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BARCODE CHOCOLATE & SPECIALITIES MilkPS/13

Small foot-print, superautomatic espresso, cappuccino and gourmet drinks’
machine.

Soluble, coffee and milk beverages and hot water are delivered by the same
spout for a very rich and diversified menu.

Equipped with the patented Smart Boiler technology, which significantly boosts
steam and hot water capacity (approx. +30%).

HiQB coffee group characterised by a variable chamber to ensure optimal
extraction of any kind of beverage.

Cappuccinomatic for one-step cappuccino and latté, equipped with the exclusive
Milk Precision System (MilkPS), thanks to which you can: obtain a consistent in-
the cup milk dose; customize milk temperature for each selection (patent
pending); prepare stratified beverages; place the fridge under the counter.

Adjustable delivery spout (from 80 to 180 mm).

Cups’ guide.
Performance
Recommended daily output (cups) 100
Coffee output (2x30cc cups / h) 200
Cappuccino output (2x150cc cups / h) 140
Hot water output (litres / h — 250cc quantities) 18
Features
Drink selections 8 or 2x7
Hot water selections 2
Cappuccinomatic with MilkPS YES
Adjustable delivery spout YES
Smart Boiler technology YES
Boilers 1+1
Boilers capacity (litres) 0.9+1.1
Coffee grinder-dosers 2
Coffee hoppers 2
Coffee hoppers capacity (kg) 2x0.6
Soluble drink hopper (divided into two parts) YES
Soluble drink hopper capacity (litres) 2x0,9
Technical information
Width x Depth x Height (in) 13.8x24.8x26.4
Weight (Ib) 106.9
Power at 208-240V~ 60 Hz (W) 1700-2300
Accessories
Ground disposal kit NR9AF9999999A
Card reader kit NR9IAL9999999A
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The manufacturer reserves the right to modify the appliances presented in this publication without notice.



