

[image: ]
[bookmark: OLE_LINK1][bookmark: OLE_LINK2]Schaerer Barista coffee machine with two brewing groups and integrated grinder, hot water dispensing, fixed water/drain connection
With the Schaerer Barista, up to eighteen beverage recipes can be saved, depending on the number of portafilters. 
The machine is equipped with two integrated grinders, one for each brewing unit. The beans are ground directly into the portafilter and press the powder down with the correct pressure. 
The Schaerer Barista is equipped with a touch screen with a high-resolution display and graphics.

Technical data
Hourly output	up to 300 cups of espresso
	up to 240 cappuccinos/latte macchiatos/lattes
	
Hot water output	approx. 48 litres/hour
Nominal power	6.0 – 7.0 kW
Mains connection	380 - 415V 50/60Hz (3/N/PE) 
Weight	approx. 75 kg (net)
Continuous noise level (Lpa)	< 70 dB(A) 

Dimensions
Width	755 mm
Height	592 mm
Height with external
bean hopper	697 mm
Depth	548 mm (614 mm with cup storage open)

Manufacturer	Schaerer AG - www.schaerer.com
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Performance description
The machine is equipped with two brewing groups. The coffee machine has an air-cooled bean hopper with a capacity of 550 g per brewing group. Two different types of beans, for instance espresso and café crème beans, can be prepared. The two integrated grinders automatically fill the ground coffee into the fixed empty portafilter. The grounds are tamped with the optimal compression pressure for preparation.
The ideal brewing temperature and amount of ground coffee for the bean used are set for each beverage. The grinding level is electrically adjusted per brewing group. To ensure consistent coffee quality, the machine features the “Drift Control” function: The system automatically compares the current brews with the original reference beverages. If there is a difference, the machine readjusts the grinding level and/or grind quantity to ensure that the quality of all espresso-based beverages remains constant without manual intervention.

There are two portafilters to choose from for preparing coffee: Single or double outlet. In addition to automatic grinding, the Schaerer Barista has the option of adding ground coffee manually to make another type of coffee.

Two different versions are available for making hot milk or hot milk foam: 
 
Variant 1 “Supersteam”
The milk is prepared fully automatically with the steam wand using the “Supersteam” function. Three quality levels are available for preparing the milk foam: Super fine, fine or standard milk foam. 
The adjustable temperature (60-80°C) for hot milk and milk foam preparation with the “Supersteam” function is monitored by a sensor. When the temperature is reached, the steam outlet switches off automatically.
The steam wand can also be used to heat beverages to the desired/set temperature. With the override function, it is possible to heat the beverage above this temperature limit. 

Variant 2 “Powersteam” 
Preparation of milk foam or the heating of a beverage can be done manually using the second “Powersteam” steam wand. 
The options for foaming milk and the preset parameters, for instance for dosing and tamping of ground coffee, mean that the machine combines the advantages of a semi-automatic machine with those of a fully automatic machine: The craftsmanship of preparing coffee specialities with the process reliability of automatic preparation.

Buttons
Three product buttons are available per brewing group. For instance, a ristretto, an espresso and a lungo can be set for the espresso beans. The barista key can be used to individually select the coffee strength before the coffee is dispensed (15% more or 15% less ground coffee can be used for the same dispensing quantity). 

Two buttons are located on the left side above the Supersteam outlet:
One button for heating beverages and the other for selecting one of the different milk foam qualities. There are also two buttons for different quantities on the right side for separate hot water dispensing.

Cup tray/storage
Fold-up cup trays are integrated into the drip tray grate below the portafilter. For example, an espresso cup can be placed directly under the coffee outlet. 
Containers with a height of up to 135 mm can be placed under the double outlet and up to 140 mm under the single outlet. The base height of the hot water outlet is 214 mm. 

The top of the coffee machine is used as a cup storage area. The surface is heated and warms the cups sitting on it. The Schaerer Barista features a steam cup warmer (SteamJet) to ensure optimum temperature control. 
The bean hoppers are located under the cup storage area. The cup tray can be pushed backwards to fill or remove the hoppers. 

Touch display/functions
The user interface, function settings as well as the status, function and error displays are shown on the touch screen located in the centre.
Access authorisation to the three different function levels can be protected with PIN codes. A microprocessor controller regulates and monitors all processes.
An integrated USB interface can be used for data backups and updates and for exporting logs on maintenance intervals or meter readings.

Cleaning
The required cleaning processes are started on the display. The individual steps are also displayed here throughout the entire process as assistance in the form of animated graphical user guidance.
For daily cleaning of the brewing groups, all components that come into contact with coffee are automatically rinsed and cleaned after preparation with cleaning products. 
The steam outlets, sieves and portafilters are cleaned manually and as required, but at least once a week. The drip grids and drip trays can be removed for cleaning (dishwasher-safe).

Installation
Electricity, water and drainage for connecting lines must be connected by trained specialists.
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