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MAIN FEATURES

Dimensions and finishing
Number of trays standard/maximum
Number of selections
Hieght - Width - Depth
Footprint with door open
Weight
Aesthetic finishing

6/7
Up to 84

1830 - 760 - 790 mm
1520 mm

235 Kg
Graphite grey and black

Amenities

Protocols
Digital Display Trays
Anti-theft bars
Easy Click system 
Photocells product delivery
Pre-cooling compartment
WI-FI and bluetooth LE native

Executive/MDB
Optional

Yes
Yes
Yes
No
Yes

Electrical data

Power supply
Rated power
Minimal internal temperature

230/50-60 V/Hz
450 W

3°C with health control

TECHNICAL FEATURES

EFFICIENCY ENERGY RATING

INTELLIGENT LIGHTING
Power LED at high efficiency with programmable energy saving
function; delivery bin illuminated intermittently when
product is delivered

CO2 COOLING UNIT MONOBLOC
Refrigeration unit charged with CO2 (GWP=1) with inverter board to
control to speed; Fast extraction due to the Slide in - Slide out
system (patented)

TYPICAL CONFIGURATIONS AVAILABLE
Up to 3 different zone temperatures (Snack/Drink/Food); Lateral air
flow to avoid build up condensation (patented) 

Full view (FV) is a vending machine model that depends on the 
control of a master model, hot or cold

FULL VIEW

ENLARGED CAPACITY
Delivery bin and delivery door with enlarged dimensions to ensure the
withdrawl of bulky products compared to the normal standard

DOUBLE GLAZED GLASS WITH HIGH EFFICIENCY
Laminted glass with security and low emission to avoid fogging
and condensation


