
Spatial Wonder, 

elegant and timeleSS!

The JDM CT – our beauTifully shapeD MoDel, 
ThaT saves you valuable CounTer spaCe.

• 4/6 drink selection buttons + chilled water

• bag-in-box concentrates are stored in existing  
furniture/base cabinet 

• preselection hot or Co2 – opTional
(model hot & Cold or Co2)

• 1 central drink exit with leD lighting (hygienic tempered 
glass tube)

• automatic cleaning and increased hygiene through 
airtight seal of concentrates

• fully electronic control of concentrate dosage and 
output quantities

• reliable and made-to-last – premium materials, 
robust surfaces

• ease of use – easy refilling, programming,
service and cleaning

• perfect mixing result through patented MidMix®-system
• Multilingual lCD-info Display
• preparation for payment systems + accounting
• Carafe switch for quick serving by service staff
• Design of the drink dispense tower– opTional
• base cabinet - opTional

ESI (Easy 

slide in) 

labels

Available in the following versions:

JDM CT s-4/6 sTill, JDM CT s-4/6 Co2, 
JDM CT s4/6 hot & Cold

JDM CT S  4| 6

MidMix

®

JDM CT-S 

Design

Standard delivery 

contents

Wall instal-

lation

ASCO Drink Machines GmbH
Steyrer Straße 80, A - 4470 Enns, office@asco.at - www.asco.at - +43 / (0)7223 / 86197-0



Width

height
Depth

Weight incl. packaging
MaChine paCkage/palleT
europallet 80 x 120 cm
uk-size pallet 100 x 120 cm

570 mm
590 mm

310 mm

31 kg

8
12

570 mm
670 mm

310 mm

35 kg

8
12

570 mm
590 mm

310 mm

33 kg

8
12

570 mm
590 mm

310 mm

32 kg

8
12

570 mm
670 mm

310 mm

36 kg

8
12

570 mm
590 mm

310 mm

34 kg

8
12

s i z e  i n C l . 
pa C k a g i n g

JDM CT s-4 sTill JDM CT s-4 Co2 JDM CT s-6 
sTill

CT s-6 
Hot & Cold

JDM CT s-6 Co2CT s-4  
Hot & Cold

Technical DaTa &  Prices

Reduce CO2 

emissions

Save 

resources

Save 

energy

Save on Warehous-
ing and Transport

ALL our models are equipped with the unique and patented mixing system MidMix II. 

1) fss = flood security system: avoids water flood problems due to extra safety valve on water entrance.
2) esi = easy slide in: for fast and easy change of product labels
3) siv - syrup injection valve for perfect mixing result

price in € excl. vaT
art. nr.
Control-/Dispensing unit with tower
Width

height
Depth

exit height
Weight
preselections
product selection buttons (incl. water)
automatic carafe preselection (extra)
esi product labels²
flavours
Mixing ratio concentrates
Concentrates in machine

Dosage of product selection
Dosage of preselection eXTra/jug
Technics box
Width  

height
Depth

Weight
Distance technics box/
dispensing unit vertical
Distance technics box/
dispensing unit horizontal
Distance concentrate/

technics box vertical
Distance concentrate/

technics box horizontal
Cooling capacity
Dispensing temperature
Water pressure in bar

voltage
power max.
with Co2-carbonator
fss¹
flowmeter (water)
Dispense tower glass leD backlight
Dispensing area leD light
Coin validator/cashless

bookkeeping
payment systems
syrup injection valve (siv ³)
Water gallon + pumpset
Control of Disinfection and 

sanitation intervals

€ 
frucb0500

s 4
210 mm
425 mm

200 mm
max 190 mm

5 kg
1
5

3

3

4

1+4 bis 1+49
-

150-500ml / puls
max 2000ml

-
260 mm
360 mm
460 mm

max. 23 kg

max. 1,5 m

max. 5,0 m

max. 1,5 m

max. 5,0 m

5°C - ambient
min 1,5 bar/max 6 bar
230 v/ 50 hz

250 W
-
3

3

opTional
3

opTional
3

parallel / eXe
3

opTional

3

€ 
frucb0510

s 6
210 mm
425 mm

200 mm
max 190 mm

5 kg
1
7

3

3

6

1+4 bis 1+49
-

150-500ml / puls
max 2000ml

-
260 mm
360 mm
460 mm

max. 24 kg

max. 1,5 m

max. 5,0 m

max. 1,5 m

max. 5,0 m

5°C - ambient
min 1,5 bar/max 6 bar
230 v/ 50 hz

250 W
-
3

3

opTional
3

opTional
3

parallel / eXe
3

opTional

3

€ 
frucb0502

s 4
210 mm
425 mm

200 mm
max 190 mm

5 kg
1
5

3

3

4

1+4 bis 1+49
-

150-500ml / puls
max 2000ml

-
260 mm
360 mm
460 mm

max. 25 kg

max. 1,5 m

max. 5,0 m

max. 1,5 m

max. 5,0 m

5°C - 75°C
min 1,5 bar/max 6 bar
230 v/ 50 hz

2600 W
-
3

3

opTional
3

opTional
3

parallel / eXe
3

-

3

€ 
frucb0512

s 6
210 mm
425 mm

200 mm
max 190 mm

5 kg
1
7

3

3

6

1+4 bis 1+49
-

150-500ml / puls
max 2000ml

-
260 mm
360 mm
460 mm

max. 26 kg

max. 1,5 m

max. 5,0 m

max. 1,5 m

max. 5,0 m

5°C - 75°C
min 1,5 bar/max 6 bar
230 v/ 50 hz

2600 W
-
3

3

opTional
3

opTional
3

parallel / eXe
3

-

3

€ 
frucb0505

s 4
210 mm
425 mm

200 mm
max 190 mm

5 kg
1
5

3

3

4

1+4 bis 1+49
-

150-500ml / puls
max 2000ml

-
260 mm
360 mm
460 mm

max. 27 kg

max. 1,5 m

max. 5,0 m

max. 1,5 m

max. 5,0 m

5°C - ambient
min 1,5 bar/max 6 bar
230 v/ 50 hz

250 W
3

3

3

-
3

opTional
3

parallel / eXe
3

opTional

3

€ 
frucb0515

s 6
210 mm
425 mm

200 mm
max 190 mm

5 kg
1
7

3

3

6

1+4 bis 1+49
-

150-500ml / puls
max 2000ml

-
260 mm
360 mm
460 mm

max. 28 kg

max. 1,5 m

max. 5,0 m

max. 1,5 m

max. 5,0 m

5°C - ambient
min 1,5 bar/max 6 bar
230 v/ 50 hz

250 W
3

3

3

-
3

opTional
3

parallel / eXe
3

opTional

3

DaTa JDM CT s-4 sTill JDM CT s-4 Co2 JDM CT s-6 
sTill

CT s-6 
Hot & Cold

JDM CT s-6 Co2CT s-4  
Hot & Cold

MidMix

®

MADE IN AUSTRIA

hoT &
ColD

JDM CT S  4| 6

28 l/h 28 l/h 28 l/h 28 l/h 28 l/h 28 l/h




