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Multi-Group Commercial Espresso Machine
This professional-grade Italian coffee machine features a multi-group brewing system for 

simultaneous preparation of multiple espresso shots. Constructed with stainless steel and 

durable components, it offers precise temperature control and consistent extraction for optimal 

coffee quality.

Overview

Professional Espresso Solution
This professional-grade multi-group espresso machine is engineered for high-volume environments, allowing for the simultaneous preparation of 

multiple espresso shots. Built with durable stainless steel components, it ensures consistent extraction and precise temperature control. It features 

versatile steam wands for milk frothing and dedicated hot water dispensers, making it an ideal choice for commercial cafes and high-end hospitality 

settings.

General Information

Product Number 40

Series KICCO-C Series

Origin Shanghai

Features

Key Capabilities Multi-group brewing, Steam wand included, Hot water dispenser, Commercial grade
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