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e Simplify condiment management — Express™ Systems dispense from AMBIENT  COLD HoT
1 1/2-gallon pouches with a 16-mm fitment, forming a sealed, sanitary system

e Durable, plastic pumps (07794) have fewer parts for easier use;
dispense 1-0z portion, reduce in 1/4-oz increments

e Up to 98% evacuation means more portions served
and less waste

A

Less than 5 Ibs of
pressure to dispense

dispenses model/item application description capacity dimensions (HxWxD) weight
SE-2 07140 2) 07794 pumps, counterto 17 12" x 11" x 13 546"
-000-——-0 (2) 07794 pumps, countertop -, 4, 1. 16 mm 121
SE-2DI 07160 (2) 07794 pumps, drop-in (DI) 10 776" x 11 7/8" x 13 3/4"

(3) 07794 pumps, countertop 17 12" x 16 38" x 13 516"
: @3)1Y2gal, 16 mm 181b
(3) 07794 pumps, drop-in (DI) 10 716" X 17 V4" x 13 3/4"

(4) 07794 pumps, countertop 17 12" x 21 13/16" x 13 5/16"
(

- o o SE-3 07040
a SE-3DI 07050
(4)1 2 gal, 16 mm 231b

SE-4DI 07210 4) 07794 pumps, drop-in (DI) 10 716" x 22 11/16" x 13 3/a"

©
©

-00 _ SESO7060 (~] (5) 07794 pumps, countertop 172" x27 36" x 1356”271
©

(5)1 V2 gal, 16 mm
SE-5D1 07070

(5) 07794 pumps, drop-in (DI) 10 716" x 28 116" x 13 3/4" 281b
b@ O SE-6 07080 (6) 07794 pumps, countertop ~ (6)1Y2gal, 16mm 17 %" x 325" x 133"  321b

Slim Express” Stations | 96 0z J‘

« Serve more flavors in less space; dispense from

96-0z (3/4-gal) pouches with 16-mm fitment ") ‘5’[ I l I

ADA Less than 5 Ibs of ‘))y d |
compliant pressure to dispense
C
d v
]
dispenses model/item application description capacity dimensions (HxWxD) weight
cO O stE207520 @ (2) 07794 pumps, siim countertop base (2) 960z, 16mm  17%6"x7 76" x 13" 101b
d0 0O SLE-3 07530 @ (3) 07794 pumps, slim countertop base (3)960z, 16mm 17 %" x 11" x 13" 141b
SLE-6 07540 (6) 07794 pumps, slim countertop base 17 96" x 21 13/16" x 13"

-000——— 060 —— (696 0z, 16 mm 251
e SLE-6DI 07550 (6) 07794 pumps, slim drop-in (DI) base 10 776" x 22 146" x 13 5/8"



https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07140.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07160.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07040.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07050.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07200.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07210.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07060.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07070.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07080.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07520.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07530.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07540.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/07550.htm



