 

availability and speed of an internet 

connection. Additionally, with recent 

concerns over cyber security, there is a 

trend toward wanting primary data to 

be managed locally to avoid unnecessary risks. 

Regardless of whether your POS system stores operational 

data locally or remotely, a proper backup routine including 

off-site backups should be implemented. Most POS sys-

tems have the ability to email sales management reports or 

save key figures to a ‘cloud’ location. And if you want to 

access locally stored data from a remote location (such as 

working on your POS program from home), you can easily 

use remote access software such as TeamViewer to achieve 

this. There are countless options – you just need to speak 

to your POS provider to discuss a suitable solution for you. 

Weighing Up the Value of a New Hospitality POS System 

Initial outlay vs Ongoing 
charges  

Lower cost vs Reliable  
hardware 

DIY vs Professional help 

Cloud-based vs Local  
data 



HOW PROPER SALES ANALYSIS CAN 

HELP YOU GROW YOUR BUSINESS 

Your Point of Sale terminal is a pivotal component in the success of your hospitality venue.  As we have considered 

in other posts on this website, your POS collects the cash, tallies up the sales, allows you to control your pricing and 

menu, and acts as a communication hub.  But there is another incredibly important feature of modern POS systems 

that can have a positive impact on your business success – detailed sales analysis tools. 

In this article, we are going to demonstrate three advanced sales reports from Uniwell Lynx, the Australian developed 

software that we use in our Uniwell4POS solutions, and how the use of these reports can assist you in managing 

hospitality and food retail establishments. (Please note: These reports do not feature in the Uniwell Lynx Lite utility.) 

Dashboard (Manager Report) 

This report acts as a graphical representation of your venue’s sales activi-

ty. Best viewed over a short timeframe – such as for a specific day or 

week. It shows a 14 day sales trend, group sales for the period in order of 

dollar value of sales, hourly sales totals across the period and the top 6 

best sellers. 

The Dashboard also shows sales totals, a transaction count and an aver-

age sale figure, as well as totals for critical POS functions such as No 

Sales, Corrections and more. 

We would recommend having the Dashboard report emailed to the venue 

owner or manager (or sent to a shared cloud drive) on a daily basis once 

sales data has been collected from the POS.  This provides a valuable 

snapshot of the venue’s performance for the day, and should their be any 

obvious anomalies, they can be dealt with quickly. 

 

 Weekly KPI (Manager Report) 

The Weekly KPI report is designed for broader analysis.  Best viewed 

over at least a month, it breaks each week down (from Monday to Sun-

day) and presents sales totals, transaction counts and average sales that 

allow for easy performance comparison. 

Of particular interest is the comparison with the same date period last 

year, so overall business growth can be measured and analysed. 

This report also provides totalisers for critical POS functions (refunds, 

voids, etc.), allowing management to view trends in POS operations that 

may need addressing. 

Hourly Sales by Day (Sales Report) 

This is an excellent report for checking how busy you are at specific peri-

ods across the week.  It provides a spreadsheet-like view of your weekly 

sales, broken down by hour.  It can be viewed over a single week, but is 

also useful for longer term analysis – such as over a whole month or quar-

ter. Viewing this report over a longer period would provide a truer sense of 

how busy your venue is on average during particular periods of the week. 

So how is this information useful?  Firstly, it helps you to ascertain appro-

priate staffing levels.  You can also view whether there are any specific 

quiet spots each day during your week, and then tailor your marketing 

(such as on social media) to increase sales during that specific period. 

 

Make sure you choose a POS system that can provide this kind of information, and take full advantage of the 

sales analysis tools that are available to you.  The success of your hospitality venue depends on it.    



POS TIPS FOR CAFÉ STARTUPS 
make good business decisions?  Can you easily make 

changes to refine and improve your POS setup once you 

have it up and running? 

Give some thought to your future requirements 

It is understandable that café start-ups would have a 

limited budget for their initial POS system.  But give 

some thought to the possibilities of what you might 

want your system to do in the future.  For instance, 

would you like to add handheld order-taking devices at a 

later date, or install a kitchen video display sys-

tem?  What about implementing a loyalty program, or 

managing corporate customer accounts?  While your 

initial system might not include these advanced fea-

tures, can they be added at a later date if de-

sired?  Don’t box yourself into a limited setup that can’t 

grow with your business. 

Uniwell POS Australia, Lynx Software and POSLynx have 

recently combined to develop a cost effective, pre-

configured POS solution ideally suited to small cafés 

called ‘Uniwell4Cafes POS Ready’.  Here are some of the 

key features: 

• Robust 10’ bezel-free, capacitive touch screen 

POS terminal 

• Pre-configured with an easy to use café program 

– just add your menu 

• Cash drawer, receipt printer included 

• Uniwell Lynx Lite POS programming and sales re-

porting software 

• 3 months of system support included 

• No ongoing license costs – you own your data 

• Expandable to cater for future requirements 

If you are looking for a POS system for your café or 

hospitality venue, we invite you to consider Uni-

well4Cafes POS Ready  

S 
tarting a hospitality business is a huge undertak-

ing.  There are so many things to think about – 

location, equipment requirements, décor, mar-

keting efforts, menu development, just to name a 

few.  So it’s little wonder that choosing an effective POS 

system is often forgotten in the inevitable scramble 

leading up to opening. 

So whether you are opening a new café or looking at 

enhancing an existing operation by upgrading your cur-

rent POS system, here are three basic tips for you to 

consider: 

Your POS must be easy for staff to use 

While this might seem to be a ‘no-brainer’, it is often not 

considered a key selection criterion when choosing be-

tween a range of POS solutions.  During busy periods, 

your counter staff will need to be fast and accurate 

when entering customer order details into the POS to 

keep your café operation running smoothly.  So when 

viewing demonstrations or trialling a POS system, check 

how easy the POS screen is to navigate around, make 

corrections, add extras to an order or specific cooking 

instructions.  Pretend that you are in a peak period, and 

see how efficiently you can enter a variety orders for 10 

minutes straight.  If it passes the ‘ease-of-use’ test, you 

are well on the way to finding a good POS solution. 

Remember that POS expenditure is an investment 

There are three key returns on that investment that you 

want to look for when choosing a POS solution – reliabil-

ity, efficiency and flexibility.  So ask yourself these ques-

tions when considering your options:  Has the POS ter-

minal been designed to physically handle the busy envi-

ronment of your café front counter?  Does it help you to 

be more efficient – both in the daily operation of your 

venue, and in providing sales data on which you can 

Uniwell’s HX-2500 
Compact POS Without Compromise 

4 WAYS YOUR POS SYSTEM CAN HELP 

YOU MANAGE YOUR BUSINESS 

 

1. Improves staff efficiency 

2. Simplifies inhouse communication 

3. Promotes system flexibility 

4. Provides accurate sales analysis 



T he term ‘retail shrinkage’ refers to the loss of stock 
by retailers caused by the combination of shoplift-

ing, staff theft and administrative errors,  It is estimated 
that up to 3% of revenue is lost by retailers to retail 
shrinkage.  Ultimately, this cost is passed on to custom-
ers, making it a concerning problem for businesses and 
consumers alike. 

An integrated Point of Sale system, such as our Uni-
well4POS solutions, can act as a means to control, deter 
and investigate potential retail shrinkage. 

Consider these benefits: 

Price control – powerful management of selling prices 
and keeping all terminals synchronised reduces staff mis-
takes – also, minimise ‘open price’ buttons on the touch 
screen layout, preventing staff from guessing or dis-
counting without permission. 

Barcode scanning – one of the best ways of providing 
secure price control for barcoded merchandise.  Even pre
-packaged weighed goods can have price or weight em-
bedded barcodes, ensuring price accuracy. 

Recording, and optional manager control, of critical POS 
functions – security sensitive POS functions, such as re-
funds, no sales, corrections and discounts, can all be lim-
ited to manager control.  Totals of these functions are 

also returned to Uniwell Lynx, our back-office software, 
for analysis. 

Direct feed of journal data – Uniwell Lynx has the ability 
to display a ‘live feed’ of journal data as the POS is being 
used.  It is particularly beneficial to let staff know that 
this feature exists. 

Export to shelf labels – Uniwell Lynx can export data to 
shelf label software at the time of price changes, mean-
ing that advertised prices on the shop floor are kept con-
sistent with prices in the POS (complying with consumer 
law). 

Journal data storage – Uniwell Lynx collects and stores 
historical journal data directly from the POS, providing a 
searchable report that aids in the tracing of suspected 
anomalies. 

Stock control – Uniwell Lynx can provide optional com-
prehensive stock control features that allow retailers to 
track movement and spot anomalies.  The LynxScan Port-
able Data Terminal also provides a means of easy spot-
checking of stock. 

Even small retailers should consider these benefits to 
assess whether the investment in an integrated POS so-
lution can effectively ‘pay for itself’ in savings resulting 
from the minimisation of retail shrinkage. 

HOW UNIWELL4POS HELPS CONTROL  
RETAIL SHRINKAGE 


