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The Necta range now includes a Sfera version which is capable
of dispensing a large number of snacks, and at the same time is
fitted with three trays for fresh food products. A temperature
lower than +4°C is maintained in the three lower trays, while the
three upper trays are standard, with a temperature between +8°
and +15°C. The Sfera Food machine is suitable also for
operation under normally adverse environmental conditions. The
anti-condensation system ensures optimum visibility of the
products with a maximum external temperature of 32°C and
65% relative humidity and moisture from the product dispensing
compartment. There is an optimum use of the available space:
the single-width product-holders are designed for dispensing
triangular sandwiches, and allow the display of products with
the label in full view, while the product-holders with adjustable
width offer the possibility of dispensing bread sticks 22.5 to 30
cm long.

USER INTERFACE 
Offering optimum product visibility for easy identification of the
items and simple selection, via the 12 button numeric keypad
and 5 direct selection buttons. The direct selection button
allows virtual selection (2 products with a single selection), and
can be assigned to one or more spirals. This ensures that the
machine empties evenly, the front of the machine always looks
full and allows the promotion of high consumption products. 
• Blue alphanumeric display with 4 lines and 20 characters 
• Sound signal at the end of the product dispensing sequence
• Ergonomic compartment which opens outward to ensure easy

access to the dispensed product - even with one hand. 

SAFETY DEVICE 
To guarantee the conservation of the products in the food area,
a temperature safety block is included in the software of the
machine. If the temperature in the cell rises to approx. 7°C for
more than 15 minutes, the vend of food products will be
stopped.

ACCESSORIES 
Photocell kit (standard) 
Additional lamp kit (standard) 
Kit to block dispensing compartment 
Coin box cover kit 
Wall mounting bracket kit 
RS232 jack kit
GSM kit

ELECTRONIC CONTROL 
• 16-bit electronic control with incorporated Flash EPROM 
• Automatic setup and reading of statistics with Flash

application or Up-Key
• Remote monitoring via GSM technology

PAYMENT SYSTEMS 
The payment systems and the electronic board are located
inside a separate compartment, with independent access and
slide-out opening for complete extraction, allowing work to take
place in this area without affecting the temperature inside the
product compartment. Sfera Food is pre-set for the installation
of systems with Executive and MDB protocol, as well as
validators. The following can be installed on the same machine: 
• Change-giver coin mechanism/validator 
• Bill validator 
• Cashless system with key or card

The numbers in the table indicate the product capacity

Snack Food

3 snack trays 
20 selections / 182 products 
3 food trays 
16 selections / 96 products

CONFIGURATION
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CHARACTERISTICS

Height 1830 mm*

Width 880 mm

Depth 890 mm

Overall depth with door open 1500 mm

Weight 290 kg approx.

Power supply voltage 230 V

Power supply frequency 50 Hz

Installed power 590 W

Refrigerant R134a

Maximum operating conditions 32°C - 65% R.H.

*Adjustable feet: +10 - 10 mm

Product-holders with adjustable width

N&W GLOBAL VENDING S.p.A.

Via Roma, 24
24030 Valbrembo (BG) Italy

Ph. +39 035 606111 - Fax +39 035 606519

www.nwglobalvending.com

For each hour of stand-by 395 Wh

POWER CONSUMPTION

Ambient temperature 20°C
Refrigerated box temperature 3.5°C
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