
ADVANCED LEAN BEVERAGE INNOVATION

 
 

Benefits

•	 Easy installation

•	 Low maintenance 

•	 Aesthetically engaging; a stylish, sleek beverage unit

•	 Designed for smaller outlets such as coffee shops or QSR 

•	 Multi flavour valve

Standard Requirements

•	 Lean post mix dispenser

•	 Capable of dispensing 4 products

•	 ‘Plug & Play’ installation - requires mains power, CO2 and water 
connection 

•	 BiB must be stored below, or on a level with the dispense unit 
within 2 meter

•	 Water supply is piped into the unit from the mains - 40psi 

•	 Beverage grade CO2 supply - 80psi regulators

A
dvanced Lean Beverage Innovation - Vertical unit

	  

ISO 9001: 2000 
Quality System Certified

Vertical Over Counter Electric Soft Drink Dispenser
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A
dvanced Lean Beverage Innovation - Vertical unit

Welbilt (Halesowen) UK

Chancel Way, Halesowen

West Midlands, B62 8SE, UK

Tel:  +44.121.501.2566

Fax: +44.121.500.0873

multiplex.uk@welbilt.com

www.welbilt.com

Specifications

ADVANCED LEAN BEVERAGE INNOVATION

Performance 24º C Ambient, Drinks at or below 4.4o C

Ice Bank Pull Down 1 hr 45 mins (nominal)

Ice Bank Weight 2.7 kg (nominal)

Dispense Capacity 1.5oz per second

Optimised Ambient Temperature 24º C

Max Operating Ambient Temperature 32º C

Drinks Capacity 90 drinks @1dpm*

Max Number of 7 litre BIB’s in 1 week (7days) 15 x 7 litre Bib**

Physical Data  

Height 495 mm

Width 325 mm

Depth (inc drip tray) 645 mm

Waterbath 9.0 ltrs

Dry Weight 31 kg

Operating Weight 42 kg

Electrical  

Mains Voltage 240V / 50Hz 

Fuse Rating 10 Amps 

Assumed operating conditions: */**
Ambient operating temperature = 240C
Syrup storage temperature = 240C
Water in Temperature = 160C
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