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PRODUCT FEATURES
The TERMORAPID ALBERGHIERA coffee machine allows you to obtain an excellent coffee and / or tea in a short

time.

Thanks to the Camurri patent slow filtering system, the taste and aroma are enhanced and preserved perfectly for
the entire duration of service.

It allows the beverage to be kept at a constant temperature for as long as desired by means of thermostatic tem-
perature regulation.

The hotel model consists of two completely independent appliances. Can also be used simultaneously for two
different drinks.

Easy to use, for direct distribution of the drink. To solve all the functionality requests of a modern cafeteria service,
where quality, quantity, saving of time, personnel and raw materials are essential.

The coffee machine for hotels - hotels - restaurants - self-services - canteens - colleges - schools - boarding schools -
hospitals - community in general - ice cream parlors - pastry shops - fast-food.

Completely built in 18/10 stainless steel.

Automatic operation.

Thermostatic temperature regulation.

Composed of two devices that are completely independent from each other.

TECHNICAL SPECIFICATIONS

LxDxH Power Capacity Electrical
Model (mm) (kw) (Litres) No. Cups Connection
CAMO01T090 740x460x630 4.6 18 180 400V/ 3ph/ 50Hz
www.culinary.co.za Lanseria Centre, Pelindaba Road (R512) +27 87 688 1100
info@culinary.co.za Lanseria, Gauteng, South Africa 1748 +27 11 701 2200

E&OE



