SUPERAUTOMATIC ESPRESSO COFFEE MACHINES

S39 BARSYSTEM

TurboSteam

Performance

Coffee output (cups / h): 240
Hot water output (litres / h - 500cc quantities): 30
Liquid heating (litres / h - 500cc quantities): 30

e User friendly superautomatic espresso and cappuccino
machine.

« Smart Boiler technology, which significantly boosts steam
and hot water capacity (approx. +30%).

« ThermoDrive, an easily adjustable group thermal balan-
cing system.

¢ 1 TurboSteam.

« 1 hot water wand (dosed delivery).

» Water by-pass, a special device to deliver well-balanced in
taste and aroma long coffee.
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¢ Auto wash.

Accessories

Third coffee grin-

der-doser kit (the

hopper can be

easily divided in

three

Removable wire baskets (managed as spare parts) |
Features
Drink selections (“2 x” thanks to the Shift push button) 8or2x7
Hot water selections 2
Hot water wands 1
Steam wands TurboSteam
Group diameter (mm) 50
Cappuccino System with MilkPS v
ThermoDrive v
Smart Boiler technology v
Boilers 1
Boilers capacity (litres) 3
Grinder-dosers 2
Hoppers 2
Hoppers capacity (Ib) 2x2,6
Technical information
Width x Depth x Height with standard feet (in) 21x 26,5 x 33,1
Weight (Ib) 165,3
Power at 208-240V~ 60Hz (W) 3600 - 4800
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SUPERAUTOMATIC ESPRESSO COFFEE MACHINES

S39 BARSYSTEM

MilkPS

C4QCBBODT999A
Performance
Coffee output (cups / h): 240
Cappuccino output (150cc cups / h): 190
Hot water output (litres / h - 500cc quantities): 30
Liquid heating (litres / h - 500cc quantities): 30

» User friendly superautomatic espresso and cappuccino

machine.

Smart Boiler technology, which significantly boosts steam

and hot water capacity (approx. +30%).

ThermoDrive, an easily adjustable group thermal balan-

cing system.

Cappuccino System for one-step cappuccino and lat-

té, 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 (patented); prepare stratified beverages; place

the fridge under the counter; assure ideal hygiene condi-

tions by automatically emptying the milk circuit at the end

of each delivery cycle.

* 1 steam wand.

* 1 hot water wand (dosed delivery).

« Water by-pass, a special device to deliver well-balanced in
taste and aroma long coffee.
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Accessories
Third coffee grin-

* Auto wash. der-doser kit (the

hopper can be

easily divided in

three

Removable wire baskets (managed as spare parts) |
Features
Drink selections (“2 x” thanks to the Shift push button) 8or2x7
Hot water selections 2
Hot water wands 1
Steam wands 1
Group diameter (mm) 50
Cappuccino System with MilkPS v
ThermoDrive v
Smart Boiler technology v
Boilers 1
Boilers capacity (litres) 3
Grinder-dosers 2
Hoppers 2
Hoppers capacity (Ib) 2x26
Technical information
Width x Depth x Height with standard feet (in) 21x 26,5 x 331
Weight (Ib) 165,3
Power at 208-240V~ 60Hz (W) 3600 - 4800
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