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* SELECTIONS AVAILABLE ONLY WITH COLD UNIT KIT
#¥* OPTIONAL SELECTION FOR INSTANT MODEL; SPECIAL APPLICATION FOR FESH BREW

SPECIFICATIONS

Cups (7 oz squat) approx. 600
Sugar 42 kg
Whitener 1.4 kg
Instant coffee 1.2 kg
Instant tea 43 kg
Fresh leaf tea approx. 2.0 kg
Chocolate 31 kg
Coffee fresh brew 42 kg

SAFETY FEATURES

e Anti-flooding electrovalve

* Boiler high temperature cut out
* Low water cut out

* Waste liquid cut out

e Motor overload cut out

e Door switch

* Brewer overload cut out

e In addition the machine displays the
following failures:

* Brewer unit

* Temperature

e Data

* Coin mechanism

e Air break

* EPROM

* No water-chiller unit

* No water-boiler

e Liquid waste full

* NoO cups

= Dispense head

FRESH BREW UNIT
Innovative new slimline paperless brewer

of plastic construction, specially designed

for the Spazio.

= Paperless mesh filter designed by
Electrolux Zanussi Vending

» All parts easily removed for cleaning
without the use of tools

= Complete control of tea throws, water
volume, infusion time

COFFEE AND TEA STRENGTH
SELECTOR

Niggeler & Associat

USER'S INTERFACE

» 16 Simple direct selection buttons for hot
and cold beverages

= Variable strength on teas and coffees

e Variable sugar selection

» Free vend and jug fill via key switch

* Coin entry, coin return and selection
panel are at a height accessible to wheel-
chair users

PAYMENT SYSTEMS

Executive standard electronics mean that
all major coin mechanism and cashless
systems are compatible.

ADJUSTMENTS

Electronic adjustment for water and gram
throws. Trimmer for adjustment of water
temperature. The new Zanussi
Superprogrammer provides automatic
set-up of all electronic setting.

BOILER

The boiler has 2300 cc capacity and is
equipped with manually resetable over
temperature and boil dry cut outs

WATER SUPPLY
Direct supply from mains water with a
pressure of 0.5 - 8.5 bars.

ELECTRICAL FEATURES
Supply voltage 250 V - 50 Hz

Installed power 2.3 KW
DIMENSIONS

Height mm 1830
Width mm 650
Depth mm 630
Weight Instant model kg 125
Weight Fresh Brew model kg 140
ACCESSORIES

The following kits are available on request:
Chiller unit - Sanitising kit - [lluminated
panel - Feet cover kit - Selection panel
protector - Locking cash box lid - Hot
water kit.
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