
Menu Specs

Each serving chamber in Semblr can be configured with unique temperature control and 

up to four dispensers s that hold and portion different ingredients. 

Serving chambers

Ingredients served

Dispenser types

Throughput

Food Container size

Serving chamber 
temperatures

14

Up to 56 (20 typical)
Every portion is uniquely weighed to match the customer order

Dry, wet (low to high viscosity), particulate 

110 meals per hour - at an average of 3 ingredients per bowl

Up to 650ml

Up to 8 serving chambers can be cold :  3-8°C

Up to 14 serving chambers can be hot and 
individually set to between 63-80°C

Up to 14 serving chambers can be ambient

Hot, cold and ambient serving chambers can be uniquely 
selected for each machine from the parameters above

Ordering Interface

Ordering interface 
and EPOS integration

Customer order 
configuration

Pre-order scheduling

Nutrition and pricing 
information

Order traceability

Semblr is supplied with its own API to allow integration with 
your in-house ordering interface and EPOS solution.

The quantity of each ingredient dispensed into a customer 
order can be configured by the customer before confirming the 
order. Alternatively you can elect to allow the customer little or 
no choice on portion size to simplify the customer journey.

Customers orders can be scheduled via the API to balance 
restaurant capacity and minimise queue times on site.

Nutritional and pricing information of each meal can be 
displayed to the customer in your ordering interface and 
presented to the customer prior to their order confirmation. 

Each order is tracked throughout the machine and a 
confirmation of the final content of each bowl is available.

Operations

Pre-service set up time

Number of operators

Operating hours

Cleaning time

30 minutes (to preheat or pre-chill serving chambers)

1 front of house
1 support and prep

Multiple services: 1 hour turnaround between service

Between service: 30 - 45 minutes for 1 operator
End of day: 30 - 45 minutes for 1 operator
Time to clean serving chambers (1 person): 30 - 45 minutes

Data Reporting

Temperature logging

Real-time inventory 

Sale analysis

Wastage

Real-time logging of all serving chamber temperatures.

Real-time data on the time code, temperature and quantity 
of all food stuff stored within the machine. This allows for 
forward kitchen schedule planning to ensure inventory levels 
always match anticipated demand.

Real-time data is provided on all pre-orders and collected 
orders, including quantities, time to prepare and temperature.

Data on all end-of-session wastage per ingredient.

General Information

Menus within a day

Food preparation 
ahead of service

Food holding times

Allergen segregation

Additional information

Installation
information

The robot can do two or three different menus within a day. 
The dispensers need to be the same configuration across all 
menus, although the serving chamber temperatures can be 
changed from chilled to hot within the day to allow greater 
flexibility on menu options.

Freshly cooked ingredients from the kitchen are manually 
transferred into each serving chamber. This is performed 
whilst the serving chambers are installed in the robot. 

Each serving chamber holds the food at a unique, user 
determined temperature. Between 62-80°C degrees for hot 
held ingredients. Chilled ingredients are held at fridge 
temperature (5-8 degrees C). All heated and chilled zones 
are automatically monitored and recorded by the robot.

Each serving chamber is enclosed, which means that allergens 
contained within ingredients are segregated whilst in the robot.

At the end of the service, the food contact components are 
removed from the robot for cleaning. Each serving chamber 
can be washed down and removable parts can be cleaned in 
a standard commercial dishwasher. 

Access required through a standard doorway with minimum 
1950mm x 800mm opening area.

Installation site must have a minimum height of 2500mm and 
a clear circular footprint of 5000mm diameter.

Access will need to be across flat level ground with the ability 
to wheel a pallet truck from the road to the installation site. 

A flat and level installation site is required.

Installation site should be kept out of direct sunlight such that 
the operating temperature does not go above 27°C.

Physical Specs

Unit size

Mass

Max floor loading

Power supply

Average consumption

Data requirement

2.5m wide, 2m tall, cylindrical

Up to 2500kg

800kg/m2

32A 3 phase

700W

8Mbps
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APPROVALS



Ingredients

As a result of Karakuri’s unique range of Dispenser types, Semblr can serve a wide variety of ingredients. 

Examples are given below, but please contact Karakuri with your specific applications. 

DRY

Nuts
Cereals
Dried fruit
Peas
Beans
Mixed grains
Mixed pulses
Sweetcorn
Roasted vegetables
Rice
Sliced roasted chicken
Sliced roasted beef
Tofu pieces
Potatoes
Roasted mince
Soy protein
Tuna
Chopped vegetables (peppers, cucumber)
Feta cheese 
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WET

Gravy
Porridge
Curry with small particulates
Soups with small particulates
Stew with small particulates
Hot sauces (pepper sauce)
Ketchup and BBQ sauces
Mayonnaise
Mashed potato
Baked beans
Yoghurt
Smoothies
Compots and jams
Custard
Sauces (such as sweet chilli or sriracha)
Hummus
Cottage cheese
Salad dressings

Particulate

Chopped parsley
Fried onions
Sesame
Toasted almonds
Chia seeds
Blueberries
Sliced strawberry
Kiwi slices
Pumpkin seeds
Toasted flaked coconut

Contact us today 

Call our team now on +44 (0)20 3488 5850
email info@karakuri.com or visit karakuri.com

Follow us 

@karakuri_tech
#TheFutureofFood

EXAMPLE BOWLS

House bowls incorporate a base, protein, side, sauce, dressing and topping.

Semblr allows each meal’s ingredients to be adjusted by the customer to suit their individual likes and needs.

ASIAN FUSION BOWLS

Katsu Chicken Curry
Katsu Tofu Curry
Hoisin & Sesame Beef
Spicy Miso & Cashew 
Sesame & Terayaki Beef

BUDDHA BOWLS

Chicken & Beets
Chickpea Grains
Salmon, Spuds & Greens
Superfood
Classic

WORLD FLAVOUR BOWLS

Thai Red Curry
Malaysian
Spicy Malaysian Seiten
Moroccan Beef
Satay Chicken

POKE BOWLS

Naked Miso
Spicy Salmon
Tuna Shoyo
Sesame Tofu
Salmon Salsa

SMOOTHIE BOWLS

Zingy Strawberry
Tropical Tastes
Super Fruity
Superfood Smoothie
Superfood Oats & Seeds


