
 

 

 

Antunes - Equipment Talking Points 
 

 
Terminology:  

Gold Standard Bun Quality – McDonald’s food standards for toasting  

Best Burger – McDonald’s food standards for cooking burgers (Depends on Market) 

KVS- how fast meal is prepared 

TTTL – total transaction time  

OEPE - Order End Present End 

 

NEW! CLAMSHELL GRILL – IN DEVELOPMENT: 

Link to features video: Antunes Clamshell Video.mp4 

• 3 independently controlled cook lanes (upper and lower cooking surfaces) 

o 5 heaters in each lane 

• Intuitive, easier to use touch screen display w/icons 

o Make menu changes or system updates remotely using mobile app, PC or USB 

o Update only 1 display w/USB and other 2 update automatically 

• Easy to clean, flat one-piece surface 

o Maintenance tracking and notification reminder* 

• Automatic side-to-side leveling (Technician or tools not needed) 

• Save an average of $450/per service call  

• Left side grease collector is larger, minimizes trips to throw out hot grease, safer 

• Minimizes downtime with onboard diagnosing  

o Diagnose issues in less than 3 minutes  

 

NEW! PREP LINE CONVEYOR – IN DEVELOPMENT: 

• Available in 4 models: short versions & long 

• Reduce downtime between tasks and increase efficiency  

• Improve workflow, optimize kitchen’s space 

• Configurable to each kitchen, can be integrated into prep line  

 

 

https://antunes0-my.sharepoint.com/:v:/g/personal/daniela_urrutia_antunes_com/Eadh3lTDZERIll5hpArWYZ8BwxSMCVyiAyfD99oL2zeSlw?nav=eyJyZWZlcnJhbEluZm8iOnsicmVmZXJyYWxBcHAiOiJPbmVEcml2ZUZvckJ1c2luZXNzIiwicmVmZXJyYWxBcHBQbGF0Zm9ybSI6IldlYiIsInJlZmVycmFsTW9kZSI6InZpZXciLCJyZWZlcnJhbFZpZXciOiJNeUZpbGVzTGlua0NvcHkifX0&e=1giGgF


 

 

AUTOMATED BUN FEEDER – IN TEST: 

Quality  

• Eliminate pre-toasting or hot holding of buns  

• Improve bun quality  

o Reduce bun handling and controlling air exposure 

o 5 degrees hotter (F) bun produced when thawed, dispense, & toasted with ABF 

tubes compared to pillow pack  

Efficiency  

• Minimize crew member steps and motion required for toasting buns  

• Allows for flexible use of labor during off peak times. 

• Push button box can be placed in optimal location for crew member to initiate 

order for toasted bun  

Speed 

o Helps reduce recognition and initiation time by approx. 15-20 sec. per 

transaction  

o Bun activation box allows crew to toast buns for next while dressing current 

sandwich orders from the same locations  

Crew Member Experience  

• Easy to operate and low maintenance  

• Improve crew efficiency working alongside ABF 

 

Steamer:  

UCS-2000 – IN TEST 

• Consistent steam quality and Best Burger approved  

• Can be placed under counter or on tabletop  

• Top-down steaming for easy cleaning and no flavor transfer 

• Digital controls with 6 channel programming allows for menu flexibility 

• Small footprint – similar to PC 625 but over an inch (25mm) shorter 

 

Egg Station: 

ESDZ-1200 

• Independent zone control for maximum capacity  

• Easy to clean  

• Quickly cook up to 12 eggs to order  

• Programmable cook times  

• No vent or hood required 

Display Case: 



 

 

DC-14 

• Rear door has magnetic catch to help keep product sealed and fresh  

• Three levels of display, capacity of 18 muffins 

• Easy access to insert/remove product with acrylic slide-out shelves 

 

Timers:  

FRY STATION TIMER – FST - GREEN SOLUTION 

• Solar powered – no electrical outlet required 

• Magnetic back allows for easy installation in various areas 

• Promotes product consistency – does Hashbrowns or French fries 

PREP TIMER APP  – IPAD 

• A mobile app that is aligned with Best Burger produce guidelines 

 

Toasters:  

HCT - GREEN SOLUTION 

• Best reliability  

• More energy efficient than previous models  

• Energy rebates available in North American markets – speak to Antunes team member 

• Accommodates all bun types with minimal adjustments & produces Gold Standard Bun 

Quality 

• With proper maintenance – Teflon belts will last up to six months  

HRT - GREEN SOLUTION 

• Energy efficient  

• Muffin and Bagel settings 

• 5 lane capacity can accommodate large volumes at peak times  

• Can be switched off to converse energy after breakfast day part  

• Low maintenance and easy to clean  

• Bagel setting provides faster speed of service with faster toast time 

 

HEBT-5V – GREEN SOLUTION – USED IN WORLDWIDE 24 KITCHENS!! 

• Globally approved - Best reliability  

• More energy efficient than previous models 

o Reduces heat loss and keeps outside surface cool  

• Accommodates all bun types with minimal adjustments & produces Gold Standard Bun 

Quality 

• With proper maintenance – Teflon belts will last up to six months  

• Can toast tortillas 



 

 

 

MT-12 – GREEN SOLUTION 

• Low energy use – Idle mode – allows on demand toasting 

• High reliability 

• Removable crumb tray for easy cleaning 

• Small footprint  

 

Water Filtration Systems:  

Link to features video: McD WW Water Wall High Resolution.mp4 

 

DEMO UNIT 

• Demonstrates how the ultrafilter works & cleans the water 

 

FLOW TOTALIZER 

• Allows for accurate measure of total gallons through any water line  

• Only approved water meter 

• Can be used with any water filtration system  

• Has convenient wall mount bracket and industry standard barb fittings 

 

VZN ULTRAFILTRATION – GREEN SOLUTION 

• Best water due to finest filtration capability (0.015 microns) 

• Lowest waste due to self-cleaning technology  

• Long lasting carbon filter (500,000 gallons/1.9 million liters) 

• Low total cost of ownership 

• Separation of mechanical and chemical filtration provides constant water pressure and 

flow  

• 1:8 ratio reduces waste to landfill   

        

****WITH SCALE INHIBITOR – SI 

• Quick change out due to bayonet-style cartridge  

• NSF certified  

• Expected life of 1 year based on water volume 

 

 

Expected Life of Consumables:  

Carbon Filter – 2 years  

Ultrafilter – 5 to 7 years  

https://antunes0-my.sharepoint.com/:v:/g/personal/daniela_urrutia_antunes_com/Ech0DzhAifZCuT7dSCMmqZ8BhQ4TRBLpLjeb-M4Gv6pFOQ?nav=eyJyZWZlcnJhbEluZm8iOnsicmVmZXJyYWxBcHAiOiJPbmVEcml2ZUZvckJ1c2luZXNzIiwicmVmZXJyYWxBcHBQbGF0Zm9ybSI6IldlYiIsInJlZmVycmFsTW9kZSI6InZpZXciLCJyZWZlcnJhbFZpZXciOiJNeUZpbGVzTGlua0NvcHkifX0&e=qXs7Up


 

 

Scale Inhibitor – 1 year  

 


