CTL

COMMUNICATION & SPATIAL WONDER
MORE ELEGANT THAN EVER BEFORE

THE REVOLUTION IS HERE! The JUICI is our state-of-the-art model with a touchscreen and perfect online
monitoring always and everywhere through a cloud solution and direct communication with your
customers combined with the CT providing valuable place on the counter.

4/6 drinks + chilled water

Bag-in-Box concentrates are stored in existing furniture/base
cabinet .

Preselection CO2 — OPTIONAL (Model CO2)

Multilingual flexible touchscreen display with the possibility to
show images, videos and advertising on screen for direct
communication with your customers

1 central drink exit (hygienic tempered glass tube) with LED
lighting (RGB colours settable)

Adjustable dispensing height

Automatic cleaning and increased hygiene through airtight seal

of concentrates

Fully electronic control of concentrate dosage and

output quantities

Online monitoring (access to statistics, direct error messages Dynamic

and much more) Touchscreen
Wifi/network connection Individual
design possible

entral
dispensing

R LED

Reliable and durable — premium materials,
robust surfaces

Perfect mixing result through patented
MidMix® system

Preparation for payment systems + accounting Tablemount or

different Wallmount

output height
possible
(Modell L)

Available in the following versions:

JUICI CT L-4, JUICI CT L-4 CO2, JUICI CT L-6,
JUICI CT L-6 CO2

Hot & Cold versions now also available!

Fructomat GmbH
Steyrer Str. 80, 4470 Enns
office@fructomat.at - www.fructomat.at
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TECHNICAL DATA & PRICES

DATEN JUICI CT L-4 JUICI CT L-4 CO2 JUICI CT L-4 JUICI CT L-6 JUICI CT L-6 CO2 JUICICT L-6
STILL Hot & Cold STILL Hot & Cold

JUICI

Art. No. frucBo501J1 frucBO506/I frucBO503JI frucBO511JI frucBO516JI frucB0513JI
Control-/Dispensing unit with tower L4 L& L& L6 L6 L6
Width in mm 276 mm 276 mm 276 mm 276 mm 276 mm 276 mm
Height in mm 525 mm 525 mm 525 mm 525 mm 525 mm 525 mm
Depth in mm 175 mm 175 mm 175 mm 175 mm 175 mm 175 mm
Exit height 140 - 310 mm 140 - 310 mm 140 - 310 mm 140 - 310 mm 140 - 310 mm 140 - 310 mm
Weight 6 kg 6 kg 6 kg 6 kg 6 kg 6 kg
Product selection buttons (incl. water) | flexible(touchscreen) flexible(touchscreen) | flexible(touchscreen) | flexible(touchscreen) | flexible(touchscreen) flexible(touchscreen)
Automatic carafe pre-selection (Extra) Y4 v v v v v
Flavours 4 4 4 6 6 6

Mixing ratio for concentrates 1+4 ... 1+49 1+4 ... 1+49 1+4 ... 1+49 1+4 ... 1+49 1+4 ... 1+49 1+4 ... 1+49

Concentrates in machine

Dosage of product selection

150-500ml / PULS

150-500ml / PULS

150-500ml / PULS

150-500ml / PULS

150-500ml / PULS

150-500ml / PULS

Technics box

Width in mm 260 mm 260 mm 260 mm 260 mm 260 mm 260 mm
Height in mm 360 mm 360 mm 360 mm 360 mm 360 mm 360 mm
Depth in mm 460 mm 460 mm 460 mm 460 mm 460 mm 460 mm
Weight max. 23 kg max. 27 kg max. 25 kg max. 24 kg max. 28 kg max. 26 kg
Distance technics box/

dispensing unit vertical max. 1,5 m max. 1,5 m max. 1,5 m max. 1,5 m max. 1,5 m max. 1,5m
Distance technics box/

dispensing unit max. 5,0 m max. 5,0 m max. 5,0 m max. 5,0 m max. 5,0 m max. 5,0 m
Distance concentrate/

technics box vertical max. 1,5 m max. 1,5 m max. 1,5 m max. 1,5m max. 1,5 m max. 1,5 m
Distance concentrate/

technics box max. 5,0 m max. 5,0 m max. 5,0 m max. 5,0 m max. 5,0 m max. 5,0 m
Cooling capacity 28 1/h 28 1/h 28 1/h 28 1/h 281/h 28 1/h
Dispensing temperature 5°C - ambient 5°C - ambient 5°C-75°C 5°C - ambient 5°C - ambient 5°C=75"C
Water pressure in bar min 1,5bar/max6bar | min 1,5bar/max6bar | min 1,5 bar/max 6 bar min 1,5bar/max6bar = min 1,5bar/max6bar = min 1,5 bar/max 6 bar
Voltage 230V/ 50 Hz 230V/ 50 Hz 230V/ 50 Hz 230V/ 50 Hz 230V/ 50 Hz 230V/ 50 Hz
Power max. 230 W 320W 2.600 W 230 W 320W 2,600 W
with CO2-carbonator - 4 - o v -
FSS' v v v 4 v v
Flowmeter (water) v v v v v v
TFT-Touchdisplay v v v v v v
Dispensing area LED light v v v 4 4 v
Coin validator/cashless OPTIONAL OPTIONAL OPTIONAL OPTIONAL OPTIONAL OPTIONAL
Bookkeeping v 4 v v v v
Payment systems OPTIONAL OPTIONAL OPTIONAL OPTIONAL OPTIONAL OPTIONAL
Syrup Injection Valve (SIV?) v v v v v v
Syrup -empty message OPTIONAL OPTIONAL OPTIONAL OPTIONAL OPTIONAL OPTIONAL
Water gallon + pumpset OPTIONAL OPTIONAL OPTIONAL OPTIONAL OPTIONAL OPTIONAL
Control of Disinfection v v / v v Y

and Sanitation intervals

ALL our models are equipped with the unique and patented mixing system MidMix Ill.

1) FSS = flood security system: avoids water flood problems due to an extra safety valve on water entrance.
2) SIV = syrup injection valve for perfect mixing results

SIZE INCL. JUICI CT L-4 JUICI CT L-4 CO2 JUICI CT L-& JUICICT L-6 JUICI CT L-6 CO2 JUICICT L-6
PACKAGING STILL Hot & Cold STILL Hot & Cold

Width 570 mm 570 mm 570 mm 570 mm 570 mm 570 mm
Height 670 mm 670 mm 670 mm 670 mm 670 mm 670 mm
Depth 310 mm 310 mm 310 mm 310 mm 310 mm 310 mm
Weight incl. Packaging 32kg 36 kg 33kg 33 kg 37 kg 34 kg

MACHINE PACKAGE/PALLET

Europallet 80 x 120 cm 8 8 8 8 8 8
UK-size pallet 100 x 120 cm 12 12 12 12 12 12
& & o
&
Save Save on Warehous-  Save Reduce C02
resources  ingand Transport energy emissions MADE IN AUSTRIA

W/,
FRUCT © MAT

- ’/



