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SPECIALTY FOOD SERVICE EQUIPMENT

940 S La Brea Ave Los Angeles CA 90036
T: 323-937-1888 F:323-938-0728
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SPECIFICATIONS
* Three group fully automatic electronic espresso machlne with
1 to 6 cup simultaneous delivery -
capability with “Light lllumination” .

sliding and little spout to accommodate cups [~
from 3,15"to 6,30" inches high. =

» Coffee delivery independently controlled by a
microprocessor system that allows user tol
program dosage level.

- Thermal heat exchanger per group guarantees a perfect cup of
coffee blend or working condition.

« ldeal for any size operation of espresso bar, hotel, resturant or
cafe featuring advanced technology and ultra modern design

for today's market.
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