
Our art to build professional 
Espresso machines





For a perfect coffee every detail is important.
It´s nothing else by our machines.

Expobar is producer of professional coffee systems since 15 years. Because of the fusion with the Swedish group 

Coffee-Queen Expobar became the world wide biggest producer for Espresso machines: With more than 20.000 

sold units per annum we are represented in 80 countries of the world. We offer the right solution for every area 

of application. For small and middle offices up to system gastronomy – pad machines up to half automatic 

machines with 3 groups.

We produce hand made professional machines out of best components and materials, which are perfect 

because of well engineered technique and a good price performance ratio. Innovative developments are 

deployed: the PID-technology for example is taking care for the constant temperature to have always the steady 

quality of coffee. Another highlight is the 3 boiler technology which is controlling the temperature of each 

group and is keeping another boiler ready for steam and 

hot water.

Expobar means innovative technology
2 groups half automatic machines with PID technology and 3 
boilers to supply the hot water and steam separately.

•  world wide the greatest producer of Espresso machines 

•  only selected materials and the best technology

•  balanced price performance ratio 

•  service and spare parts in Germany

•  starting by a Pad machine up to 3 groups machines



Body made of stainless steel, inbuilt clock with timer or controlling of the 

temperature by digital display: The FUTURA LINE is not missing delicacies. 

Professional components packaged in innovative design. Nice shapes and easy to 

operate concept. The FUTURA EX 501 for example is able to control each group with 

the PID thermo system and stomer service.           

FUTURA
LINE

EX 501
•	 Half automatic machine 2 groups
•	 PID technology with 3 boilers
•	 Boiler manometer
•	 Programming of the four different
	 doses per group
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water 

Model GROUPS W/H/D (mm) boiler/litre watt/volt weight

EX 490 1 + build in grinder 455 x 690 x 580 6 litre 3.295 / 230 47

EX 493 1 455 x 523 x 580 6 litre 2.850 / 230 40

Ex 496 2 677 x 523 x 580 6 litre 3.300 / 230 60

EX 501 2 677 x 523 x 580 1,7/1,7/11,5 litre 3.300 / 230 60

EX 502 2 677 x 523 x 580 11,5 litre 3.300 / 230 60

EX 505 2 677 x 523 x 580 11,5 litre 3.300 / 230 60

EX 511 3 967 x 523 x 580 17,5 litre 4.200 / 380 85

EX 538 2 + build in grinder 677 x690 x 580 11,5 litre 3.300 / 230 60



EX 538
•	 Half automatic machine 2 groups
•	 Integrated professional Coffegrinder
•	 Boiler manometer
•	 Four different dosage programming 	
	 per group
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61
	 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 240 Cups per hour
 

EX 502
•	 Half automatic machine 2 groups
•	 Boiler manometer
•	 Four different dosage programming
	 per group
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61
	 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 240 Cups per hour

EX 511
•	 Half automatic machine 3 groups
•	 Boiler manometer
•	 Four different dosage programmin
	 per group
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
• 	Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 360 Cups per hour

EX 505
•	 Half automatic machine 2 groups
•	 Digital display
•	 Four different dosage programming
	 per group
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61 sytem
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 240 Cups per hour

EX 496
•	 Half automatic machine 2 groups MINI
•	 Boiler manometer
•	 Four different dosage programming
	 per group
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 240 Cups per hour

EX 493
•	 Half automatic machine 1 group MINI
•	 Boiler manometer
•	 Four different dosage programming per
	 group 
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 120 Cups per hour

EX 490
•	 Half automatic machine 1 group MINI
•	 Integrated professionell coffeegrinder
•	 Boiler manometer
•	 Four different dosage programming per group 
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 120 Cups per hour



Elegant appearance, robust and nobly made out of stainless steel.

And the inside equipped with the best: Our ELEGANCE LINE.

The patented PREE BREW SYSTEM for example is guarantying

maximum enjoyment of Espresso.

And of course here as well like by all of our machines:

Easy to handle and with German customer service.          

ELEGANCE
LINE

Model groups w/h/d (mm) boiler/Litre watt/volt weight

EX 370 1 + build in grinder 500 x 690 x 600 6 litre 2.850 / 230 47

EX 400 1 500 x 510 x 600 6 litre 2.850 / 230 40-45

EX 410 2 500 x 510 x 600 6 litre 3.300 / 230 45-45

EX 450 2 710 x 510 x 600 11,5 litre 3.300 / 230 60

EX 452 2 with display 710 x 510 x 600 11,5 litre 3.300 / 230 60

EX 460 3 990 x 510 x 600 17,5 litre 4.200 / 380 80



EX 370
•	 Half automatic machine 1 group MINI
•	 Integrated professionell Coffee grinder
•	 Boiler manometer
•	 Four different dosage programming per group 
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 120 Cups per hour

EX 450
•	 Half automatic machine 2 groups
•	 Boiler manometer
•	 Four different dosage programming
	 per group
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61
	 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 240 Cups per hour

EX 400
•	 Half automatic machine 1 group MINI
•	 Four different dosage programming
	 per group
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61
	 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 120 Cups per hour

EX 460
•	 Half automatic machine 3 groups
•	 Boiler manometer
•	 Four different dosage programming
	 per group
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 360 Cups per hour

EX 452
•	 Half automatic machine 2 groups
•	 Digital display
•	 Four different dosage programming per
	 group
•	 PREE BREW SYSTEM
•	 Professional rotary ump
•	 ntegrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 240 Cups per hour

EX 410
•	 Half automatic machine 2 groups MINI
•	 Four different dosage programming per
	 group
•	 PREE BREW SYSTEM
•	 Professional rotary pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 Two steam taps and hot water
•	 Up to 240 Cups per hour



Little but very fine. Our OFFICE LINE is shining because of best 

components and the perfect technology. Especially inthe office area 

our flexible solutions are a speciality. The high light is certainly the 

nobly designed EX 237 BREWTUS with 2 boilers and a controlling 

system for the water temperature. We offer the best Espresso for 

this interesting target group.    

OFFICE
LINE

Model groups W/h/d (mm) boiler/litre watt/volt weight

EX 236 1 240 x 380 x 450 1,8 litre 1.200 / 230 20

EX 237 1 240 x 380 x 450 1,8 litre 1.200 / 230 20

EX 237 BREWTUS 1 240 x 380 x 450 1,8/1,8 litre 2.400 / 230 25

EX 238 1 + build in grinder 400 x 550 x 450 1,8 litre 1.485 / 230 30

EX 239 1 + build in grinder 400 x 550 x 450 1,8 litre 1.485 / 230 30



EX 237 BREWTUS
•	 Half automatic machine 1 group
•	 Extra strong stainless steel body
•	 PID-technology and 2 boilers
•	 Boiler manometer and operating-pressure manometer
•	 High performance pump
•	 Boiler refilling automatically
•	 Optional Professional rotary pump with water connection
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 No burn steam tap and hot water
•	 flexible because of inbuilt water tank
•	 Up to 120 Cups per hour

EX 238
•	 Half automatic machine 1 group
•	 Integrated professionell Coffee grinder
•	 Boiler manometer
•	 PREE BREW SYSTEM
•	 High performance pump
•	 Thermosyphon-system
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 steam tap and hot water
•	 flexible because of inbuilt water tank
•	 Up to 120 Cups per hour

EX 237
•	 Half automatic machine 1 group
•	 Extra strong stainless steel body
•	 Boiler manometer
•	 High performance pump
•	 Integrated dust particles filter 
•	 Thermosyphon-system
•	 Optional Professional rotary pump with water
	 connection
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 steam tap and hot water
•	 flexible because of inbuilt water tank
•	 Up to 120 Cups per hour

EX 239
•	 Half automatic machine 1 group
•	 Integrated professionell coffee grinder
•	 Boiler manometer
•	 Four different dosage programming per
	 group
•	 PREE BREW SYSTEM
•	 High performance pump
•	 Thermosyphon-system
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 steam tap and hot water
•	 flexible because of inbuilt water tank
•	 Up to 120 Cups per hour

EX 236
•	 Half automatic machine 1 group
•	 Four different dosage programming per group
•	 High performance pump
•	 PREE BREW SYSTEM
•	 Thermosyphon-system
•	 Professional group Faema E 61 system
•	 Inclusive electric hot cups
•	 steam tap and hot water
•	 flexible because of inbuilt water tank
•	 Up to 120 Cups per hour



CU 91 Full Metal
Weight 18 Kg,  rotating speed 1300RPM, 
coffee dispenser capacity 600 g grounded 
coffee, coffee dispenser regulation 5-12 
g grounded coffee, durability of coffee 
grinder blade 400-500 Kg Coffee, engine 
with protection for overheating.

CU 97 Space Inox
Weight 18 Kg, With automatic stop and 
high performance engine rotating speed 
1300RPM, coffee dispense rcapacity 600 g 
grounded coffee, coffee dispenser regulation 
5-12 g grounded coffee durability of coffee 
grinder blade 400-500 Kg Coffee, engine with 
protection for overheating.

CU 94 Tauro Inox
Weight 13 Kg, rotating speed 1300RPM, 
coffee dispenser capacity 600 g grounded 
coffee, coffee dispenser regulation 5-12 
g grounded coffee, durability of coffee 
grinder blade 400-500 Kg Coffee, engine 
with protection for overheating.

CU 92 Tranquillo Reserve
Weight 10 Kg, rotating speed 1300RPM, 
coffee dispense capacity 600 g grounded 
coffee, coffee dispenser regulation 5-12 g 
grounded coffee, durability of coffeegrin-
der BLADE 400-500 Kg Coffee, engine with 
a protection for overheating. Optional 
stainless steel body.

Every Espresso Machine is so good only

how the accessories will allow. We offer 

selected components to ease the handling 

of our machines and to construct the pleasure

with our machines.   

accessories



EX 01000012
Water softener 12 L, Operating pressure
from 0,1 up to 0,8 Mpa(1-6 bar).
Connection directly to the watersystem.

EX 8528
Waste drawer
Fitting to our MINI series machines
W/H/D: 414x105x515 mm

EX 01000004
Water softener
Water softener EXPOCAL
The most profitable solution for the
maintenance of our coffee machines. 
The cleaning will be done automati-
cally every 15 days. During this time 
the machine can be used.

EX 8529
Waste drawer
Fitting to our machines with 2 groups
W/H/D: 700x105x515 mm

EX 01000008
Water softener 8 L, Operating pressure from 
0,1 up to 0,8 Mpa(1-6 bar).
Connection directly to the watersystem.

EX 8527
Waste drawer
Fitting to our small OFFICE LINE machines
W/H/D: 290x105x515 mm



Boemsfeld 4 · D - 47627 Kevelaer

Fon  +49 (0) 2825 53533-0 · Fax  +49 (0) 2825 53533-19 

www.expobar-germany.de · info@expobar-germany.de


