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MODEL 454XV XTRA-VOLUME TWO FLAVOR
POST-MIX CAPPUCCINO DISPENSER

® |ced and hot drinks from the same dispenser
* One dispenser for portable and waterline operation
¢ Attention-getting point-of-purchase panel
® Fluorescent lit front door for merchandising appeal
® Heavy duty door closure - dual magnet
® Continuous flow operation for multiple drink sizes
® Two position drip tray for a variety of cup shapes and sizes &
e Individual mixing system for each product hopper
e Front water adjustment for each whipping chamber
e Vacuum moisture removal system
® Top loading product hoppers
® Increased product hopper capacity - two 8 pound hoppers
e Durable stainless steel frame
e High volume 8 quart hot water reservoir
e Tank drain - exterior location
¢ Fast, efficient, simple to operate - no waste
® Hot water tank is open to the atmosphere for
easy on site service
® Attractive color trim packages at no
additional charge

BRUSHED COPPER

CLASSIC RED

ANTIQUE BLACK

SPARKLING STAINLESS

Note: Dispenser is shown with optional front door and side decal.

Producers of dependable dispensinghequipment

for the food and beverage industries.

KARMA dispensers are covered by one or more U.S. patents and applications and corresponding foreign patents and applications.

KARMA Inc.

P.O. Box 433

Watertown, Wi 53094 USA
920-261-1424

800-558-9565

Fax 920-261-3302

800-257-6806

Internet Web Page
http://'www.karma-inc.com
E-mail - karma@karma-inc.com



KARMA - OVERCOMING THE DEMANDS OF THE BEVERAGE IND.

* The overwhelming demand for heavy duty, high volume cappuccino dispensers has
prompted the introduction of Karma's new Cafe Matic 454XV machine. This extra
volume dispenser is helping to overcome the high demand for today’s expanding
cappuccino market.

* Independent whipping systems for each hopper help to prevent the chance for
flavor interaction. The Model 454XV serves a variety of drinks including hot and
iced cappuccino, hot chocolate, hot cider, and other powdered beverages. The
tremendous versatility of this machine keeps customers coming back for more.

* The Model 454XV is designed for high drink volume applications where a higher
hopper capacity is needed. This heavy duty, extra volume model with its’ 8 Ib. product
hoppers will deliver over 160 / 6 0z servings between reloads, making it the highest
volume two flavor cappuccino dispenser on the market.

* The versatility of running this dispenser by either a waterline or portable allows the
operator to serve the product wherever a 120 volt electrical outlet is available. A
simple “flip of the switch” converts the dispenser to portable fill.

* The Model 454XV, heavy duty two product cappuccino dispenser, is destined to
be successful, serving two hot, two iced or one hot and one iced beverages.
When serving one hot and one iced beverage, a waterline connection is necessary.

SPECIFICATIONS
ELECTICAL / HEATER ON:
MODEL 454XV / LINE CONNECTED 120V 60HZ 1500 watts
240V 50 / 60HZ 2630 watts
MODEL 454XV / PORTABLE 120V 60HZ 1500 watts
240V 50 / 60HZ 2620 watts

NOTE: Vacuum motor operation is constant
PLUMBING: (Does not apply to portable model)

For line connected model:

1/4” OD flared tubing tapped from 1/4” or larger cold or hot waterline
UNIT DIMENSIONS: 15-3/4"W X 22-1/2"D X 32"H (with dome and eagle)

SHIPPING WEIGHT: 72 pounds

HOPPER CAPACITY: 8 pounds per hopper (160/60z servings)
AGENCY APPROVAL: NSF - Standard 18

UL - E 30291
CSA - LR17604
CE

STANDARD MACHINE
WITH WATER
BOTTLE SHOWN.
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