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Modern Coffee Brewers

Traditional Coffee Brewers

Automatic & Manual Fill Coffee Brewer

Digital Coffee Brewer

3 Carafes Coffee Machine

Semi-Automatic Coffee Machine

Coffee Percolators (Double Wall Urns)

Coffee Percolators (Single Wall Urns)

Water Boilers (Double Wall Urns)

Water Boilers (Single Wall Urns)

Mulled Wine Pot

Hot Water Dispenser (Auto-fill)
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CAFFETTO

Cafe

COFFEE BREWERS

Premium
Version

The New Generation of coffee brewers not
only have modern outlook but it integrates the
traits of digital and IC control as well as
colourful LCD displays.

You can have more controls to the functions of
the coffee brewer and monitor the brewing
process.

Stainless steel and aluminum body
Coffee is kept at optimal temperature
Up to 100 cups per hour

Second heating plate (for CB-02A1)
Stainless steel internal boiler
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Single Version

For your choices

In this series, 3 sub-series are available with good quality-
price ratio. The premium version incorporates both manual

and auto water fill, fast & easy installation . Stainless steel

boller inside provides best temperature extraction to ensure
maximum contact with the coffee in the stainless steel funnel,
resulting in optimal flavor extraction.

The premium version comes with sophisticated LCD displays
and touch controls; the standard version comes with two push

button controls with LED indication and the economy version
with two rocker switch controls

PREMIUM VERSION:

J’lllir

LCD display & Touch control
Manual & Auto water fill CB-02A1 CB-02A2 CB-02A3

STANDARD VERSION:

=

Dual color push buttons control
Manual water fill only CB-02B1 CB-02B2 CB-02B3

ECONOMY VERSION:

Rocker switches control
Manual water fill only

CB-02C1 CB-02C2 CB-02C3
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Dual Version

For your choices

3 Dual sub-series are available as well, up to 200

cups per hours provides large back to back brewing
capacity .ldeal for restaurants,banquetsL family
reunions, restaurants, wedding snack bar, churches
and beverage station .

The premium version comes with sophisticated
LCD displays and touch controls,incorporates both

manual and auto water fill; The stainless steel boliler

Inside provide best temperature extraction to ensure
maximum contact with the coffee In the stainless
steel funnel, resulting in optimal flavor extraction

PREMIUM VERSION:

g ga¢c

Brewing

 — I
12 Cups

Piace decanter below the funnel

9 O

LCD display & Touch control
Manual & Auto water fill

STANDARD VERSION:

Dual color push buttons control

Manual water fill only CBD-02B1

ECONOMY VERSION:

Rocker switches control
Manual water fill only

CBD-02C1

CBD-02A2

CBD-02B2

CBD-02C2

CBD-02C3
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CAFFETTO

Cafe

COFFEE BREWERS

Stainless steel body

Coffee Is kept at optimal temperature

Up to 100 cups per hour

The traditional coffee machines brew
perfect cups of coffee, tea, hot cocoa,
hot beverage as you want.

1.8 - 2.2 Litre each time of brewing

S - 6 minutes each time of brewing
Second heating plate (for RB-386)

100 cups capacity: professional and Stainless steel internal boiler

durable, perfect for restaurant or hotel
use. With top and bottom hotplate (for
RB-286), fast filtering system with flow-
through element. Continuous
temperature at 93 - 96°C.

Heat resistant glass decanter

Thermal insulated airpot (for RV/RP-386)
Safety protection

Auto fill (RP-286-BV)

RR.286 RB-386 RV-386 RP-386 RP-286-BV
1.8L Glass Decanter 1.8L Glass Decanter 2.0L Airpot 2.2L Pump Airpot  2.5L Coffee Barrel

a
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Fasfd:i:::erin‘g] SVSt‘;m Heat Resistant Heating plate for Stainless Steel Suitable for
Wi ow-throug fisss Daeantar keeping warm Fitler Funnel 110/250 filters

element



CAFFETTO

Cafe

DUAL COFFEE BREWERS

With these Dual coffee makers, you no
longer have to worry about your coffee.

Up to 200 cups/hr: professional and durable,
perfect for restaurant or hotel use. With top and
bottom four hot plates at optimal temperature,
fast filtering system with flow-through element.

Stainless steel body

Coffee is kept at optimal temperature
Up to 200 cups per hour

3.6- 4.4 Litre each time of brewing
S - 6 minutes each time of brewing
Four heating plates

Stainless steel internal boliler
Heat resistant glass decanter

Thermal insulated jar

Safety protection

Thermal insulated Airpot
Finger print free coating ( for DRB-386P)

DRP-286

3l

Fast filtering system Heat Resistant Heating plate for Stainless Steel Suitable for

with 21?::1-2:1?”9'1 Glass Decanter keeping warm Fitler Funnel 110/250 filters



Cafe

COFFEE BREWERS

Customers are able to achieve large brewing
capacity without frequent manual water fill by
using this upgraded coffee machine. The new
auto-fill function achieves continuous brewing,
which perfectly meets requirement of coffee
supply during peak hours. It is professional,
durable and ideal for restaurants, banquets,
hotels as well as commercial beverage stations.

ARB-386

1.8L Glass Decanter

CAFFETTO

Automatic £ Manual Fill
Coffee Brewer

Stainless steel body

Coffee Is kept at optimal temperature
Up to 100 cups per hour

1.8 - 2.2 Litre each time of brewing
S - 6 minutes each time of brewing
Second heating plate

Stainless steel internal boiler
Heat resistant glass decanter

Double thermostats safety protection

Automatic & Manual-fill mode:

Direct waterconnection . In case of water outage or no
direct connection to the tap water supply , the manual

fill option can still be used to brew coffee alternatively

ARBD-386
1.8L Glass Decanter

Fast filtering system
with flow-through

keeping warm
element

Glass Decanter

Heat Resistant Heating plate for Stainless Steel Suitable for

Fitler Funnel 110/250 filters



CAFFETTO

Cafe

COFFEE BREWERS

Auto-fill With Hot Water Dispenser Digital Coffee Brewer

e . o Stainless steel body
This digital coffee brewer is capable of achieving

digital temperature control and capacity control,
enable to brew various types of coffee and tea.The
extraction efficiency is also faster than traditional
coffee brewer,which perfectly meets requirement of
coffee supply during peak hours. It's professional,
durable and ideal for restaurants, banquets, hotels
as well as commercial beverage stations.

Digital Temperature control
Digital Volumn control

Up to 200 cups per hour

Fast brewing

Hot Water Dispenser Function

Stainless steel internal boiler
Perfect Extraction

h‘t‘
".‘_
-
_
iy
-

|

AFRB-286 AFRV-286 AFRP-286 AFRP-286-BV
1.8L Glass Decanter 2.0L Airpot 2.2L Airpot 2.5L Airpot

Hot Water Heat Resistant Heating plate for Stainless Steel Suitable for
Dispenser Glass Decanter keeping warm Fitler Funnel 110/250 filters

Function



CAFFETTO

Cafe

COFFEE BREWERS

The 12 cups coffee brewers with 3 hot plates and 3 carafes.

Large capacity of 36 cups hot coffee can be always stand by.
The multi-stream sprayer and the stainless steel boiler inside
provide best temperature extraction to ensure maximum

contact with the coffee In the stainless steel funnel, resulting In

optimal flavor extraction . The FRB model featuring simple

mechanical buttons and indicators , automatic refill system also
FRB-286

comes with extra hot water dispenser function .
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Stainless steel body

Coffee Is kept at optimal temperature
Up to 100 cups per hour

1.8 Litre each time of brewing

S - 6 minutes each time of brewing
Triple heating plates

Stainless steel internal boller
Heat resistant glass decanter

Safety protection double thermostats
Auto fill (FRB-286)

RBT-386

Hot Water Heat Resistant Heating plate for Stainless Steel Suitable for
Dispenser Glass Decanter keeping warm Fitler Funnel 110/230 filters
Function
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CAFFETTO

Additional Features:

1. One-click start, automatic water 7. Extraction timer display shows
replenishment upon power-on. real-time extraction time.

_Product NEL = R SRS ST IS asnssnesn e ms SR A S e R
2. Sets of t b figured 8. Adjustable boiler t ture f
SINGLE GROUP COFFEE MACHINE eavied i dpr ki iy BARIEHSS N SO T

| formulas.
» Model: S1 o Color: White s e -
3, One-button backwash function, can 9. Extraction spotlight, equipped with
directly start the backwash program. spotlights to providing a clear view of

the extraction process.

4. Multiple safety protections including
electronic dry burn prevention, electronic
overheat protection, and mechanical
overpressure protection.

— W O

5. Pre-infusion, adjustable pre-infusion

parameters.
UL T ) : 6. Manual hot water outlet to meet
‘m w temporary hot water needs.

Volta ge 220V-240V/50~60Hz Brewing Head Built-in Brewing Head
| 2400W ' Electronic Temperature Sensor
4 h/KHHH NEER! L\SA > - - Sinale boiler with gl Sy :
- | b 3 Boiler Sturcture S o Steam Boiler Material ~ Food Grade Stainless Steel
| O 000006 O | ) heat exchange
e | ‘ Steam Boiler Capacity oL Extraction Measurement  Electronic Control
| Q .%" | Pre-infusion function Adjustable Extraction spotlight Yes/Turn on/Tumn Off
Hr — Boiler Temperature Adjustable 115°C-128°C Pressure Gauge Dual Needle Gauge
== *" Extraction Button 5 buttons Steam Nozzle 4 Holes
, Automatic Cleaning Button ~ Middle Button Size (L*W*H): 492*524*548mm
Certifications 3C, CE, CB, Safe Certificate for Food Contact Product

[ Product View |

Additional Features:

1. One-click start, automatic water 7. Extraction timer display shows
replenishment upon power-on. real-time extraction time.

-----------------------------------------
2. 4 sets of t b 8. Adjustable boiler t ture fi
DOUBLE GROUPS COFFEE MACHINE configured to mest the demands of nsctonsc.

various formulas.
» Model: 52 « Color: White

3. One-button backwash function, can 9. Extraction spotlight, equipped with
directly start the backwash program. spotlights to providing a clear view of
the extraction process.

4. Multiple safety protections including

electronic dry bu rn preven tion, elgctm nic ONE-CLICK START. AUTOMATIC WATER
overheat protection, and mechanical REPLENISHMENT UPON POWER-ON.
overpressure protection.

2Ro0e R 92020 U

5. Pre-infusion, adjustable pre-infusion . A |
- -:: "4 = e - i -—-: Sma— -~ P . E

arameters. s g .‘ £
----------------------------------------- TR !

6. Manual hot water outlet to meet
temporary hot water needs.

- —

I BASIC SPECIFICATION

\'n[tage 220V-240V/50~60Hz Brewing Head Built-in Brewing Head
Power 3500W Heating System Flectronic Temperature Sensor
Boiler Sturcture E;”agt 'giﬂ:ﬂg’:m Steam Boiler Material ~ Food Grade Stainless Steel
Steam Boiler Capacity 1L Extraction Measurement  Electronic Control
Pre-infusion function Adjustable Extraction spotlight Yes/Turn on/Turn Off
Boiler Temperature Adjustable 115°C-128°C Pressure Gauge Dual Needle Gauge
Extraction Button 5 buttons per group Steam Nozzle 4 Holes
Automatic Cleaning Button Middle Button Size (L*W*H): 742524*548mm

( Product View ) Certifications 3C, CE, CB, Safe Certificate for Food Contact Product
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@? Multi-boiler T3 Heating System
| Professional Extraction for More
Mellow of Coffee

Multi-stage heating, multiple temperature
control, continuous production without temperature drops

Multiple Boiler T3 Heating System

12L Steam boiler + 1L Coffee boiler *2+Brewing
head heating model*2

Different from single-boiler system coffee machines, this setup
features a multi-boiler temperature control system.

The main boiler supplies steam and hot water separately, while
another boiler is dedicated to coffee extraction. Each boiler's
temperature is independently adjustable with a precision of

4 g

[Product name]} Commercial Espresso

Semi-Automatic Coffee Machine - Ultimate Version
[Model] KT3-2A [Color] Black/white
[Voltage ] 220V/50-60HZ [Power] 6200W

500mm

[Steam Boiler Capacity] 12L

[Steam Boiler Material ] copper

“eve”ﬂduded) T [Coffee Boiler Material] copper

[Coffee Output] 240 cups/h

L [Screen Size] 5-inch [Net Weight] 76KG
*manual measurements may a little bit difference

12



URNS

COFFEE PERCOLATORS

Made from double-wall 304 stainless steel with
a polished finish. Brew delicious, flavourful in
big quantity for serving in restaurants, hotels
and commercial events.

Double-wall structure reduces heat loss through
conduction, convection and radiation. Up to 30%
energy can be saved by less reheating because

of good thermal insulation.

DOUBLE WALL

L 1
—1
1
1 save ~ 1/3 energy
|
- 1 I
%% [ 1
S £ e I
5 2 — I
S I ]
1 I
[ ]
I
DPC-267
Single Double 6 Litre
Wall Wall 1500 Watt

Stainless steel
housing

Cool touch plastic Dripping tray
handles for safe
transportation

13

Stainless steel body
Double wall structure

Temperature 94 - 99°C

Protected against dry heating Not
suitable for hot chocolate Descale
iIndication lamp Thermal insulated

handles Water tube showing
water level Manual fill

DPC-288 DPC-290
10 Litre 15 Litre
1500 Watt 1500 Watt

Glass tube to Multi-functional
show remaining indication lamp
capacity

CAFFETTO




URNS

COFFEE PERCOLATORS

The coffee urns (percolators) help you to
prepare a considerably bigger quantity of
coffee and keep it warm until they are to be
drunk. These big coffee urns are used In
commercial food and event venues such as
restaurants, caterers, and nightclubs.

We have models with various capacities for
your selection.

SINGLE WALL

L B0 PC-267
© Litre
Assembly 1500 Watt

Stainless steel

housing transportation

Cool touch plastic Easy removable
handles for safe parts for fast

cleaning

14
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Stainless steel body

Single wall structure
Temperature 94 - 99°C
Protected against dry heating
Not suitable for hot chocolate
Descale indication lamp
Thermal insulated handles
Water tube showing water level
Manual fill

PC-288 PC-290
10 Litre 15 Litre
1500 Watt 1500 Watt

Glass tube to Multi-functional
show remaining indication lamp
capacity

CAFFETTO
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WATER BOILERS

Double wall water boilers provide good thermal

iInsulation.Not need to be heating your water all
the time.

The double wall insulation structure of the boller
will keep the water hot for relatively

long time without needing to be constantly
reheated.That means energy and money save!

Stainless steel body
Double wall structure

Maximum temperature 100°C
With Temperature controller
Protected against boiling dry
Not suitable for hot chocolate
Descale indication lamp
Thermal insulated handles

DOUBLE WALL

Water tube showing water level

Manual fill

L 1
[
I
/T save ~ 1/3 energy
|
- I— ]
a% 1 1
o g = .
0] @ L ]
2 I I
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I
Single Double
Wall Wall DPU-100 DPU-200
10 Litre 20 Litre
2400 Watt 2400 Watt

: \\ — X
Dripping tray Hidden heating Temperature

element for controller
easy cleaning

Cool touch plastic
handles for safe
transportation

Stainless steel
housing

15



URNS

WATER BOILERS

A water boiler or tea urn iIs iIdeal when a

continuous supply or large quantity of

boiling water Is required. No more waiting
for water to bolil in a kettle or on a hob means
that caterers can save time and work more
efficiently. We offer various sizes of twater
boiler urns for different situation and
customer's requirements.

Stainless steel
housing

SINGLE WALL

PU-100
10 Litre

2400 Watt

Cool touch plastic
handles for safe
transportation

Stainless steel body
Single wall structure

Maximum temperature 100°C
Temperature controller Protected
Dry boll protection

Not suitable for hot chocolate
Descale indication lamp

Thermal insulated handles

Water tube showing water level

Easy removable
parts for fast
cleaning

16

PU-200
20 Litre

2400 Watt

Hidden heating Temperature

element for easy controller
cleaning

CAFFETTO
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Stainless steel
housing

Mulled Wine Pot

When the weather gets cooler, many people often
look for ways to warm up from the inside out.

While many drinks can be enjoyed either cold or
SINGLE WALL warm, some are created specifically to be
enjoyed while hot. Well known varieties include:
classic grog, a hot toddy, spiked cider, mulled
wine, and crowd-pleasing hot punches. To
convert your favourite drink into a hot, alcoholic
beverage, simply add your preferred liquor and

heat It to the desired temperature with our Hot
Drink Boiler PU-300.

Stainless steel body

Single wall structure

Maximum temperature 100°C
With Temperature controller
Protected against boiling dry
Not suitable for hot chocolate
Descale indication lamp
Thermal insulated handles

Water tube showing water level
With frame for drink labels

Manual fill

PU-300/ PU-400
30 Litre/40 Litre

2400 Watt

Cool touch Multi-function Thermal regulator Drink label frame
handles indication lamp for inserting
drink labels

17
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CAFFETTO

Water

Hot Water Dispenser

AUTO-FILL

® Stainless steel body

® Automatic electronic control of water filling

® Rapid heat up and no priming is required

® Output 40 Litre / hr.

® Protected against boiling dry

® \Water outlet at the front for releasing remained

water In the tank

® Automatic descaling alert

® Opening at the top for cleaning and descale

Digital Control Panel AWB-16
Auto-fill

multi functional 2700-3000 Watt

controls & alerts

With this digital control, auto-fill water boiler, you
can have quality hot water on tap 24/7. Hot drinks

like tea, coffee, and hot chocolate can now be made
In seconds — with plenty of hot water to go around,
and no need to wait for a kettleto boll.

Designed for maximum ease of use. Durable
construction, and advanced electronic control, and

easy descaling. Its advanced diagnostic system alerts
the user when descaling Is required.

Digital Control Opening at the

top for cleaning

L}

supply at the back Water outlet tube for
Stainless steel releasing water
housing

18
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