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CHARACTERISTICS 
• Pressure valve in the brewing unit to maintain cons-

tant pressure throughout the dispensing cycle. 
• Motorised water distributor without solenoid valves. 
• Aluminium boiler with encapsulated resistance and 

sensors, without contact with the water (avoiding O-
rings and limescale build-up). 
• Extractor for cups up to 80 mm diameter and 117 mm 

high, 350 ml. 
• Dispenser for adjustable stirrers between 75 mm and 

115 mm long. 
• Self-cleaning of the mixing circuit, product outlet and 

grinding unit: manual or automatic (programmable). 
•  Against steam sugar addition system, directly to the 

cup. 
• Constant temperature control in the boiler. 
• Smooth closing system on the product collection 

door. 
• Easy cleaning and maintenance of removable ele-

ments. 
• Delivery of lids for the cup, with the possibility of pre-

selection button and price surcharge. 
• Double brewing unit, with simultaneous operation, 

option for two types of coffee, or coffee and tea leaf.

CONSTRUCTION 
• Anti-fingerprint stainless steel finish. 
• Cabinet in steel treated against corrosion and vandal-

proof closing, integrated door in cabin (against crow-
bars).

CREDIT MANAGEMENT
• MDB payment systems, JF8 coin acceptor, BT11 

banknote reader, J-140 card readers, or other 
compatible systems.

PROGRAMMING 
• General on-site programming using the keyboard, 

Easy-Flash hand terminal, via PC.
• Storage and retrieval of accounts.

OPTIONS 
• Selffeeding water kit (one or two tanks of 25 l each). 
• Water filters: water softener or flavour filter.

Within the Coffeemar range of machines, the XL 46 model has been specially designed to offer the 
public large take-away coffee, or to enable the dispensing of two types of coffee in the same 
machine.

With its double brewing unit, two separated coffee canisters and a doubled water circuit, it is the 
only model on the market capable of brewing 14 gr of coffee, dispensed in 350 ml of water, in less 
than 25 seconds. 

All this is made with the technology developed 
by Jofemar for its range of Coffeemar 
machines, which allows the extraction of all 
the quality of the coffee beans, and includes 
the top features for a vending machine.

CAPACITIES

Coffee beans 4.600 g
Powdered milk 1.700 g
Chocolate	 1.350 g
Sugar 2.100 g

Freeze dried coffee 700 g
Tea and herbal drinks 1.000 g

Services 500
Canisters 6 + 2 grano
Selections+preselection	 18+2
Whippers 4

Graphic display	 92 x 53 mm

Size 1.825 x 755 x 560 mm

Weight 170 kg

Mains water supply 3/4 GAS

Energy supply 230V, 50 Hz*

Maximum power 2.000 watios

T E C H N O L O G I C A L  I N N O V A T I O N  •  R E L I A B I L I T Y  •  1 0 0 %  J O F E M A R  T E C H N O L O G Y
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*Check for other voltages.

Coffee to go in any location


