
Perfect water every time.

Precision quality control for the foundation of your 
product. You no longer have to rely on busy staff to 
ensure the water amount and temperature are correct 
before mixing. Save time, improve quality, and reduce 
labor training.

Our modular approach allows you to start where  
you need help most and add additional automation  
as needed.

•	 Standard 3/8” NPT inlets for simple install

•	 Seamless integration with your dough or  
batter mixer

•	 Simple one-touch water dispensing

•	 Up to 5 programmable recipes

•	 Hit any water temperature from 38F-110F  
(3.5C to 43C)

Water Dispenser / Meter
WATER  D ISPENSER
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Contact us for a custom quote  
and detailed rollout plan.
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Proudly Designed, Manufactured, and Assembled in the USA.
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Water Dispenser / Meter

WD104

No calibration required

Standardize precision quality control
across your operating footprint

Optional chilling loop to tank in
walk-in cooler

Optional temperature probe to
automatically adjust water
temperature target to hit target
dough temperature

Power: 24 VDC 1.5 Amp (keep detailed power
bullet on spec sheet)

Controls: PLC controlled with HMI interface

Installation: Wall Mounted

Construction: Stainless Steel

Dimensions: 12· wide X 6.5· deep X 14.5· Tall

Chiller tanks: See above

Chiller Tanks

11 gal

31 gal

32
 in

47
 in

15 in 22 in


