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Enjoying coffee flavor
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Committed to providing high-quality coffee
equipment to make work, travel, and family
more convenient to enjoy delicious coffee
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Founder of Mr. Cafe
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Leading Figure in China's Smart Coffee Equipment Industry
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Innovation Philosophy

Driven by the vision of "Intelligent Manufacturing in
China," Mr. Dowey Hao founded the premium coffee
brand [Mr. Cafe] , which was awarded the "National
High-Tech Enterprise” certification in 2024.

Technological Breakthroughs

Spearheading the development of an intelligent
coffee technology matrix to build a comprehensive
product ecosystem:

e Commercial Fully-Automatic Brewers

« Intelligently-Synchronized Grinders

e High-End Smart Semi-Automatic Machines

e Advanced Automatic Milk Frothers

Global Impact

[Mr. Cafe] has been presented at multiple top-tier
international exhibitions, delivering intelligent coffee
solutions to users worldwide.

Core Value
Redefining smart coffee standards through techno-
logical innovation
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Co-Founder & CTO of Mr. Cafe
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Max Huangfu is the Co-Founder and Chief Technology
Officer of Mr. Cafe, leading the end-to-end development of
hardware architecture, software systems, and cutting-edge
technology for smart coffee equipment. With profound
expertise in embedded systems, IOT, and Al, he is commit-
ted to reshaping intelligent coffee experiences through
deeply integrated hardware-software innovation.

As the technical leader, Max has built the core framework
for Mr. Cafe’s entire product lineup, including smart control
platforms for commercial coffee machines, cloud-based IOT
management, and human-machine interaction systems.
Under his direction, the team has achieved multiple industry
breakthroughs—such as Al-powered extraction optimiza-
tion, remote diagnostics and maintenance, and multi-device
communication protocols—greatly enhancing product
reliability, intelligence, and user satisfaction.

Under Max’s forward-looking technical strategy, Mr. Cafe
delivers not only high-performance and reliable products,
but also a end-to-end digital technology system that covers
R&D, production, and service—enabling the brand to
continuously drive industry innovation and expand success-
fully into global markets.

Guided by the philosophy that “technology empowers
experience,” he consistently integrates user needs into the
evolution of technology. Through continuous iteration of
hardware-software integration, Max strives to deliver a
more convenient, intelligent, and personalized coffee
lifestyle to users around the world.
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Real pressure readings
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Most espresso machines will tell you the pres-
sure of the pump, which is useless. The pres-
sure of the coffee puck is what you need to
know, and we are one of the few machines
that provide it. This information is crucial to
developing your coffee puck awareness and
preparation.
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Real extraction
temperature
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Most espresso machines will tell you
the water temperature of the boiler,
which is useless, the water temperature
touching the coffee puck is the
extraction temperature, and we are
one of the few machines that can dis-
play and control it in real time. Water
temperature is one of the most import-
ant factors of extraction quality.

The water temperature error value is
accurate to 0.1°C; The traditional com-
mercial coffee machine water tempera-
ture error value is within 3°C; Home
coffee machine water temperature
error value is usually within 10 °C. Only
high-end coffee machines have such
precise water temperature control.
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Thermomatic System
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E-fast fast comprehensive overheat protection technology,
“true” instant heating thick film technology, 3 seconds fast heat-
ing, fast cooling, and can effectively solve scale problems. It can
meet the A+++ EU energy rating standard, without standby,
completely solve the problem of power consumption, and effec-
tively reduce operating costs.
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Self-developed
core coffee control system

BREITHIRRE. CIETEMMNEEG RS, nERIXREYEMIZIZ
BERS, fi—1, TERHKEENA,
Smart control screen. Innovative self-developed coffee hardware and

software system, can be customized large screen IOT remote manage-
ment system, unified, data management applications.
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Coffee original flavor presentation
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Automatic technology intelligent control system
enables semi-automatic production
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Hybrid Ste
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The pioneer of hybrid milk foam system,

milk foam silky longer, more sweet.
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One-click boller
fresh system CW:E
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Innovative boiler water chang
even the steam is fresh.
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One-click auto
deep maintena
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With one-click, the coffee machine ca

enter deep maintenance mode, without user involve-

ment, saving time and effort. Ensure that every drop of "
coffee perfectly releases its unique flavor. -
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MRC Pro Coffee
Precision | Effi

@ (] odular Systém WiZ Dual Heating
R 2(E3 e FEEMIT, * i
Quick-se Rl Consistent performance, even during peak hours
@ AIEHEZEEY Al EHEMER Live Data Display
T0.1°CHEARE, ERMIMFREXN SERY BRI A ENERE, mBR—B T

+0.1°C smart control for perfect extracti Real-time tracking for guaranteed quality
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The MRC H6 revolutionizes brewing with its boiler-less® -.}
nano thick-film heater, enabling instant 3 seconds £

heat-up and *0.1°C intelligent temperature control for

stable performartee during continuous use. Its on-de-

mand heating is energy-efficient, while the compact

design saves space, allowing you to enjoy profession-

al-quality coffee anytime with ease.

TIRIPENARBRRBER, HEEfSE—MEE

Nano Thick-Film Instant Heating, Smart Precision in Every Cup

/é'\ BREBEXER!

Smart custom control by yourself
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Variable temperature hot and cold water

T2 RS

Pre-infusion System

BSLMBtE | FUEIRF IR E8iFK

Authentic Pressure Readings

Pre-infusion End Detection Volumetric Dosing

i ThermomaticBN#+ . ThermomaticEP#+

- 600ml Boiler&i - 600ml Boilers&#

| 2607430*400mm © 260%430*400mm

BE/EEN.W/G.W 21kg/26kg 22kg/27kg
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Multistages free variable pressure extraction and Tea brewing and simulate pour-over coffee
extraction retention

1 TS

Professional steam wand

{8 —RIRIPIK, ZIAWIPEKRHE]

CWS fresh system,one-click to
change water to the boiler, Steam
boiler function can be switched off
easily

Qiji IMER Z S ST SRR, B R EE)

Coffee and Steam, dual independent
boilers,more accurate temperature

C{ ZEBEHTE. TRFIMZEREEE
Multistages free variable pressure,

variable temperature extracion and
extraction retention
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Set the temperature separately Variable temperature hot and cold water
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;a7 Milk foam VLS54T Professional four holes steam wand 75 EMilk foam VL Z ST Professional four holes steam wand
ZEEYE/IBrew pressure FTARAZE Stepless variable 1-12Bar FEEYE/IBrew pressure TR AZE Stepless variable 1-12Bar
#MigSpecification 220-240V  50/60Hz  3600W #igSpecification 220-240V  50/60Hz  3600W

ZEUREBrew temperature A1 %% Variable FZEUREBrew temperature TR A E Stepless variable

mnmE7 X Coffee 750ml $")P Boiler mnedE75 = Coffee TRiBETUINFAEE Thermomatic heater

#okBEWater temperature AL Fixed Bk BEWater temperature FAREIZE Stepless variable

#5753 Steam 750mlEE 4P Boiler #AA N Steam 750ml$&4F Boiler

EifaColour BHEZE Black /&£ F A White/sI &l Customizable gntaColour BHEZE Black /&£ FH White/sI €l Customizable
R~JSizes (W*D*H) 320*500*500mm R~tSizes (W*D*H) 320*500*500mm

B8 /EEN.W/G.W 32kg/35kg B8 /EEN.W/G.W 32kg/35kg
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One-click automatic hot & cold steamless One-click automatic hot & cold steamless
milk frothing system milk frothing system

oﬁ —RRMMMEERARIROK, BERT BT E— T IN0E

One-click coffee boiler change water,
fresh every cup of coffee at any time

C{ ZERERTE. TRFIAEE
B [E){= B8
Multistages free variable pressure,

variable temperature extracion and
extraction retention

C{ % E¢ B T R 2 BN 22 BY Y a3 B
Multistages free variable pressure

N =
extraction and extraction retention A E IR K

Variable temperature hot and cold water
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IBFR RS -
Pre-infusion system

(&

IBFS RS
Pre-infusion system

a7 Milk foam BREEM2 YA Hot&Cold Foamaster i Milk foam BRe a2 A Hot&Cold Foamaster
ZEY[E/IBrew pressure FTARAIZE Stepless variable 1-12Bar ZEY[E/IBrew pressure TikrIZE Stepless variable 1-12Bar
#igSpecification 220-240V  50/60Hz  3600W #igSpecification 220-240V  50/60Hz  3600W

FZEUREBrew temperature AJ %% Variable FZEUREBrew temperature TR A Stepless variable

A5 Coffee 750ml $®4F Boiler A5 Coffee TuBIUINFAEE Thermomatic

HokBEWater temperature RE] L Fixed HokBEWater temperature FAREIZE Stepless variable

EitaColour BHEE Black /&7 B White/EIE#| Customizable EitaColour BHEEBlack /£FHAWhite/al EHlICustomizable
R~FSizes (W*D*H) 320*500*500mm R~tSizes (W*D*H) 320*500*500mm

HE/EEN.W/GW " 33kg/36kg HE/EEN.W/G.W 33kg/36kg
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One-click Super Hybrid Milk Foam

g ZEREBRTE. TREZMEE
B [E){% B8
Multistages free variable pressure
extraction and extraction retention

L ENEESEMNERAS T
& R, BORREERGAES
With fully automatic milk foam system

and professional steam wand, it is easy to
meet various milk heating needs

ME/ENTK
Flow/Pressure Profiling

BSE#BES e SRV EE7EK
Authentic Pressure Readings Pre-infusion End Detection Volumetric Dosing

iaAHMilk foam B ESATHEETIARSE Professional steam wand+Hybrid milk foam
 ZXEY[£/1Brew pressure TR AE Stepless variable 1-12Bar

A& Specification 220-240V  50/60Hz  3600W

' 7IKZRPump BRTRIEHIR BLDC Gear pump

I ERIP+ThermomaticB#%

Dual Independent Boilers +Thermomatic Heater
‘EfitaColour BE EBlack /£ FAWhite/AIEHlICustomizable

' R~FSizes (W*D*H) 420*535*480 mm

w q §9§ al %E/EEN.W/G.W 42kg/52kg

N7 Heating method

IR DR TR EBE
Catering Café CVS
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Tea brewing and simulate pour-over coffee Multistages free variable pressure extraction and
extraction retention

C{ ZEEBTE. TRFIMER
CNIEINERES
Multistages free variable pressure,

variable temperature extracion and
extraction retention

Qg — IR, FEIRIRIP AR H]
CWS fresh system,one-clickto change

water to the boiler, Steam boiler
function can be switched off easily

1BIR RS
Pre-infusion system

TR ARG

Pre-infusion system

=0 HEB/EHTE
—  Flow/Pressure Profiling

{Z{ T FSHT

Professional steam wand

Bk HES FERZFER EEEK
Authentic Pressure Readings Pre-infusion End Detection Volumetric Dosing
SModel  CAEMASTERSOO
iy Milk foam £ |V I9FLZ54F Professional four holes steam wand
ia7AEMilk foam Z L PaFL 254 Professional four holes steam wand % EYE/IBrew pressure FARAIZE Stepless variable 1-12Bar
ZEYE/IBrew pressure TR AE Stepless variable 1-12Bar HA&Specification 220-240V  50/60Hz  3600W
Fi&Specification 220-240V  50/60Hz  3600W ZEGEREBrew temperature T[S Variable
7KZRPump BRI R BLDC Gear pump w75 K Coffee 750ml $% 47 Boiler
M5 St Heating method ThermomaticBPFA-+2 S R Ik ;BEWater temperature AA]ZE Fixed
Thermomatic instant heating + steam boiler #3545 Steam 2.5 L $%47 Boiler

B Colour BE X Black /25 B White/AT %] Customizable gitaColour ZH8 2 Black /£ FE White/E] 4! Customizable
RISizes (W*D*H) 420*535*480 mm RtSizes (W*D*H) 420*535*480 mm
FE/EEN.W/G.W 40kg/50kg $E/EENW/G.W 40kg/50kg
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Equipped with a dual system featuring a coffee boiler and
Thermomatic instant heating with variable temperature.

Q: ZERERTE. TEFMEE
NN
Multistages free variable pressure,

variable temperature extracion and
extraction retention

IEFS RS

Pre-infusion system

1 TS

Professional steam wand

BgORE - 2B A, Tl Ee!
Equipped with Original & Pioneering Super Hybrid
Hybrid FOAMASTER INSIDE

Q: ZE BT EM RS EEE

Multistages free variable pressure
extraction and extraction retention

IEF2 RS

Pre-infusion system

{3 TS

Professional steam wand

BIBHES | FETE R IR EEEK
Volumetric Dosing

BESHBtET | LR ISR EE7EK
Authentic Pressure Readings Pre-infusion End Detection Authentic Pressure Readings Pre-infusion End Detection Volumetric Dosing

imiaA R Milk foam £V Z54F Professional steam wand iaAERMilk foam L AVEETFHREEIARSE Professional steam wand+Hybrid milk foam
ZEEYE/IBrew pressure TR AE Stepless variable 1-12Bar ZEXESIBrew pressure | TiRAIZE Steplessvariable 1-12Bar

#i&Specification 220-240V  50/60Hz  3600W #H&Specification 220-240V  50/60Hz  5500W

IKFRPump BEARTLRIEERE BLDC Gear pump*2 7KZRPump BEARTRIGHERE BLDC Gear pump*2

A X Heating method AP Boiler*3 mn#F X Heating method | $8)7*3+ ThermomaticB# Boiler*3+Thermomataic Heater
EfitaColour BHE 2 Black/ 2FH White / BIE#I Customizable EfitaColour BHE E Black/ 2FH White / BIE#I Customizable

R~FSizes (W*D*H) 580*520*485mm R~ISizes (W*D*H) 788*577*515mm

HE/EEN.W/G.W 52kg/62kg HE/EEN.W/G.W 52kg/62kg
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BEIS&ZEXTE) Smart Machine Sync
L ETMHEHEA I, A AR

eamlessly integrates with your espresso machine to
tomate the workflow from grind to brew

SREBRTREAEEIE AR Instant Grind Weighing Tech

2RfEETE, NREENEEEMM

elivers absolute dosing accuracy (£0.2g) as the founda-
on for a perfect shot

|IEi&RNEFE Adaptive Grind Control -
NSEEDSE, SHRETEE, BRE—FHEEEHS

tilizes real-time extraction feedback to automatically
librate the grind size, guaranteeing optimal flavor and
nmatched consistency
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MILK FOAM
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Foamaster is a fully automatic milk foam with one-click hot &
cold milk foam, milk cap and milk

-
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FTIKKE RARE —RAAE
Dry frothing Automatic frothing One-click hot/cold
milk foam

DCIAREYIZR SRR AT IR TNRE

DC milk gear pump Contactless isolation 7" Screen
lever valve

iR EBeverage speed 13ml/s

HiEitH#FAdvised daily output 300

IfhZERated power(W) 3400W

E[ERated voltage&frequency 220-240V  50/60HZ

hn#7s L Heating method K EFE*2 Thermomatic nano thick film heater*2
EfitaColour B EBlack / 1RI¢EIR Silver

&mEEHN R Sizes (W*D*H) 190*280*350mm

& TFEHN R~F Built-in Sizes (W*D*H) | 254*362*145mm

48 /EEN.W/G.W 12kg/14kg

DNPIESE MU B T E B RIZZ39
Café Robotic Coffee Bakery Catering
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CAFE MATE is a fully automatic milk foam machine with one-click silky hot
and cold milk foam,milk cap and milk, and strong professional four holes
electronic control steam

—SRISPIIAR/ R Y5 /B Brhyal
Milk Master is a fully automatic milk foam with one-click
hot & cold milk foam, milk cap and milk

£

LB TATE Tl R EOSAT

Silky hot and cold Professional
milk foam electronic control
steam rod

i)

BLDCEZ WM 33R

BLDC Professional
milk pump

o

—RLAILE BReRR BAEBAIRIF
One-click hot & 7-inch large screen Instant heating
cold milk foam heater FTH XL

it Q (]

TR FRESATAT FEHE IR [SEkat
Milk gear pump Isolation milk High frequency air
leave valve valve

Q0

PR AT AT BB R iR SIS
Isolation High frequency
milk lever valve air valve

BABRZSHIF
Professional super
large steam boiler

— MG+ AL 25T FCERMIRII N RSR
CAFE MATE A milk + professional steam wand M20 Pro Two flavors of independent milk system

CAFE MATE PRO TR+ E Al 254

Two kinds of milk + professional steam wand

HfmiEEBeverage speed 16ml/s i fmiREBeverage speed 15ml/s

HiEiXtH#FAdvised daily output 400 HiEi HFAdvised daily output 350

IhZERated power(W) 3600W IhZERated power(W) 3200W

E[ERated voltage&frequency 220-240V  50/60Hz H[ERated voltage&frequency 220-240V  50/60HZ

m#H A Heating method 2.5LERIP+ i OEEMNFAES 2.5L boiler + Thermomatic Heater m# A Heating method # O EFRMNFAEE/NTCIER Flow Through Heaters
gntaColour B2 Black / tRF¢EIR Silver gntaColour B 2 Black / IR Silver

R~fSizes (W*D*H) 200*420*470mm R~tSizes (W*D*H) 240*500*450mm

#E/EEN.W/G.W 23kg/25kg BE/EEN.W/G.W 19kg/21kg
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Milk Master is a fully automatic milk foam with one-click
hot & cold milk foam, milk cap and milk

—RARARAE BRERR BAEBAIRIF
One-click hot & 7-inch large screen Instant heating
cold milk foam heater FTH XL

&5}

— SRR RIR /I E&/BRE B il

Foamaster is a fully automatic milk foam with one-click hot and cold milk

foam, milk cap and milk

BAEBAIRIP
Instant heating
heater FTH XL

-

—RARE BHERR
One-click hot & 7-inch large screen
cold milk foam

iiy 2

TR FREATAT FR R

Milk gear pump Isolation milk
leave valve

(]

=M
High frequency air
valve

R 2UE PR S AL AT FR R

Milk gear pump Isolation milk
leave valve

[SEiatE
High frequency air

MOS8 Pro PR — I RS

Standard version:only one flavor of milk function

M09 Pro PR AR — M R G+ = MHER R4

Standard version: one flavor of milk function+three flavors of syrups function

H & EBeverage speed 15ml/s
HEiH#FAdvised daily output 350
IhZERated power(W) 3200W

B [ERated voltage&frequency

220-240V  50/60HZ

hn#7sHeating method

HOERENA2S/NTCIER Flow Through Heaters

gifaColour

B 2 Black / tRFEIR Silver

R~tSizes (W*D*H)

240*500*470mm

AE/EEN.W/GW

19kg/21kg

Foamaster 1S

FRAERR:— T RS

Standard version:only one flavor of milk function

FERmMEIN RS
FoamaSter 25 Two flavors of milk function

Three flavors of milk function

H & EBeverage speed 13ml/s
HEiX H#FAdvised daily output 300
IhZERated power(W) 3400W

H[ERated voltage&frequency

220-240V  50/60Hz

hn#5Heating method

HOERENAES/NTCIER Flow Through Heaters

gitaColour

BFE EBlack / 8FH White

R~tSizes (W*D*H)

200*420*450mm

AE/EEN.W/GW

12kg/14kg
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Z 50584 Auto Steamer

750ml.1700WA B EKIHEE A FEEW

. 0.9mmEFLBFR T ILZES
ZNIPRENUK. BRIE, MES—IF

0.9mm™*4-hole heat-resistant professional

steam wand 750ml large capacity,1700W high-power professional
stainless steel steam boiler. One-click water change,
descaling for fresh every cup

AR EiRE(120~130°C)58 /1 FiRE T Tk an iR

B SEIERIREREiT %

Adjustable (120~130°C) High-Power SteamEffort-
less Smooth & Efficient Milk Frothing

Professional long-life solenoid valve

HgE, —HERTTAFREREDNE
4.3-Inch HD Screen Coffee Maker:

Multi-time steam settings for different cup sizes
.One-Click Multi-Temp Milk Frothing

High-pressure water replenishment solenoid pump

‘ 4.3 E B KR HMFREFEZ 1 0iEz ‘ BEE ALK BT

EEIHEE Voltage/power 220V-240V  50/60Hz 1700W

7k A Water Supply 4MEIKIR External water source
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u u 2 3 u u —RERMEERFIERIN, £, 2%, FHHFESMHRS
, C Series is a fully automatic coffee liquid machine with one-click

coffee concentrate to make espresso, americano, latte, cappuccino
and other coffee beverages

AUTOMAT'C 40 [nedER [FRR
COFFEE LIQUID MACHINES

Milk/Coffee/Tea
MILK MASTER #8482 45 5 1 B 6 AR A S MR 6 ZE BN AR B R WA B R A BRI E—HF
BRI S I MR AT R PR o

The MILK MASTER Super Foam system is combined with high-quality fresh liquid roasted coffee
and freshly extracted concentrated tea pulp to create a high-quality milk coffee or milk tea

drink.

=FREREIR R BN LS FEE N m FREED

Three kinds of flavored Enrich drinks hot and

syrup feeding station cold as you like

FLAVOR MASTER=FXIkIERRELH 32 R am, AILLBITERIRMEE, KM
SRz ANAL, B LATEIR G2 B T mENRAMCRAIABITIRE, §—FeILUARE,

_ P XUBRAE IR R 2o M@EEI LU, HEFUBITIEERE,
| é FLAVOR MASTER three kinds of flavor Preset 32 drinks, you can change the drink
x ﬂ syrup automatic independent feeding configuration, drink temperature adjustable
2Js2J)L
station, can automatically add the water temperature can be set, each cup can

FLAVOR MASTER desired flavor syrup to the drink. be different, drinks can be hot and cold, and
_ you can set the temperature.

o i, HREH TEEAR. IR | Bwes aoe aee

€. ISHa. BREHR. BEDFx. FEEL.. -.

i ! B[EINZE Voltage power | 220-240V~3200W 220-240V~3200W
One-click to make flavored coffee, can cus- \ F=8E Capacity 300 #F/21\Bt Cup/h 300 #%//1\BF Cup/h
tomize caramel, vanilla, osmanthus, sucrose ' BAEE Tmax #478753#75°C Milk foam #478753#75°C Milk foam
Hazel_nut latte, vanilla Macchiato, Sugar N\ A e
(SEESOEIT.. ..:.-'-‘-".’é \;J R+ IMMER S AR 2 FK Siifﬁgﬂ%ﬂgﬁ,éw?%
.;I :-, Y fRézACHE Beverage ?eztl?nqgilﬂ milk foam + coffee / Hot and cold millk foam+coffee/tea
\ _,_.r“' qul otand cold water liquid+hot and cold water+2 flavored syrup
w R&®RT Screen 7~TfBF 7 inch touch screen 7<Hf@BE 7 inch touch screen
JKIESBE Pressure BX Max 300KPa(3Bar) K Max 300KPa(3Bar)
RN = R~F Sizes( W*D*H) 240*500*470mm 240*500*470mm

Catering SE/EEN.W/G.W 19kg /21kg 20kg /22kg




FE4adsl4

COMPRESSOR TYPE
MILK COOLERS

S IKFE

FFEFHS

S 7KFE

ELECTRONIC SEMICONDUCTOR

MILK COOLERS

o

BFXL,

oe

Bmmfbl, BeieEk
Electronic air-cooled, ultra-high quality and stability

ERBE, FINRENEEA

Larger capacity and keep long-lasting milk fresh

DATEE, BERKREEN L ZEm

The preferred cost-effective products for office leasing, hotel placement, etc.

— : |
[

BEEREY, Bamk, BERER
Precise and constant temperature control, ultra-high quality and stability
BEARE, EENESNHL, FPHKIREE
Larger capacity, compressor efficient refrigeration, keep long-lasting milk fresh
BAREEPIE W EEmRRE
The preferred brand of large chain catering enterprises
S Model MC-10 MC-12 MC-16 MC-18
A2 Capacity 12L 12L 18L 21L
4MERZE IR External (W*D*H) 248*450*420mm | 248*450*470mm | 248*450*560mm | 285*515*470mm
AIEBEEIRS Internal( W*D*H) 185*215*330mm | 185*215*330mm | 185*215*460mm | 205*360*285mm
F5(ABEE Height of Milk Cooler | 400mm 430mm 530mm 450mm
iEEChE Optional milk carton | 5L/8L 5L/8L 5L/8L 5L/8L
EEINEE Voltage power 220-240V 70W 220-240V 7T0W 220-240V 70W 220-240V 7T0W

EI2 Model MC-6E MC-8E

A& Capacity 18L 23L

4MEBEE RS External W*D*H 258*510*380mm 258*510*470mm
RIER A Internal W*D*H 185*330*310mm 185*330*350mm
Fa{ASE Box height 360mm 440mm

ZEERYhE Optional milk carton 5L/8L 5L/8L

FEIN Voltage power

220-240V 70W

220-240V 70W




IKFERRIF SR —1H BEAFZE  cup warmer

MILK COOLER WITH CUP WARMER

\/ o BRI AR, B/ FiRae
- e ) . . Intelligent colorful ambient light, automatic or manual
BREZERE T, £860/FotiRae switch color

Intelligent colorful ambient light, automatic or
304N EMMERENR, EEBIS, FILERISMNIEE

manual switch color
304 stainless steel cup holder laminate, all-metal body, the
color of the outlook can be customized

BEMARS, BiTa
Aluminum foil heating system, automatic temperature control

BEERES, Bemki

Precise and constant

temperature control, i | éﬁlﬁﬂﬂ%, EHIIMNLEE

ltra-high quality and
gtafmt'f N ‘ 304 stainless steel cup holder

‘ laminate, all-metal body, the
color of the outlook can be

customized HEEIZERENT N, £B6h/Fohtigne

Intelligent colorful ambient light, automatic or manual
switch color

12LAE, EHENEN £ 4 1K
3 Pl . LARE = = [ il

VS HEN R | B3VARTEMFEEIR, SENUELLIRIE

1L it s 304 stainless steel cup holder laminate, advanced tempered
capacity, compressor BEhiE, WEMmH safety glasses

efficient refrigeration, keep Alumi foil heati "
long-lasting milk fresh el et sl ey SHEEL, R
5 5 automatic temperature IRSENARS, BohiTR

control, two heater layers Aluminum foil heating system, automatic temperature control

M Model | MC-10H

¥T3¢#E% Lighting control Ay B ahiAYE Button & Automatic dimming ¥T5¢4EH] Lighting control AL+ B ahiAYE Button & Automatic dimming
B [EIHER Voltage/power 110V~220V  50-120W B [ETH= Voltage/power 3 110V~220V  50-120W
hn#E%Heater layer #E Two Layers hnFAE#Heater layer =[EThree layers(MC-20C F/ZTwo lay

B Material MILIFIE+304RFE Tempered glass +304 stainless steel # B Material | ML IE+304 7 FEN

A= Capacity £930~601(#HFFK/)\) About 30~60 cups A £ Capacity £930~60(MFFFK/)\) About 30~60 cups
R~Sizes( W*D*H) 350*436*585 mm R~Sizes(W 310*420*470mm 248*355*365mm
AE/EENW/GW 27kg/30kg . 19kg/21k 10kg/11kg
4MREF Appearance patent 202221132116 5MR%EF) Appearance patent | 202220686869 202330046784




S5LE sLinE

5L Milk container 8L Milk container

#758 Cleaning product ) Mr.Cafe

MRS A EESNES = B S B S )

ZIL/B /o

Coffee machine Coffee machine

Cleaning tablet descaling cleaning
powder

Milk system cleaning powder




