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Fuji Automatic Cooking Vender for Noodle
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Fig. 1. Exterior view of Fuji automatic cooking vender
for noodle
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Fig. 2. Interior costitution of Fuji automatic cooking
vender for noodle
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Specifications of Fuji automatic cooking

vender for noodle
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Fig. 3. Structure of drum free vending mechanism
for noodle
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Fig. 4. Relation of cup and spiral wire
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Fig. 5. Structure of hot water tank
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Fig. 6. Pull up and peak draw test
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Fig. 7. Construction of Fuji automatic cooking

vender for noodle
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Cooking mechanism of Fuji automatic
cooking vender for noodle
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Fig. 13. Sequence of Fuji automatic cooking vender for noodle
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