
•  Steamed milk with the Cappucinatore or the 
    automatic frothing device. 
•  Height adjustable spout.
•  Optidose, adjustable 6 to 9 doser to regulate 
    the amount of beans to grind per saving.
•  Large cup warmer on top of machine.
•  Automatic decalcifying and rinsing co�ee.

Features

SAECO ROYAL CAPPUCCINO REDESIGN
Delicious espresso & foamy cappuccino 
at your �ngertips-the perfect o�ce 
co�ee solution

Dimensions (W x H x D, mm)

Weight (kg)

Power supply (volt/watt)

Pump pressure (bar)

Water tank capacity (liter)

Bean hopper capacity (g)

390x395x455
15
230/2300
15
2.4
300

TECHNICAL DATA
Waste bean size (piece)

Steam wand / hot water wand
Body
Boiler
Grinder
Power cable (meter)

30
1
Polypropylene
Aluminum
Conical
1.2

Espresso (30 ml)
Co�ee (100 ml)

70
50-60

Machine capacity (cups/hour)

PATTAYA
(038)421-048-9

PHUKET
(076)355-600-1

UDON THANI
(042)249-720-1

PHITSANULOK
(055)248-188-9

UBON RATCHATHANI
(045)240-870

CHIANG MAI
(053)281-030-2

HAD YAI
(074)261-138

KORAT
(044)293-308

KOH SAMUI
(077)427-486-7

KRABI
(075)632-177-9

HUA HIN
(032)512-922

BANGKOK SHOWROOM & ACADEMY
1st Floor, Plaza Muang Thai-Phatra Tower 1, 
252/191, Rachadaphisek Road, Huaykwang, 
Bangkok 10310
Tel: (66-2) 693-2570  Fax: (66-2) 693-2579 
Email: welcome2@boncafe.co.th

BANGKOK SERVICE-CENTER
5 Soi 20 Mithuna Yak 11, Sutthisarn Road, 
Samsennok, Huaykwang, 
Bangkok 10320
Tel:  (66-2) 691-7434  Fax: (66-2) 691-2842
Email: technical.service.bkk@boncafe.co.th

www.boncafe.co.th  | shop.boncafe.co.th

•   Fully-automatic espresso and cappuccino 
     machine from Italy.
•   Simple control panel with an alpha-numeric 
    digital display.
•   Saeco Brewing Group ”: top-quality 
      espresso, easy cleaning and maintenance.
•  Simultaneous co�ee dispensing and 
     cappuccino frothing.

Fully-Automatic Machine


