C-700

C-700

CREATING THE
ULTIMATE PREMIUM
AND SPECIALTY
CoFree EXPERIENCE
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INSPIRING COFFEE CULTURE
SINCE 1753.



C-700 COFFEE SYSTEM

CREATING THE ULTIMATE PREMIUM
AND SPECIALTY COFFEE EXPERIENCE

The C-700 Coffee System combines a
contemporary, user-friendly design with the
capability to offer a wide variety of beverage
selections on-demand.
# Contemporary, soft lines are consumer
friendly and inviting.

® Easy to read beverage selection and
functional design enables ease of use
in a self-service environment.

® Eliminates need for multiple
pieces of equipment.

With the C-700 Coffee System,
every user is a “barista.”

The C-700 delivers a variety of delicious coffee beverages, while offering
a variety of operational features that help increase profitability.

BEVERAGE QUALITY & VARIETY

Drawing from 3 different products
enables the C-700 to deliver up to 12
different beverages by simply pushing
a button.

Douwe Egberts coffees are made
without preservatives.

All products used by the C-700 are
delivered in bag-in-box packaging to

ensure product quality.

OPERATIONAL BENEFITS

Pre-programmed cleaning cycles with on-
screen instructions makes maintenance
fast and easy.

The C-700 design makes cleaning easy
and accessible.

Douwe Egberts on-demand coffee systems
eliminate the need to track hold times
allowing staff to attend to other matters.
The C-700 is HACCP-compliant.

® The variety of beverages available from

PROFITABILITY

the C-700 allows operators to grow
sales of their coffee program with a
single machine.

The fast beverage delivery of the C-700
keeps the line moving in self-serve
environments and allows staff to quickly
move on to other business in attended
situations.

The operational benefits of the C-700
eliminate waste and maintenance

costs commonly associated with

other coffee systems.



MAINTENANCE

#® Maintenance is only 6 minutes per day
and a few more additional minutes per

week for complete cleaning.

® A user-friendly LCD screen will guide

your staff through the process.

HEALTH AND SAFETY

® C(losed bag-in-box products eliminate
exposure, which substantially reduces
health risks.

® Pre-programmed maintenance requires
staff to clean the C-700 Coffee System,
eliminating any shortcuts and ensuring

a regular maintenance schedule.

12 oz. Cappuccino or Latte in 12 seconds

European

Dark Roast*

Black Coffee

Espresso

Whipped Coffee

8 oz. Coffee in 9 seconds

8 oz. Hot Chocolate in 12 seconds Three cup sizes and
beverage strength
selections available.

Probuct OPTIONS
Cafi-Lait Milk Cacao Fantasy or Decaffeinated

Cappuccino Hot Chocolate Black Coffee
Caffé Latte Chocolate Whipped Coffee
Espresso
Coffee With Milk Espresso
Mocha
Hot Milk

*Always use European Dark Roast in coffee beverages combined with milk.
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EQUIPMENT SPECIFICATIONS

INGREDIENTS 3 Douwe Egberts products, 1.25 liter or 2 liter packs
Height: 31.9"/810mm
DIMENSIONS Width: 27.2"/691mm
Depth: 17.9"/454mm
WEIGHT Empty: 150 Ibs/68kg

Full: 194 Ibs/88kg

1/2" or 3/8" supply line with 3/4" BSP connector
Install the dispenser with an adequate backflow
WATER CONNECTION preventor which complies with local regulations.
Connect to a hot water supply via copper pipes only.
Water inlet temperature: Max 167°F/75°C

BOILER CAPACITY 3.3 gal/12.5 liter
CONCENTRATE g ]
CAPACITY 3 Douwe Egberts products, 1.25 liter or 2 liter packs

For the connected loads refer to the rating plate.
Different settings can be carried out by the service
technician.

Maximum loads:

CONNECTED LOAD AC 120V 20amp at 1.8kW D OHWE

AC 208/240 20amp at 2.4/3.1kW
AC 208/240 30amp at 2.6/3.4kW E G B E RT
AC 208/240 30amp at 4.2/5.5kW -

AC 208/240 50amp at 6.4/8.5kW e,

ELECTRICAL
CONNECTION Only by power cord and plug.

INSPIRING COFFEE
CULTURE SINCE 17573.
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