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Easy to Use & Clean
Streamlined design simplifies 
operation and reduces cleanup 
time.

Consistent Portions
Ensures every serving is 
accurate, minimizing waste 
and maintaining quality.  

High-Volume Ready
Handles fast-paced kitchen 
demands without slowing 
down service.

Precision Dispensing  
•	Perfect portions every time, no guesswork
•	Ensures a consistent finished product
•	Cuts waste and saves money

Built for Speed
•	Engineered to handle high-volume demand without 

missing a beat
•	Intuitive controls anyone can master
•	Reduces bottlenecks during peak service

Effortless Operation
•	Comfortable grip for fatigue-free use
•	Streamlines prep so kitchens move faster
•	Reliable results with every serving

Clean in a Snap
•	Removable parts for quick sanitation
•	Smooth surfaces wipe down easily
•	Minimizes contamination risk

Tough & Dependable 
•	Heavy-duty, food-safe materials
•	Stands up to nonstop kitchen use
•	Built for years of reliable service with easily 

replaceable parts

Compact, Flexible Design
•	Fits crowded kitchens, stores with ease in dispense 

holder
•	Perfect for small counters or busy stations

•	0

Perfect Portions. Every Time.
Delivers precise portions quickly and consistently, reducing               

waste and mess. Streamlines prep, so your team can focus on 
speed,quality, and service.

Narrow/Specialty 
Dispensers

Specification Sheet

Single Dispenser Holder
Sold Separately

Dual Dispenser Holder
Sold Separately
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Narrow/Specialty 
Dispensers

Specification Sheet

To learn more about Narrow/Specialty Dispensers or to contact a 
 Prince Castle representative, go to princecastle.com.

Need Help? To order Replacement Parts, please contact Customer Care at  866.275.6392 or email custcare@marmonlink.com.

Technical Specifications
Narrow Dispensers

Model Number Description Dispense Amount (oz/mL) Height (in/cm) Container (in/cm) Shipping Wt (lbs/kg) Cubic ft. (cu. m)

398-CN Narrow Mustard Dispenser .02 (.59) 9.13” / 23.19 3.5” x 6.25” / 8.89 x 16.50 3 / 1.4 .31 (.009)

406-AN Narrow Ketchup Dispenser .33/ .50 (.9.76/ 14.79) 9.13” / 23.19 3.5” x 6.25” / 8.89 x 16.50 3 / 1.4 .31 (.009)

404-TSN Narrow Tomato/Ketchup Dispenser .46/ .50/ .54/ .58/ .63
(13.60/ 14.79/ 15.97/ 17.15/ 18.63)

9.13” / 23.19 3.5” x 6.25” / 8.89 x 16.50 3 / 1.4 .31 (.009)

407-LM Liquid Margarine Dispenser .08 (2.37) 6.25” / 15.88 3.5” x 11” / 8.89 x 27.94 2.2 / 1 .24 (.006)

*Denotes number of pieces per single unit.

Accessories

Model Number Description Width (in/cm) Depth (in/cm) Height (in/cm) Shipping Wt (lbs/kg) Cubic ft. (cu. m)

417-ANP Dual Holder 7.22” / 18.33 8.0” / 20.32 4.71” / 11.9 3.8 / 1.73 .40 (.01)

417-BNP Single Holder 7.22” / 18.33 4.0” / 10.16 4.71” / 11.9 2.3 / 1.05 .30 (.01)

404-26 Pouch-Mate Pouch-Pack Emptying 
Tool (*2-Pack)

10.00” / 25.40 9.00” / 22.86 1.00”/ 2.54 .40 / .18 .08 (.002)

Specialty Dispenser

Model Number Description Capacity (oz/ kg) Height (in/cm) Diameter (in/cm) Shipping Wt (lbs/ kg) Cubic ft. (cu. m)

142-C Pancake Batter Dispenser 48 / 1.36 10.5” / 26.67 5.5” / 13.97 6 lb / 2.72 kg .76 (.022)

NSF/ANSI 2

Fabricated Food
Service Equipment

75NM

Certifications


