GH3 BLACK WITH BACKLIT FRONTAL PANEL

Ref: 563130
(GH3NEW)

GH3 NEW STD SPM BLACK

General Features

Compact, lightweight, and designed for dispensing hot beverages, the GH3 is the ideal dispenser
for all types of water-soluble preparations: barley, ginseng, chocolate, tea, herbal teas, infusions,
and much more.

With the new GH3, you can now dispense three different flavors in the same footprint as the
two-flavor equipment. The GH3 offers two dispensing options: large cup and small cup. Design
and functionality are the highlights of this equipment.

DESIGN: The backlit front panel gives the GH3 a striking and modern look, and it can be
customized with bespoke graphics (subject to negotiation). The lighting effect of the front panel
attracts attention and enhances the equipment's appeal, maximizing impulse purchases.

FUNCTIONALITY: The GHS3 is designed to make the operator's job easier with fully removable
powder containers and a sliding door that facilitates filling the water tank. The GH3 features an
internal anti-scale filter with a lifespan of 900 liters and an internal device that absorbs steam to
protect the soluble products inside the container from humidity. Additionally, this hot beverage
dispenser is equipped with a diagnostic system that alerts when the water tank reaches the
minimum level and needs refilling, and when the dispensers need cleaning, which can be
activated with a simple button to ensure optimal dispensing at all times.
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GH3 BLACK WITH BACKLIT FRONTAL PANEL

Specifications

* It dispenses up to 3 flavours and with 2 options:
small or large cup.

* Hot beverage dispenser perfect for water-
soluble preparations: barley, ginseng, chocolate,
tea, herbal teas, infusions and much more.

* The equippend display advises: low water level;
flavour being delivered; cleaning required;
heating stage; expired credit, if the machine is
equipped with the chip card system; filter
replacement required

* Multi-language menu
» User-friendly

» Backlit frontal panel increases the appeal of the
machine and impulse purchases.

* Ondemand itis possible to activate a chip card
system for consumption monitoring.

* It is possible to graphically customize the
equipment (subject to negotiation)

¢ |-PRO is an ideal slush machine for bars,
amusement parks, motorway restaurants, fast

food chains, kiosks, restaurants, water parks and

much more.

* Versatile slush machine with two (2) 2.9
gallon/11L I-Tank insulated bowls

Construction

» Powder containers are fully removable.

» Handy sliding door for filling the water tank.
* Internal anti-scale filter

* Aninternal device extracts any steam present, to
ensure the quality of the soluble products.

» The patented I-Tank insulated bowl! reduces the
impact of ambient temperature on the product,
improving its cooling efficiency and guaranteeing
energy and cost savings.

» The mechanical control allows you to manually
set the “production mode” and the “night mode”.

» The LED backlit frontal panel gives maximum
visibility to the equipment.

» Optional Autofill Lid System available: for the
automatic filling of the tanks

» Bowls work independently, allowing operations
to dispense different product at the same time,
including: slushies, milkshakes, cold drinks and/or
frozen cocktails
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GH3 BLACK WITH BACKLIT FRONTAL PANEL

Electric

Supply voltage:
Electrical power max.:
Current consumption:
Plug type:

Key Information:

Dimensions, Width:
Dimensions, Depth:
Dimensions, Height:
Net weight:

Flavors:

Water tank capacity:

[NOT TRANSLATED]

Certifications

CE s

220-240V/1ph/50Hz
1.25 kW

6.4 Amps

CE-SCHUKO

212 mm
450 mm
495 mm
15kg

3

241t

1x0,5kg
2x0,25kg

The company reserves the right to make modifications to the products
without prior notice. All information correct at time of printing.
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