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A b o u t  u s

A family business
since 1994
FERMAT is the vending machine brand of Fermag,
a family-owned Romanian company with more
than 15 years of experience in dairy and livestock
equipment. Everything we build starts with one
question: how can farmers sell more of what they
produce, on their own terms?

Our story began in 1994, when Margit and István Sándor

founded a family business to build a better future for their

son. Along the way they tried many things: second-hand

clothing, car sales, a small village shop, even a bakery with

its own signature bread. None of them was quite the one.

Then, in 2008, István discovered milk vending machines,

and by 2011 he was designing and building his own. This

was the beginning of the Fermag brand, the farmers’ shop

and the FERMAT vending machine family.

1994
Founded as a family
business

2011
First milk vending
machine of our own
design

3,000+
Products in the
Fermag range
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Working side by side with dairy farmers, István soon became

immersed in milking technology, and Fermag grew from milk

vending into milking systems and specialised barn equipment.

When his son Előd joined the business (today he is the com-

pany’s CEO), the two of them delivered project after project

for small and medium-sized farms, helping them stay com-

petitive in a fast-changing market. In 2015 Fermag opened

its online store, bringing its products and services to farmers

across Romania.

Today Fermag offers more than 3,000 products for agricul-

tural businesses throughout Central and Eastern Europe,

from electric fencing, milking systems and livestock sup-

plies to barn equipment and much more. We also supply

electric fencing solutions to one of Romania’s largest DIY

retail chains, and over the past decade we have equipped

many small and medium-sized farms with milking systems,

premium barn equipment and automatic milk vending ma-

chines.

Assembly and service Logistics
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F E R M AT

Our journey forward

Nearly two decades of working with farmers, and

countless conversations in barns, yards and markets,

showed us one thing clearly: producers need simple,

reliable ways to sell fresh, local food directly. That is

how FERMAT was born, and it is still what the brand

stands for:

Professional vending solutions for every
producer who needs them.

F E R M AT

Our mission

We build high-quality, innovative vending machines at a

fair price, so that farmers can bring fresh, local products

straight to their customers. A shorter supply chain means

less transport, less packaging and products that keep

their original taste and quality. FERMAT gives producers

a complete, easy-to-run business: they sell directly, set

their own prices and keep the margin that would other-

wise go to intermediaries.

05



F E R M AT  ·  F e r m ag

The people behind FERMAT and Fermag, at home in Sânsimion, Harghita County.



István Sándor
Founder & Owner

Eng. Előd Sándor
CEO

Levente Veres
Managing Director

Margit Sándor
Finance & Administration
Director

Melinda Ferencz
Head of Accounting

Előd András
Marketing Manager

Zsolt Kádár
Livestock Equipment &
Projects Manager

Daniel Nicula
Sales Representative

Zsolt Barabás
Sales Representative

Csilla Bálint
Customer Service
Representative

Beáta Adorján
Shop Manager

Szabolcs Adorján
Head of Service &
Workshop

Eng. Alpár Csató
Electrical Engineer

Zsombor Rácz
Warehouse Manager

Előd Bors
Warehouse Associate

Zsolt Gogoriță
Warehouse Associate

Cecília Bors
Operations Assistant
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Why
vending?
Your farm shop, open 24 hours a day,
7 days a week.



Professional vending
solutions for your
business

FERMAT vending machines make it easy for local pro-

ducers to bring high-quality, fresh products straight to

the consumer, on a shorter and more sustainable path

from farm to table.

Our milk, juice, egg, cheese and bakery vending ma-

chines, together with the new modular FERMAT BOX,

let producers bypass the traditional processing chain

and sell to their community at better prices. And be-

cause FERMAT machines are fairly priced, the solu-

tion is within reach of farms of every size.

Why choose FERMAT?

01 Direct sales

Sell your fresh products to customers the moment

they are ready, with no intermediaries and no wait-

ing.

02 Sustainability

A shorter supply chain means less transport, less

packaging and a smaller carbon footprint.

03 Quality and freshness

Products go straight from your farm to your custom-

er and keep their original taste and value.

04 Open all year round

Your customers can buy your products 24 hours a

day, 7 days a week.
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The benefits of vending
Good for producers. Good for consumers. Good for the community.



Benefits for producers and
consumers

FERMAT vending machines create value for everyone in-

volved. Producers sell high-quality, fresh local products at

a better price than a wholesaler would pay and turn their

produce into income quickly, while strengthening the local

economy.

Consumers get direct access to fresh local food at a fair

price, and support local farmers and sustainable practices

with every purchase.

Better price Faster income Fresh, local food Stronger
community

A complete business
opportunity

Sell direct. Keep the margin.

FERMAT machines are easy to operate and maintain, and

come as a complete business solution. They accept coins

and banknotes, and with the optional POS module also con-

tactless and credit/debit cards, so every customer can pay

the way they prefer.

They can be installed almost anywhere with a power sup-

ply: in a farmyard or a town centre, outside shops and in-

stitutions or inside shopping centres, indoors or outdoors.

Your customers can buy your fresh local products at any

time of day or night.
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F E R M AT

One partner. Six ways
to sell direct.

From fresh milk to warm bread, FERMAT
machines are built around the products
you make.

N e w  to  t h e  r a n g e

FERMAT BOX

N e w  to  t h e  r a n g e

Bakery
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F E R M AT

Our product range
Six ways to sell your products directly. Every machine is shipped ready to install, and we
support you online and by phone as you set it up.

Fresh farm milk,
straight from the
producer.

Natural juices from
local fruit, sold with
ease.

Farm-fresh
eggs, available
around the
clock.

Local cheese
and dairy,
available
directly.

Fresh bread and
pastries, 24/7.

NEW

Modular locker vending for fresh
products.

NEW
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Milk vending
machine
Fresh milk, 24/7 for you!



FERMAT Milk vending machine for
dairy farmers
More and more dairy farmers choose a milk

vending machine to sell directly to the con-

sumer and keep the value of their milk on

the farm.

The FERMAT Milk vending machine is an

automated, modern and robust machine

for selling farm-fresh raw or pasteurised

milk directly to consumers. It bypasses

large-scale industrial processing and trans-

port, and reduces the environmental im-

pact along the way.

It can be installed almost anywhere with a

power supply: in a farmyard or a town cen-

tre, outside shops or in shopping centres,

indoors or outdoors. Your customers can

buy your milk at any time of day or night,

while you get the most out of your produce

and your hard work.

We recommend it for small, medium and

large farms, and for businesses that want

to build their own network of milk vending

points in towns and villages, in or outside

shops, or directly on the farm.

The machine is made of high-quality indus-

trial stainless steel inside and out, includ-

ing the front panel.
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Standard equipment Options

• Thermal insulation that keeps the internal temperature between
2 and 4 °C

• Refrigeration control that keeps the temperature between 2 °C
and 4 °C, ensuring the safety and quality of your milk

• Fan-assisted cooling, including the milk dispensing area

• Motorised agitator with adjustable timing (geared mixing motor,
as used in milk cooling tanks)

• 12/24 V milk dosing pump with non-return valve

• High-quality, highly sensitive, precisely calibrated flow meter
made in Switzerland

• Built-in stainless-steel waste tank for residues

• High-quality silicone hose for milk dosing and transfer

• Digital display

• Start/Stop button

• Payment system: coin acceptor or banknote reader

• MDB interface, predisposed for the latest generation of payment
systems (credit card, PayPal, etc.)

• Semi-automatic washing system for easy cleaning of the hoses,
pump and flow meter

All of the above come with the STANDARD FERMAT Milk vending ma-

chine.

Configure your machine with the options that suit your busi-

ness:

• GSM module: remote connectivity, reports via text

message

• POS module: more payment methods (contactless or

credit/debit card)

• Frost protection: keeps the inner temperature above

1 °C, ensuring the safety and quality of your milk.

Recommended in colder areas

• Round stainless-steel tank: 50, 90, 140 or 220 litres

• Payment system on request: coin acceptor,

banknote reader, POS module for contactless or

credit/debit card payments

The FERMAT Milk vending machine is the ideal partner for
selling farm-fresh raw or pasteurised milk. User-friendly
and easy to maintain and clean, it delivers comfort and
profit with minimal running costs.

Built from high-quality original components in Sânsimion, Harghita

County, Romania, and CE-marked.
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Technical specifications

Benefits

Power supply 230 V

Weight 200 kg

Height 205 cm

Width 110 cm

Depth 76 cm

Tank Round stainless-steel tank, 50, 90, 140
or 220 litres, as you prefer

✓ Quick and easy to set up

✓ Easy to maintain

✓ Low operating costs

✓ User-friendly

✓ Environmentally friendly

✓ Higher income: sell direct at your own price

✓ Closer ties with your local community
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Juice vending
machine
Fresh juice, 24/7 for you!



FERMAT Juice vending machine

Sell fresh, 100% natural juice at the push

of a button. More and more farmers and

producers choose vending machines to sell

directly to the consumer, and everybody

loves fresh, natural juice.

The FERMAT Juice vending machine is an

automated, modern and robust machine for

selling fresh, 100% natural juice directly to

consumers. It bypasses large-scale indus-

trial processing and transport and reduces

the environmental impact.

It can be installed almost anywhere with a

power supply: on farms, in town centres,

outside shops, in kindergartens, schools,

hospitals and other institutions, indoors or

outdoors. Your customers can buy your

juice at any time of day or night.

The machine is made of high-quality indus-

trial stainless steel inside and out, including

the front panel. It dispenses three different

products and holds up to 200 litres on nine

shelves designed for bag-in-box juice.
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Standard equipment Options

• Thermal insulation that keeps the internal temperature between
2 and 18 °C

• Refrigeration control that keeps the temperature between 2 °C
and 18 °C, ensuring the safety and quality of your juice

• Fan-assisted cooling, including the dispensing area

• 3 × 12/24 V dosing pump with non-return valve

• 3 × high-quality, highly sensitive, precisely calibrated flow meter
made in Switzerland

• High-quality silicone hose for juice dosing and transfer

• Bag-in-box valves

• Digital display

• 3 buttons for different drinks

• Start/Stop button

• Payment system: coin acceptor or banknote reader

• MDB interface, predisposed for the latest generation of payment
systems (credit card, PayPal, etc.)

• Semi-automatic washing system for easy cleaning of the hoses,
pump and flow meter

All of the above come with the STANDARD FERMAT Juice vending ma-

chine.

Configure your machine with the options that suit your busi-

ness:

• GSM module: remote connectivity, reports via text

message

• POS module: more payment methods (contactless or

credit/debit card)

• Frost protection: keeps the inner temperature above

1 °C, ensuring the safety and quality of your juice.

Recommended in colder areas

• Payment system on request: coin acceptor,

banknote reader, POS module for contactless or

credit/debit card payments

The FERMAT Juice vending machine is the ideal partner for
selling fresh, 100% natural juice. User-friendly and easy
to maintain and clean, it delivers comfort and profit with
minimal running costs.

Built from high-quality original components in Sânsimion, Harghita

County, Romania, and CE-marked.
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Technical specifications

Benefits

Power supply 230 V

Weight 200 kg

Height 205 cm

Width 110 cm

Depth 76 cm

Capacity 200 litres: 3 products, 9 bag-in-box
shelves

✓ Quick and easy to set up

✓ Easy to maintain

✓ Low operating costs

✓ User-friendly

✓ Environmentally friendly

✓ Higher income: sell direct at your own price

✓ Closer ties with your local community
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Egg vending
machine
Fresh eggs, 24/7 for you!



FERMAT Egg vending machine

The FERMAT Egg vending machine is the

ideal choice for poultry farmers who want

to offer their fresh eggs directly to the local

community. Designed for quality and con-

venience, it keeps eggs safe and ready, so

customers can buy farm-fresh eggs when-

ever it suits them.

Producers gain a steady source of income,

while consumers enjoy accessible, high-

quality eggs at a fair price.

Built for reliability and simple mainte-

nance, the FERMAT Egg vending machine

helps farmers reach more people and build

stronger relationships with local custom-

ers, bringing freshness straight from farm

to table.

With its large, full-view tempered-glass

window, it is the perfect way to deliver

farm-fresh eggs to customers at the touch

of a button.
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Standard equipment Options

• Compact, easily removable cooling unit with eco-friendly

R290 refrigerant. Internal temperature 3 °C at an external

temperature of 32 °C

• Power supply: 230 V ±10% (110 V version available), average

annual consumption 2,270 kWh

• Product lift for delicate items that should not drop

• 10.1" graphic display, 1024 × 600 pixels, capacitive touch.

Multilingual and able to show promotional content

• Telemetry: EVA-DTS (optional), Ethernet and Wi-Fi

connectivity, 4G router can be added. Software updates

locally and remotely

• Tempered-glass front for excellent product visibility

• Payment system: coin acceptor or banknote reader

• MDB interface, predisposed for the latest generation of

payment systems (credit card, PayPal, etc.)

• Steel spirals

• LED lighting with adjustable colour temperature

All of the above come with the STANDARD FERMAT Egg vending ma-

chine.

Configure your machine with the options that suit your busi-

ness:

• GSM module: remote connectivity, reports via text

message

• POS module: more payment methods (contactless or

credit/debit card)

• Optional quiet chiller

• Optical sensor: checks that the product has actually

dropped and, if not, offers programmable options

• Reinforced door: anti-vandal design for high-risk

locations

• Payment system on request: coin acceptor,

banknote reader, POS module for contactless or

credit/debit card payments

The FERMAT Egg vending machine is the ideal partner
for poultry farmers who want an easy way to sell farm-
fresh eggs directly. User-friendly and easy to maintain and
clean, it delivers comfort and profit with minimal running
costs.

Built from high-quality original components in Sânsimion, Harghita

County, Romania, and CE-marked.24



Technical specifications

Benefits

Power supply 230 V

Weight 190 kg

Height 183 cm

Width 72 cm

Depth 84.5 cm

Capacity 7 shelves × 5 selections, up to 560
eggs (35 × 10-egg and 35 × 6-egg
trays)

Net volume 505 litres

Energy class F, 2,270 kWh/year (EU energy label)

✓ Quick and easy to set up

✓ Easy to maintain

✓ Low operating costs

✓ User-friendly

✓ Environmentally friendly

✓ Higher income: sell direct at your own price

✓ Closer ties with your local community
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Cheese vending
machine
Fresh cheese, 24/7 for you!



FERMAT Cheese vending machine

The FERMAT Cheese vending machine is

an excellent choice for local cheese mak-

ers who want to bring their high-quality

products directly to consumers. Its well-

thought-out design keeps cheese fresh,

easy to reach and ready to buy at a single

touch.

Producers gain a steady revenue stream

and the opportunity to offer their commu-

nity fresh dairy products at a fair price. Re-

liable, easy to maintain and built to last, the

machine is a smart investment for produc-

ers who want to grow their brand and earn

customer trust with farm-to-table conven-

ience.

With its large, full-view tempered-glass

window, it is the perfect solution for selling

farm-fresh cheese and other dairy prod-

ucts at the touch of a button.
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Standard equipment Options

• Compact, easily removable cooling unit with eco-friendly

R290 refrigerant. Internal temperature 3 °C at an external

temperature of 32 °C

• Power supply: 230 V ±10% (110 V version available), average

annual consumption 2,270 kWh

• Product lift for delicate items that should not drop

• 10.1" graphic display, 1024 × 600 pixels, capacitive touch.

Multilingual and able to show promotional content

• Telemetry: EVA-DTS (optional), Ethernet and Wi-Fi

connectivity, 4G router can be added. Software updates

locally and remotely

• Tempered-glass front for excellent product visibility

• Payment system: coin acceptor or banknote reader

• MDB interface, predisposed for the latest generation of

payment systems (credit card, PayPal, etc.)

• Steel spirals

• LED lighting with adjustable colour temperature

All of the above come with the STANDARD FERMAT Cheese vending

machine.

Configure your machine with the options that suit your busi-

ness:

• GSM module: remote connectivity, reports via text

message

• POS module: more payment methods (contactless or

credit/debit card)

• Optional quiet chiller

• Optical sensor: checks that the product has actually

dropped and, if not, offers programmable options

• Reinforced door: anti-vandal design for high-risk

locations

• Payment system on request: coin acceptor,

banknote reader, POS module for contactless or

credit/debit card payments

The FERMAT Cheese vending machine is the ideal partner
for dairy farmers and cheese makers who want an easy
way to sell dairy products directly. User-friendly and easy
to maintain and clean, it delivers comfort and profit with
minimal running costs.

Built from high-quality original components in Sânsimion, Harghita

County, Romania, and CE-marked.28



Technical specifications

Benefits

Power supply 230 V

Weight 190 kg

Height 183 cm

Width 72 cm

Depth 84.5 cm

Capacity 5 shelves × 30 products, up to 150
products

Net volume 505 litres

Energy class F, 2,270 kWh/year (EU energy label)

✓ Quick and easy to set up

✓ Easy to maintain

✓ Low operating costs

✓ User-friendly

✓ Environmentally friendly

✓ Higher income: sell direct at your own price

✓ Closer ties with your local community
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Bakery vending
machine
Fresh bread, 24/7 for you!

NEW



FERMAT Bakery vending machine

Fresh bread, crusty rolls and pastries,

available whenever your customers want

them. The FERMAT Bakery vending ma-

chine is our largest spiral vending ma-

chine, ideal for bakeries, farm shops and

producers who want to sell fresh baked

goods and packaged products around the

clock.

Behind the full-height tempered-glass

door, seven trays with five selections

each present your products at their best

under LED lighting. Customers choose on

the touchscreen in their own language,

pay by coin or banknote (or by card with

the optional POS module) and collect their

purchase from the delivery compartment.

The stainless-steel cabinet is built for

everyday use in busy places: markets,

residential areas, petrol stations, campus-

es and company sites. Refrigeration can

be switched on or off as needed, ambient

for bread and pastries, chilled for sand-

wiches, dairy and other fresh products.

For operators, a product database with

images, promotional media, a shopping-

cart function with multi-buy discounts

and detailed sales and cash reports make

day-to-day management simple.

35
selections on 7 trays

740 L
net volume

24/7
fresh bread on sale
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Standard equipment Options

• Stainless-steel cabinet with full-height tempered-glass door

for excellent product visibility

• Compact, easily removable cooling unit with eco-friendly

refrigerant. Refrigeration can be switched on or off: ambient

for bread and pastries, chilled for fresh products

• Power supply: 230 V ±10%, average annual consumption

1,530 kWh (EU energy label E)

• 10" graphic display with capacitive touch. Multilingual and

able to show promotional content

• Telemetry: EVA-DTS (optional), Ethernet and Wi-Fi

connectivity, 4G router can be added. Software updates

locally (via USB) and remotely

• Payment system: coin acceptor or banknote reader

• MDB interface, predisposed for the latest generation of

payment systems (credit card, PayPal, etc.)

• Steel spirals: 7 trays × 5 selections (35 in total), expandable

to 8 trays

• LED interior lighting

• Shopping cart with multi-buy discounts; sales, cash and error

reports

All of the above come with the STANDARD FERMAT Bakery vending ma-

chine.

Configure your machine with the options that suit your busi-

ness:

• GSM module: remote connectivity, reports via text
message

• POS module: more payment methods (contactless or
credit/debit card)

• Optional quiet chiller

• Product lift: gentle delivery without a drop

• Optical sensor: checks that the product has actually
dropped and, if not, offers programmable options

• Reinforced door: anti-vandal design for high-risk
locations

• Payment system on request: coin acceptor, banknote
reader, POS module for contactless or credit/debit card
payments

The FERMAT Bakery vending machine turns your bakery
or farm shop into a 24/7 point of sale, with the look and
reliability of professional retail equipment.

Shipped ready to install from Fermag’s headquarters in Sânsimion,

Harghita County, Romania, with set-up support online and by

phone.
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Technical specifications

Benefits

Power supply 230 V

Weight 240 kg

Height 183 cm

Width 94.5 cm

Depth 82.5 cm

Selections 7 trays × 5 = 35 selections

Net volume 740 litres

Energy class E, 1,530 kWh/year (EU energy label)

✓ Fresh bread and pastries around the clock

✓ Premium stainless-steel design for busy locations

✓ Multilingual touchscreen

✓ Cash payments, card payments as an option

✓ Refrigeration on demand

✓ Easy to load, clean and maintain

✓ Detailed sales and cash reports
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Visualisation for illustrative purposes. The final product may differ in detail.

NEW

Smart locker
vending
Fresh products, 24/7, in your
own FERMAT BOX.
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Smart modular locker vending

FERMAT BOX brings the convenience of a par-

cel locker to fresh-food retail. Developed and

built together with our partner ROTTE, this

modular vending machine offers individually

locked compartments for bread, pastries, vege-

tables, packaged products or any other goods,

open 24/7.

Shopping takes seconds: the customer choos-

es a product on the 15" touchscreen, pays by

coin or banknote (or by card or phone with an

optional POS module), and the matching com-

partment opens automatically.

For the operator, a web-based management

platform shows the status of every compart-

ment and handles bulk loading, withdrawals,

stock records, an audit log and sales reports,

from anywhere.

Because FERMAT BOX is modular, it grows with your business: start with the

main module and add medium, small or large compartment modules, now or

later, to match your product range and location.
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One system, many
configurations

Main module M
15 compartments ·
15" touchscreen ·
payment · control

unit

Extension
module M
18 medium

compartments

Extension
module S

18 small
compartments

Extension
module L

12 large
compartments

Modules can be combined freely and added to an existing machine at

any time.

FERMAT BOX turns any well-placed corner into a

fresh-food shop that never closes, with automatic

payment and remote management built in.

Standard equipment

• Industrial PC control unit with built-in 15" touchscreen

• Wi-Fi 6E and Ethernet connectivity

• Electric locks for every compartment

• Payment system: coin acceptor or banknote reader

• MDB interface, predisposed for the latest generation of
payment systems (credit card, PayPal, etc.)

• Ready for fiscalisation, compatible with the fiscal systems
of local tax authorities

• Customer app on the touchscreen and web-based
management platform

• Delivered in modules, ready to assemble on site, with
support and training

Options

• Extension module M: 18 medium compartments

• Extension module S: 18 small compartments

• Extension module L: 12 large compartments

• Payment system on request: coin acceptor, banknote
reader, POS module for contactless or credit/debit card
payments
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Dimensions refer to the configuration shown.

Fresh products, 24/7, in your own FERMAT BOX.

Technical specifications

Width 2,478 mm

Height 2,068 mm

Depth 464 mm + 60 mm front panel

Modules / columns 3 modules / 6 columns

Compartments 46 (10 large · 18 medium · 18 small)

Touchscreen 15"

Power supply 230 V

Installation Indoors or under a roof, on a level
surface; internet via Ethernet or Wi-Fi

Benefits

✓ 24/7 sales without staff

✓ Modular and expandable

✓ Cash payments, card payments as an option

✓ Remote management via web platform

✓ Ideal for bakeries, farm shops and fresh packaged
goods
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F E R M AT  s e r v i c e

From order to
operation
One partner from the first conversation to the first
sale, and long after.

01
Assessment

We talk about your

products, your location

and your goals, and

recommend the

machine that fits.

02
Configuration

Choose the machine,

the payment systems

and the options that

suit your business.

03
Delivery & set-up

Your machine ships

from Fermag’s

headquarters ready to

install. Setting it up on

site is simple, and our

step-by-step guidance

helps you all the way.

04
Training

We show you online

or by phone how to

fill, clean and run the

machine day to day.

05
Service & support

Our service team is

happy to answer every

question. Technical

support is available

online and by phone,

and original spare

parts ship from our

warehouse.

38



What our customers say

★★★★★

“We have been using FERMAT vending ma-

chines for 10 years and currently operate

nine of them. Technically they work very

well; the few minor issues over the past

decade were easily resolved. On average

we sell 70 litres of milk per day per ma-

chine, which is a tremendous help for our

farm. Starting this business was a great de-

cision. Thank you for the excellent coop-

eration.”

Florin Nedelcu
Craiova · dairy farmer

★★★★★

“We thought long and hard about whether

it would be worth it. In the end we decided

to give it a try, and what a great decision it

was! The machine makes selling milk eas-

ier and more profitable. Setting it up was

easy, and daily use and cleaning are simple

too. We have a daily income and can plan

ahead. I can only recommend the FERMAT

vending machine.”

Costel Tudorache
Satu Mare · dairy farmer

★★★★★

“I am completely satisfied with the vend-

ing machine because it truly makes selling

milk easier and more economical. We have

a daily income, which is especially impor-

tant for our farm and family. Cleaning and

maintenance are no problem: with a little

attention and a daily routine, it is always

clean and ready to use.”

Judit András
Târgu Secuiesc · dairy farmer

★★★★★

“I am very satisfied with the milk vending machine! It works perfectly

all the time, and it is a huge relief to be able to sell milk directly to

local customers, which is much more profitable than selling to the

dairy plant. For the farm, this means a steady income that helps us

operate securely. Maintenance and cleaning are simple: just follow

the prescribed steps and everything runs smoothly.”

Dezső Czikó
Remetea · dairy farmer

★★★★★

“Buying these milk vending machines has been a huge advantage.

We own four, and each one operates perfectly. Locals really enjoy

buying fresh milk straight from our machines, which is far more prof-

itable than selling to wholesalers, and we receive our income dai-

ly, which keeps our business stable. The few minor technical issues

we had were resolved promptly and professionally. I wholeheartedly

recommend FERMAT milk vending machines.”

László Olti
Siculeni · dairy farmer
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Pa r t n e r  p r o g r a m m e

Grow
with
FERMAT
We are looking for dealers
and distributors who want
to bring fresh, local food
closer to people in their
own market.



Why partner with FERMAT?

01
Proven products

Vending machines designed and

built by a family company that has

worked with farmers since 2008.

02
One complete range

Milk, juice, egg, cheese, bakery

and locker vending: six solutions

from one partner.

03
Technical support

Remote technical support online

and by phone: training for your

sales and service team, help with

set-up and troubleshooting, and a

direct line to our engineers.

04
Spare parts

Original spare parts and

consumables shipped from our

warehouse in Sânsimion.

05
Marketing support

Catalogues, visuals and product

information for your local market.

06
Your market

Partnership terms agreed

individually for your territory and

business model.
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How to become a partner

01 Get in touch

Tell us about your company, your market and your

customers.

02 Meet the machines

Visit us at the Fermag headquarters in Sânsimion or

meet us at a trade fair and see the machines in action.

03 Agree on terms

We put together a partner agreement that fits your

territory.

04 Start selling

Training and launch support help you get off to a strong

start.

F E R M AT

Your contacts for
partnerships

Levente Veres
MANAGING DIRECTOR

vereslevente@fermag.ro
+40 723 015 125

Eng. Előd Sándor
CEO

sandorelod@fermag.ro
+40 726 973 531

office@fermatvending.com
www.fermatvending.com

Your direct contacts for dealer and partnership enquiries,

from the first call to your first machine on site.

Scan the code and get in touch.
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Thank
you

Thank you for exploring the FERMAT vending machine range. We believe in bring-

ing fresh, local dairy and farm products directly to the consumer, with quality,

convenience and value built into every machine. From milk, cheese and eggs

to fresh juice and bread, our vending solutions are made with care to support

farmers and strengthen communities.

Choose FERMAT to connect with your customers on a new level: give them the

wholesome products they are looking for, while your business and the environ-

ment benefit too. Let’s make fresh, quality food more accessible and strength-

en the bond between farm and table. Join us on the way to a more sustainable,

community-focused future.
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Contact

Sânsimion, Str. Principală nr. 562B
537285 Harghita County, Romania

office@fermatvending.com
info@fermatvending.com
contact@fermag.ro

+40 723 015 125 · +40 726 973 531

+40 724 070 475 (WhatsApp)

Facebook: fermagofficial · Instagram: fermag.ro
YouTube: @fermagofficial

www.fermatvending.com

FERMAT is a brand of HU-RO S.R.L. · powered by FERMAG · © 2026

Become a FERMAT
dealer!

Scan the code and get in touch.


