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A simple design for a 
true automatic canteen

Flexible snack, food 
and drinks offer

Variable temperature 
options

Design and User Interface
•	 LED front lit panel for a cleaner 

appearance.
•	 User friendly features such as a backlit 

shopper button and clear pricing 
screens.

•	 Flashing LED light path to guide the user.
•	 Clear graphic display (10 lines, 20 

characters per row).
•	 Aluminium design suitable for all 

surroundings.

Highlights
•	 Slide in - slide out cooler unit for easy 

access and replacement.
•	 8 or 10 drums with up to 36 

compartments per drum (280 mm 
depth).

•	 Up to 40 different prices throughout the 
machine.

•	 Flexible snack offering - small snacks, 
cans and up to a 230 mm plated meal.

•	 Reduce downtime with independent drum 
operation - if one drum is damaged, out 
of order or being cleaned, the machine 
still operates.

•	 Save time on site - no tools required to 
adjust compartment sizes.

•	 Simple software menu making engineer 
visits quicker and easier.

Electronics and 
Temperature Management

•	 16 bit electronics with flash memory.
•	 Data transmission and retrieval according 

to EVA DTS standard.
•	 Variable temperature options available 

with hygiene control monitor.
•	 Advanced features for controlling 

temperature.
•	 Intelligent loading option - saving energy 

and preventing temperature fluctuations.

Features
Height 1830 mm
Width 850 mm
Depth 895 mm
Depth with door open 1630 mm
Weight 320 kg ca.
Cool Unit power 787 W

Drums and Products
Diameter 700 mm
Independent drums fifo/shopper
Sector depth 280 mm
Round dish up to 230 mm
Baguettes up to 260 mm


