
Dual Hopper & Dual Grinder,
Efficient & Flexible

F90 Fully Automatic Commercial Coffee Machine

“Large” Weight
Powder Capacity

“True” Boiler
Configuration

“Accurate” Milk Temperature
Adjustment

“Dual” Bean
Hopper Grinding



Black Coffee

Machine Version

Standard Version Upgraded to "6L Water Tank" 

based on Standard Version

Added "Steam Wand" based on

Standard Version

F90 F90-BC F90-W F90-T

As an innovative product in the office and hotel product line, the F90 adopts a 21g metal brewer for the first time 
and is equipped with a water - storage heating boiler. It can complete the production of a large - cup volume/
double espresso in a single operation. With a dual - heating system (boiler configuration) and a dual - grinding 
system, it makes the production more efficient and flexible.

Dr.Coffee F90

Feature Specifications Capacity

“Large” Weight Powder Capacity

“Accurate” Milk Temperature Adjustment “Dual” Bean Hopper Grinding

“True” Boiler Configuration

Bean Hopper Capacity (g)

Drip Tray Capacity (L)

Display Size (horizontal)

Rated Voltage (V)

Rated Frequency (Hz)

Rated Power (W)

Main Unit Weight (kg)

Machine D*W*H(cm)

Water Tank

Independent Hot Water Wand

Independent Steam Wand

One-touch Milk Coffee

Automatic Barrel Water Suction

Pressurized Automatic Water Inlet

IoT Mobile Payment

Intelligent Automatic Cleaning

Advised Daily Output (cup)

Preset Drink Types

Cup Output per Hour (L) 70

700*2

2

Grounds box capacity(pcs) 70

10.1″

220

50

1500

30

40.5*54*66

24

100

The OCS product line first uses a 21g large - 
capacity metal brewer. It can produce a 
large cup/double cups of strong coffee at 
one time, compatible with multiple flavors 
and save waiting time.

4 - level (55/60/65/70℃) milk temperature 
adjustment, suitable for different drink 
flavors, easy to operate.

Equipped with dual bean hoppers and a dual - grinding 
system, it improves the grinding efficiency to make 
the production faster. Or different coffee beans can 
be installed, being compatible with more flavored 
coffees and meeting different flavor requirements.

Dual heating of boiler + electric heating plate,
milk and coffee are dispensed simultaneously,
improving efficiency and quality. Installation only 
requires a conventional 10A socket.


