Yachine Vending

QTYMII ‘s" TN T ™ UMTAT DRAFTADCE TNQTTTMIIMRC

u_;}: 151 MAEBLTING OF AT RESKBARUH 1NSI ITU 100,

r4 3

[+ vrarnht o - Qantaoamher Ir 1 Q40

crecnvu. . O UE DEIL ra, 1 70U.
MIIT

. Lol Bidaby o
T R e
by H. B. Hawle]

d S are inning
> ] beverages so far
: roducts such as

ups and the

r with hot
al hazards are
nt problem
1&ﬂnr machine.

r
C
o

Water at the time
Probably slight.
Since they must

-oblems associated

!
ho]
2
O
o’
(&)
o'
-
a
cTr
2
[\
ct

3] Hy e
3 T

thls ﬁfvelo;V« ending 1is i , his is
borne out by some figures recently published in "Food E ngineering" for
the 1959 estimated f ic U.S.A. (1) .Hot
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bacteria from growing, but ti di sal for measuring
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