
50 s
A P P R OX .  T O  A  H O T
M E A L

84
M A X .  M E A L S  O N  B OA R D

28
P R O D U C T  S E L E C T I O N S

68"
OV E R A L L  W I D T H

B U I LT  I N ,  A S  S TA N D A R D

360° MICROWAVE OVEN

Individual heating profiles for each

product

REFRIGERATED BAY

Held at 4 °C to 25 °C (39 °F to 77 °F)

until it heats

CONVEYOR LANES

Gentle product handling

21.5" TOUCHSCREEN

Intuitive Full HD shopping display

CASHLESS PAYMENTS

Cards, tap and mobile wallets

DUAL CAMERA SYSTEM

Inside and out, every vend verified

DUAL LOCKING

Keyed and electronic security

REAL-TIME MANAGEMENT

Live sales, inventory and remote

control

Put One to Work in Your Space.
Deployed across the U.S.: airports, hotels, campuses, arenas and offices.

(888)  509-3699 INFO@AMERIKIOSKS.COM

A M E R I K I O S K S . C O M A L P H A  H O T  F O O D    ·    S P E C I F I C AT I O N S  O V E R L E A F

A U T O M A T E D  R E T A I L  E X P E R I E N C E

A L P H A  S E R I E S H O T  F O O D

ALPHA
HOT FOOD
Cold Storage In. Hot Meals Out.
Alpha holds the food refrigerated at 4 °C to 25 °C (39 °F to 77 °F),

then moves the selected item into a high-capacity 360°

microwave oven that heats it in approximately 50 seconds and

hands it over ready to eat. Pizza, burgers, sandwiches, pre-cooked

meals and baked goods each get their own heating profile. Seven

shelves, 28 selections and up to 84 items, with conveyor lanes

carrying every order to the oven and the delivery zone. A 21.5"

touchscreen, cashless payments, LED lighting, a dual camera

system, Real-Time Management and dual locking come standard.



A L P H A  H O T  F O O D    ·    T E C H N I C A L  S P E C I F I C A T I O N S

D I M E N S I O N S A L L  M E ASU R E M E N T S  I N  I N C H E S

Y O U R  L O G O

M I C R O WAV E  O V E N
360° · 220–360 °C · 50 s

1

3

2

93"

78
"

68"

F R O N T  E L E VAT I O N

1 21.5" touchscreen 2 Delivery zone, under the screen

3 Conveyor lanes

Standard height 78". The optional illuminated topper adds 15",
for 93" overall, and it detaches for doorways and elevators.

FRONT ·  CUSTOMER SIDE

68"

39"

P L A N  V I E W  ·  F O O T P R I N T

H E I G H T

78" · 93" w/ topper

OV E R A L L  W I D T H

68"

D E P T H

39"
W E I G H T

1,389 LBS · 630 KG

E L E C T R I CA L  & N E T WO R K

Voltage 220 V dedicated outlet

Frequency 60 Hz

Electric current 40 A

Connectivity Cellular Network (third-party data plan required)

Payment System Integrated cashless payment platform

T E M P E R AT U R E

Storage bay 4 °C to 25 °C (39 °F to 77 °F), refrigerated

Oven range 220 °C to 360 °C (428 °F to 680 °F)

Heating cycle Approximately 50 seconds, 360° rotation

Profiles Individual profile per product

Ventilation Rear clearance required

S E C U R I T Y,  F O O D  S A F E T Y  & AC C E S S

KEYED SERVICE LOCK

Heavy-duty cam lock on the service door

ELECTRONIC LOCK

Independent coded lock as a second layer

COLD CHAIN HELD

Food stays refrigerated until the moment it is heated

A M E R I K I O S K S . C O M A L P H A  H O T  F O O D    ·    P R O D U C T  F I T  & C O N F I G U R AT I O N



A L P H A  H O T  F O O D    ·    P R O D U C T  F I T  & C O N F I G U R A T I O N

Cold In, Hot Out, in Four Moves.
Hot food unattended only works if the cold chain holds until the last possible second and the heat is applied evenly. Alpha

does both in one cabinet, and the customer sees none of it.

01
STORED COLD

Product sits refrigerated

between 4 °C and 25 °C (39 °F

and 77 °F) on seven adjustable

shelves, loaded straight from

your cold chain.

02
PICKED BY
CONVEYOR

A motorized belt carries the item

forward to the oven in a

controlled transfer.

03
HEATED 360°

The oven runs the profile set for

that product, 220 °C to 360 °C

(428 °F to 680 °F), turning it

through a full 360° for

approximately 50 seconds.

04
DELIVERED READY

The finished item is delivered to

the zone under the screen, hot

and ready to eat.

CA PAC I T Y  & H A R DWA R E

Shelves 7 adjustable

Product selections 28

Max. units on board Up to 84 units

Lane type Conveyor lanes

Cabinet All-steel, insulated, modular shelf heights

H O T  F O O D  & R E A DY-T O - E AT  M E A L S

Pizza by the Slice or Whole

Burgers, Sandwiches & Wraps

Prepared Meals & Bowls

Dumplings, Empanadas & Arepas

Breakfast Items & Hot Snacks

M A K E  I T  YO U R S

Illuminated crown with your logo

Full-color cabinet wrap or paint

Branded touchscreen & attract loop

R E A L-T I M E  M A N AG E M E N T

Temperature monitoring & alarms

Live sales, inventory and remote control

Remote pricing, planograms & reboot

Single fleet view across all sites

T U R N K E Y  S E RV I C E

Delivery 60 to 90 days from order

One-year warranty on the kiosk

Heating profiles & planogram setup

Parts, service & technical support, for as long as

you run it

O P T I O N S  & A D D - O N S ,  Q U O T E D  S E PA R AT E LY

OPT ILLUMINATED TOPPER

Lit, branded 15" crown. Removable.
OPT ADA PACKAGE

ADA-compliant reach and interaction.
OPT CASHLESS PAYMENT READER

Physical reader, sold separately.

Tell Us What You Serve. We'll Configure the Kiosk.
Heating profiles, lane layout, branding, placement and installation, all quoted as one package.

Info@amerikiosks.com (888) 509-3699 amerikiosks.com 9649 NW 33rd Street, Doral, FL 33178


