
About 

• Imagine sushi plates floating sleek and quietly on the surface with no visible chain movement.

• A kaiten conveyor which provides a visually appealing and moving display to your customers?

• A different concept from the traditional kaiten chain conveyor?

• Presenting to you the MODU Magnetic Conveyor, a MODU Food technology which utilizes a funda·

mental magnetic technology to create an exciting and advanced kaiten conveyor concept. This is a

new addition to our extensive range of kaiten conveyors for restaurants, providing another option

for restaurant operators in terms of conveyor concepts.

• The sleek design of the MODU Magnetic Conveyor provides for a trendy and forward looking

dining concept, which also serves to capture the attention of target customers - getting them to

take a second look at your conveyor and restaurant!

• It also provides for a unique dining experience for customers, which will certainly give your

restaurant and brand the 'WOW'factor!

• Maintenance is also relatively hassle free for the user, as this system provides for an easy to clean

conveyor surface!

System Options 
Two Profile Sizes 

MC large Series 
Width: 500mm 

Height: 80mm 

Surface Top Option. 

MC Medium Series 
Width: 370mm 

Height: 80mm 

Tempered Glass 

Solid Surface 

Stainless Steel 

M'ODU System 
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