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Commercial Dual-Group Espresso Machine

This professional-grade commercial coffee machine is designed for high-volume use in cafes,
restaurants, and other foodservice establishments. It features a multi-boiler system for simul-
taneous brewing and steaming, ensuring consistent temperature and pressure.

Overview

Commercial Dual-Group Espresso Machine

This professional-grade commercial coffee machine is engineered for high-volume environments such as cafes and restaurants. It features a robust
multi-boiler system that allows for simultaneous brewing and steaming, ensuring consistent temperature and pressure for every shot. With dual
group heads and programmable volumetric controls, this machine delivers precise espresso extraction and efficient operation for busy foodservice
establishments.

Technical Specifications

Series Model KICCO-C Series

Product Number 40

Logistics

Country of Origin Shanghai

Features

Key Features

» Dual group heads for simultaneous preparation
* Multi-boiler system

* Programmable volumetric controls

» Hot water dispenser

» Stainless steel construction
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