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Dimensions: cm. 17,6x16,2 H20

 The juice dispenser accessory is designed for breakfast buffets in hotels, restaurants 
and accommodation facilities, perfect for distributing fresh drinks such as fruit juices, 
flavoured water and other soft drinks.

 Composition:
 - 1 Glass Container with Tap (5 litres): Ideal for a transparent and elegant presentation 
of juices or drinks, the tap allows for easy and controlled dispensing.
 - 1 Juice Dispenser Tray: Facilitates the collection of any drops during dispensing, keeping 
the buffet surface clean.
 - 1 Tray Lid: Ensures hygiene and protection, keeping the tray covered and clean.
 - 1 Gel Pack (15 x 14 cm): Included to keep your drink cool during service, ensuring your 
juices remain at the optimum temperature.
 - 1 GN 1/6 tray (h 20 cm): Useful for collecting waste or as a support during service.
 - 1 1/6 Grid for Dispenser: Ensures stability and facilitates dispensing, preventing the 
container from slipping.

 - Capacity: With a capacity of 5 liters, this dispenser is perfect for meeting the needs 
of a busy buffet, reducing the need for frequent refills.

 - Quality Materials: The glass container ensures a sophisticated and professional look, 
while other components, such as the tray and grill, are made of durable materials for daily 
use and easy maintenance.

 - Functional Design: Thanks to its compact structure and practical tap, the dispenser allows 
for smooth and waste-free service, keeping the buffet area tidy and clean.

 - Versatility: Ideal for serving fruit juices, iced tea, flavored water or any other beverage, 
the dispenser is perfect for any type of breakfast buffet.

 This accessory is an essential element to improve the efficiency of the drinks service 
in buffets, offering an elegant presentation and maintaining the freshness of the drinks 
throughout the duration of the service.
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