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INDEPENDENT EXTRACTION/
STEAM PRESSURE GAUGE

Dual monitoring of air and water pressure, 
effectively guaranteeing professional 
coffee extraction at a stable pressure.



10 OUTPUT BUTTONSMEET 
THE RAPID EXTRACTION 
OF DIFFERENT DRINKS

ü 10 buttons of whole machine

ü 8 sets of parameter can be set.

ü 2 pause buttons



PRE-INFUSION FUNCTION 
EXTRACT COFFEE MORE 
MELLOW

The commercial-grade pre-infusion 
function enables the coffee powder to 
befully infusion and thehydrophobic gas 
drained,so that the waterpowder can be 
fully mixed and extracted in the 
subsequentbrewing process.



No. Description Photo

1 Professional  Rotar y 
Pump

Adapted professional  commercial  rotar y pump, which is  
effectively guarantee the stable water pressure and enhance the 
stable extraction of  coffee.

2 Pre-infusion 
function

The commercial  pre-infusion function allows the coffee powder 
be fully  immersed,  exhausting hydrophobic gases and allowing 
for  full  contact and extraction during the subsequent brewing 
process.

3
Intell igent 

microcomputer 
monitoring

Supports water level  monitoring,  high temperature monitoring 
and intell igent anti-dr y burning to ensure safer  use of  the coffee 
machine.

4
Independently 

Extraction/Steam 
Pressure Gauge

Double monitoring of  air  pressure and water pressure effectively 
guarantees the professional  extraction of  coffee under stable 
pressure.

5 7L Single Boiler  with 
heat exchange

7L large capacity single boiler  structure with 3000W high power,  
strong capacity to meets big amount output.



No. Description Photo

6 Wider drip tray Ergonomic design to prevent splashing during operation and to 
keep the bar dr y and tidy.

7 PID Temperature 
control  technolog y

PID temperature control  technolog y is  a calculation program that 
automatically  adjusts the heating frequency of  the coffee machine 
by calculating the temperature changes in the boiler.  Compared to 
conventional  coffee machines,  this  reduces unnecessar y heating 
t ime and saves energ y,  while the coffee extraction temperature 
remains stable.

8 Side Lever design
Dual  steam pipe,  two s ides steam operable,  al l -round steam 
nozzle,  easy to use with  strong steam,  easy to make dense milk  
foam.

9 Top warm cup 
design

Preheat  the coffee cup in  advance to retain  the ful l  f lavour  of  
the coffee.

10 One ke y to switch 
on

One ke y to switch on,  automatic  water  ref i l l ,  automatic  heating 
at  start-up







COFFEE & TEA 
SYSTEM SERVICE 

PROVIDER

THANKS！
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