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General Information

2T-variant: split temperature zones separated by
directed air flow,  Fresh food / snack
- Approx. + 10 - 15 °C on the upper shelves
- Food-safety storage at ≤ + 4 °C on the lower
shelves (LM zone)
The temperature separation position can be
adjusted within a pre-defined range.
The Food safety software monitors the
temperature in the LM-zone and ensures that only
properly chilled products are dispensed
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Sielaff GmbH & Co. KG
Automatenbau Herrieden
Münchener Str. 20
91567 Herrieden
Germany

Phone: +49 9825 18-0
Telefax: +49 9825 18-311155
info@sielaff.de
www.sielaff.com
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