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- - PRODUCT
CO CODE CASE DIM (LxWxH) UNIT DIM CUBE CASE WT VOLTS

Ricos Dual Dispenser Machine RIC5301 15” x 19” x 28” 14.5” x 18.5” x 27” 4.19 62 lbs 120v
Ricos Dual Dispenser Machine Export   RIC5301EXP 15” x 19” x 28” 14.5” x 18.5” x 27” 4.19 62 lbs 230v

Product Specifications

Features

The Ricos 5301 contains various engineering inno-
vations , the exterior of the machine is designed
and built-up to present an attractive appearance
for many years. Easy to load and operate, heats in
approximately 1 hour, dispenses cheese at a
temperature between 140 deg. F and 155 deg. F.
Plenty of room to heat a second pouch of cheese.
5301=120v, 5301EXP=230v
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RICOS HIGH PERFORMANCE CHEESE
AND CHILI DISPENSERS

EFFICIENT
Dispenses a full 97%
of the product.

SPEEDY
Fastest transaction 
time on the market.

EASY TO USE
Simply drop, load and serve.

NO CLEANUP!!

FEATURES
• Durable construction

• Durable components

• Metal pump wheel

• Patented forced air heating system for precise 
uniform temperature

• High impact sides are cool to the touch 
and visually appealing

• Double wall construction for quiet operation

• Colorful merchandising graphics 
to build impulse sales

• Variable heat control

Description

Agency Approvals:


