izmaom.: OPERA 5

SPECIALTY FOOD SERVICE EQUIPMENT

SPECIFICATIONS

» Two-group fully automatic electronic espresso machine with 1 to 4 cup
simultaneous delivery capability

« Copper inner boiler continuos heat circulation
« Elevated group to fit tall size cups with little grid sliding to
accommodate cups from 3,15” to 4,14".
» Heat-balancing units with pre-infusion for optimal espresso extraction
 Four portion selectors for group with continuous delivery and a stop button.
1 Steamspouts /1 Hot/cool water pipe
e Internal Motor pump
» Automatic boiler water level control

« Ideal for any size operation of espresso bar, hotel, restaurant or cafe
featuring advanced technology and ultra-modern design for today’

« Available colors: Blue, Black, White

3157939




22.5"
JS ! al;
. 2,
— | | E—
| | oer @
= ==
434/17.09"
I~ ELECTRIC
o WATER - 7o
= O S
& o @ K
? ™
Ol ©
DRAIN - <
o7 o |1&°
\_ ) A
. 22.5"
65/2.56" xS
234/9.21" g
S
482/18.98" =
FRONT (BOTTOM VIEW)
CUPS WT. (Kg/lbs)
BREW W /D/H |BOILER INCOMING MIN/MAX]
DEV'CEGFPngJp cap | V- AMPIPH. | WATTS  =gewr] oo | PRAIN [T 00
(Kg/lbs)
) , 225" W sp | 120 20 | ; 1800 45/99 /8" MALE @9mm o /s
il IR 220 2500-2900 | 60/132 INTERNAL



Jenna
Cross-Out




