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NUUK KLINCK FROZEN VENDING MACHINE
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NUUK KLINCK

Discover the NUUK KLINCK, the frozen machine that will transform your business. With maximum safety in the preservation
of frozen food, intuitive touch screen, intelligent temperature and expiration control, and complete online management. In
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Optimize your capacity and volume with JOFEMAR’s advanced technology. Transform your business with the NUUK KLINCK
and enjoy unprecedented frozen food management!
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Main features

addition, the NUUK KLINCK allows the product to be visible, offering a more attractive and convenient shopping experience.

MACHINE NAME | Unpacked MEASUREMENT | WEIGHT | CONSUMPTION | ELEVATOR | PRODUCT VIEWED KEYBOARD PAYMENT METHOD
215" or 32"

NUUK KLINCK 1843 x 1281 x 1049 mm 529kg 230V/ 1100W Yes Yes Bank card holder
touchscreen

NUUK KLINCK
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FEATURES

«  Optimised interior configuration with up to 7 height-adjustable trays, each equipped with a maximum of 9
channels for flexible and efficient organisation.

«  Possibility to program the interior temperature between -10°C and -24°C.

« Easy reconfiguration of tray channels without the need for tools.

» Continuous self-test of operation.

« Intelligent temperature control, composed of efficient electronics and measurement sensor, ensuring at all times

the efficiency of consumption and the conservation and safety of the products.

General Shelf Life Control: Blocks the sale of all products if the indoor temperature exceeds the programmed

shelf life for a certain amount of time.

+ Intelligent self-adjustment of the pushing force for each channel, adapting to the characteristics of each pro-
duct.

+  Product delivery at the user’s hand level. Shock-free dispensing.

« Automatic defrosting system.

» FIFO system (First in First out), which ensures continuous product renewal.

DESIGN

Our NUUK range is offered in two variants: NUUK R290 V2, with a closed design, which conceals the product, pro-
viding a more discreet appearance, and NUUK KLINCK, with front glass that allows a direct view of the product.
« Elegant and robust design with a black finish and with the option of customization with corporate
branding.
« NUUKKLINCK with transparent front of 865 x 605 mm, which allows us a wide view of our product.
«  Modular structure in furniture protected against corrosion and rust.

«  Product pickup created for shock-free dispensing.




OPTIONS

21.5” or 32” Touch Screen with FULL HD resolution that allows you to dis-
play products and buy through it.

Assembly of different types of locks according to the customer’s needs.
Customization of the machine with vinyls.

Various interior temperature options, perfect for adjusting the ideal tem-
perature to your product.

Customized configuration of trays and channels, adjustable to the type of

product to be dispensed.

NUUK KLINCK FROZEN VENDING

PROGRAMMING

Possibility of programming the interior temperature of the machine be-

CAPACITY DIAGRAM

tween -10°C and -24°C.

MACHINE
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Collection and sending of machine status data to the JSD control device in

order to inhibit the sale of expired product.

Sales interface provided by Jofemar: It uses SBC and J-LINK, offering a custo-

mizable user interface that can be configured remotely through J-SUITE, with

shopping cart and access to machine configuration options.

Customer-developed user interface: Uses JSD device and J-CONNECT

protocol, allowing the customer to create fully customized sales interfaces by

developing a specific application.
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TELEMETRY

JLINK JSUITE

Our Jofemar electronic system J-LINK offers a wide range of functionalities
to all our machines. One of them is the ability to use J-SUITE, our compre-
hensive and unified solution for machine management that allows you full

control of the machine from anywhere in the world.
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ADVANTAGES

Compeatibility with all Jofemar machines. You can use J-SUITE with all our products.
Total stock control.

Sending of technical and administrative alerts.

Remote control of the machines from your computer, tablet, or mobile phone.

Compatible with other payment systems.

Option to have a closed-loop card reader.

Compatible with non-Jofemar machines through standard protocols.

Maximum data storage security.

Automatic daily data backups.

Full availability at any time.

Access to sales statistics.
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REAL-TIME STOCK CUSTOMER AGILITYIN
CONTROL SATISFACTION ACCOUNTING
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OPERATIONS ADMINISTRATIVE ENHANCED
ENHANCEMENT OPTIMIZATION INFORMATION SECURITY

COST CUTTING

jofemar.com
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CORPORACION

Ctra. Marcilla km 2
31350 Peralta - Navarra - Espana

Tel. +34 948 751212 100% Jofemar
Fax +34 948 75 04 20
nacional@jofemar.com TeCh nOIOQY

www.jofemar.com
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