





CONTENTS
ABOUT US
FAEMA
Traditional Machines 02
Superautomatic Machines 06
XCompact 08
Faemina 09
Grinders-Dosers 10
CASADIO
Coffee Machines 12
Grinders-Dosers 14
BARISTA
Barista Training 01

Barista Toolkit

02







Keffee

HUBB

We are more than just a coffee
solutions provider; we are your
partners in brewing perfection.

OUR

At Koffee Hubb, our mission is to be the one-stop solution for cafes
seeking excellence in coffee and beverage equipment. We are committed
to delivering the best-in-category machines at the least cost of
ownership, ensuring that every establishment can achieve exceptional
quality in every brew.

OUR

Our vision at Koffee Hubb is to spread the rich tapestry of coffee culture
to every corner of India. We aspire to be the driving force behind the
success of cafés, coffee shops, pubs, bars and restaurants by imparting
knowledge and supplying top-notch equipment.

By fostering a deeper understanding of coffee and its preparation, we
aim to contribute to the profitability of businesses, enabling them to
brew high-quality coffee-based beverages. Through our vision, we strive
to delight the largest possible audience and create a coffee community
that transcends geographical boundaries.




FAEMA PRESIDENT

© Recommended Daily Usage: 600 cups

© Key Features: GTi (Independent Boiler System) « Adjustable Temperature « New Interface « New

Stainless Steel Portafilters » Brass Portafilters « Green Machine « Perfect Grinding System

© Suitable Establishments: High volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 820 x 630 x 50 1040 x 630 x 505
Weight (Kg) 7 )
Power at 208-240 240V~ 60Hz (W) 5300 - 7000 6500 - 8500




FAEMA E98 UP

© Recommended Daily Usage: 250 to 350 cups

© Key Features: Adjustable Temperature with Knobs « Smartboiler « New Interface « New
Stainless Steel Portafilters « Brass Portafilters « Green Machine « Perfect Grinding System

© Suitable Establishments: Medium volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 820 x 630 x 50 1040 x 630 x 505
Weight (Kg) 7 90
Power at 208-240 240V~ 60Hz (W) 5300 - 7000 6500 - 8500

FAEMA E71 TOUCH

© Recommended Daily Usage: 450 to 550 cups

© Key Features: GTi (Independent Boiler System) « Smartboiler « Energy Saving Mode -
Ergonomic Cold Touch steam wands « AutoSteam Milk4 « PGS & BDS connection to
grinders « Cup4You App (Wifi Connection)

© Suitable Establishments: High volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 794 x 619 x 484 1034 x 619 x 484
Weight (Kg) 7 90
Power at 220-240 V 50/60 Hz (W) 6200 - 7400 7500 - 8800

FAEMA E71E

© Recommended Daily Usage: 450 to 550 cups

© Key Features: GTi (Independent Boiler System) « Green Machine » Smartboiler « USB
Port « New interface with OLED display « Bluetooth « New steam wands « Cup4You App
(Wifi Connection) « Adjustable pressure setting « New stainless steel filter holder

© Suitable Establishments: High volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 794 x 620 x 482 1035 x 620 x 482
Weight (Kg) 7 95
Power at 208-240 240V~ 60Hz (w) 5300 - 7000 6500 - 8500
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FAEMA PRESTIGE

© Recommended Daily Usage: 150 to 250 cups

© Key Features: Adjustable Thermic « Autosteam « Tall Cup « New Portafilter « New Led
interface Group Lights « Cupwarmer « Front Led lights « Economizer

© Suitable Establishments: Medium volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 812 x 539 x 560 1012 x 539 x 560
Weight (Kg) 64 80
Power at 220-240 V3~ 50/60Hz (W) 4200 - 5000 6000 - 7000

FAEMA PRESTIGE +

© Recommended Daily Usage: 150 to 250 cups
@ Key Features: Adjustable Thermic with knob « Smartboiler « Green Machine « Autosteam
(optional) « Tall Cup (optional) « New portafilter « New Led interface « Group Lights «

Cupwarmer (optional) « Front Led lights Economizer

© Suitable Establishments: Medium volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 812 x 539 x 560 1012 x 539 x 560
Weight (Kg) 64 80
Power at 220-240 V3~ 50/60Hz (W) 4200 - 5000 6000 - 7000

FAEMA PRESTIGE COMPACT

© Recommended Daily Usage: 100 to 150 cups

© Key Features: Adjustable Thermic « Autosteam « Tall Cup « New Portafilter « New Led
interface Group Lights « Cupwarmer « Front Led lights « Economizer

© Suitable Establishments: Low volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 468 x 538 x 560 612 x 538 x 560
Weight (Kg) 48 57
Power at 220-240 V ~ 50/60Hz (W) 2800 - 3300 2800 - 3300
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FAEMA E61JUBILE

© Recommended Daily Usage: 100 to 150 cups

© Key Features: Originally launched in 1961, this evergreen continues to strengthen
FAEMA’s myth « Microprocessor for easy programming of coffee and hot water dosage «
Adjustable thermal balancing system « Stainless steel body

© Suitable Establishments: Low volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 550 x 540 x 565 715 x 540 x 565
Weight (Kg) 51 60
Power at 208-240V~ 60Hz (W) 2900 - 3900 4200 - 5600

FAEMA EG61 LEGEND

© Recommended Daily Usage: 100 to 150 cups

© Key Features: - Originally launched in 1961, this evergreen continues to strengthen
FAEMA’s myth « Semi-automatic espresso coffee machine « Adjustable thermal balancing
system « Stainless steel body

© Suitable Establishments: Low volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 550 x 540 x 565 715 x 540 x 565
Weight (Kg) 51 60
Power at 208-240V~ 60Hz (W) 2900 - 3900 4200 - 5600

FAEMA PRESIDENT THERMOSIPHONIC

© Recommended Daily Usage: 600 cups

© Key Features: Thermobalance System/Thermodrive « AutoSteam Milk4 « Smartboiler
Perfect Grinding System (PGS) « Barista Drive System (BDS) « Energy Saving Mode «
Cup4You (WiFi)

© Suitable Establishments: High volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 820 x 630 x 505 1040 x 630 x 505
Weight (Kg) 7 90
Power at 208-240 240V~ 60Hz (w) 3600 - 4800 5200 - 7000
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FAEMA X60

© Recommended Daily Usage: 450 to 550 cups

© Features: Thermobalance System « Smartboiler « Perfect Grinding System (PGS) « Energy Saving
Mode « Automatic Washing Cleaning (AWS) « Milk Precision System « Cup4You « ART.IN.COFFEE

© Suitable Establishments: High volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 820 x 630 x 50 1040 x 630 x 505

Weight (Kg) v 90

Power at 208-240 240V~ 60Hz (W) 5300 - 7000 6500 - 8500
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FAEMA X15

© Recommended Daily Usage: 100 to 150 cups

© Key Features: Smartboiler « Energy Saving Mode « Automatic Washing Cleaning (AWS) «
Milk Precision System « Cup4You « ART.IN.COFFEE

© Suitable Establishments: Low volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 350 x 605 x 715
Weight (Kg) 49
Power at 220-240 V ~ 50/60Hz (W) 2700 - 3100

FAEMA X20

© Recommended Daily Usage: 150 to 250 cups

© Key Features: AutoSteam Milk4 « Smartboiler « Energy Saving Mode « Automatic
Washing Cleaning (AWS) « Milk Precision System « Cup4You (Wifi) « ART.IN.COFFEE (Al)

© Suitable Establishments: Medium volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 370 x 620 x 762
Weight (Kg) 71
Power at 220-240 V ~ 50/60Hz (W) 3200 - 3800

FAEMA X350

© Recommended Daily Usage: 350 to 450 cups

© Key Features: Thermobalance System « AutoSteam Milk4 « Smartboiler « Perfect
Grinding System (PGS) « Energy Saving Mode « Automatic Washing Cleaning (AWS) « Milk
Precision System « Cup4You (WiFi) « ART.IN.COFFEE (Al)

© Suitable Establishments: High volume café, coffee shop, pub, restaurant etc.

Technical Information X30

Width x Depth x Height (mm) 370x620x 762
Weight (Kg) 79
Power at 220-240 V ~ 50/60Hz (W) 4800 - 5700
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FAEMA

X COMPACT

Recommended Daily Usage: 80 cups

o

@ Features: Compact Elegance « 10.1” Touchscreen Display « Smartboiler « Energy Saving Mode «
Automatic Washing Cleaning (AWS) « Milk Precision System « Cup4You (WiFl) « ART.IN.COFFEE

@© Suitable Establishments: Low volume café, coffee shop, pub, restaurant etc.

Technical Information XCompact

Width x Depth x Height (mm) 320x512x 535
Weight (Kg) 20.5
Power at 220-240V~ 60Hz (W) 2900
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FAEMINA

© Recommended Daily Usage: 100 cups

’ Sma

? Suita

Size with a Sleek & Stylish Design « GTi (Independent Boiler System) «

| Steam Wand « Energy Saving Mode

ts: Domestic use & low volume coffee shops

Width x Depth x Height (mm) 377x517x413
Weight (Kg) 35
Power at 220-240 ~ 50/60Hz (W) 2000 - 2400
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FAEMA GROUNDEREAKER

© Key Features: Perfect Grinding System (PGS) « Barista Drive System (BDS) « Autotamper
« Flat Burrs « 4.3” LCD Touch Screen « New Motor with Inverter « USB Port « Bluetooth

© Suitable Establishments: High volume café, coffee shop, pub, restaurant etc.

Technical Information Groundbreaker

Productivity (g/s) 4.1
Burrs Diameter (mm) 64
Hopper Capacity (Kg) 1.5
Width x Depth x Height (mm) 215 x 400 x 580
Weight (Kg) 19
Power at 200-240 V ~ 50-60 Hz (W) 320

FAEMA TOUCH&EMATCH

© Key Features: Silent Grinding System « Easy Access to Grinders « 2 Preset Doses «
Continuous Dispensing « Touch Screen Display « Powerful Motor « Grind Size Options

© Suitable Establishments: Medium volume café, coffee shop, pub, restaurant etc.

Technical Information Touch & Match

Productivity (g/s) 1.5
Burrs Diameter (mm) 55
Hopper Capacity (Kg) 0.55
Width x Depth x Height (mm) 260 x 340 x 145
Weight (Kg) 5.6
Power at 200-240 V ~ 50-60 Hz (W) 310

FAEMA COFFEE GRINDER-DOSERS « 11



UNDICI A2

© Recommended Daily Usage: 150 to 250 cups

© Features: Compact Size « High Performance Thermal System « New Button Pads (with LEDs) e
Can be Personalised « Stainless Steel Steam Wands « Hot Water Wand « Stainless Steel Body

© Suitable Establishments: Medium volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 712 x 528 x 570
Weight (Kg) 50
Power at 220 - 240V ~ 50/60Hz (W) 2800 - 3300




UNDICI A1

© Recommended Daily Usage: 150 to 150 cups

© Features: Compact Size « High Performance Thermal System « New Button Pads (with
LEDs) « Can be Personalised « Stainless Steel Steam Wands « Hot Water Wand

© Suitable Establishments: Low volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 436 x 528 x 529
Weight (Kg) 37.5
Power at 220 - 240V ~ 50/60Hz (W) 2800-3300

UNDICI A2 COMPACT

© Recommended Daily Usage: 150 to 250 cups

© Features: Compact Size « High Performance Thermal System « New Button Pads (with
LEDs) « Can be Personalised « Stainless Steel Steam Wands « Hot Water Wand

© Suitable Establishments: Medium volume café, coffee shop, pub, restaurant etc.

Technical Information A2 Compact

Width x Depth x Height (mm) 550 x 528 x 529
Weight (Kg) 47
Power at 220 - 240V ~ 50/60Hz (W) 2800 - 3300

© Recommended Daily Usage: 250 to 350 cups

© Features: Compact Size « High Performance Thermal System « New Button Pads (with
LEDs) « Can be Personalised « Stainless Steel Steam Wands « Hot Water Wand

© Suitable Establishments: High volume café, coffee shop, pub, restaurant etc.

Width x Depth x Height (mm) 922 x 528 x 570
Weight (Kg) 62
Power at 380 - 415V ~ 50/60Hz (W) 5600 - 6600
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ENEA ON DEMAND

© Key Features: Digital Display Interface « Micrometric Screw Adjuster 2 Independent & 1
Continuous Dose Buttons « Hands-free Portafilter Holder « Diecast Painted Body

© Suitable Establishments: Medium volume café, coffee shop, pub, restaurant etc.

Technical Information ENEA On Demand

Productivity (g/s)
Burrs Diameter (mm)
Hopper Capacity (Kg)

Width x Depth x Height (mm)
Weight (Kg)

Power at 230V ~ 50 Hz (W)

ENEA AUTOMATIC

17

64

1.2

194 x 368 x 510

10.2

460

© Key Features: Sturdy Stainless Steel & Aluminum Construction « Automatic Grinder
Doser « Fixed Coffee Tamper « Hopper Safety Micro Switch « Diecast Painted Body

© Suitable Establishments: Medium volume café, coffee shop, pub, restaurant etc.

Technical Information ENEA Automatic

Productivity (g/s)
Burrs Diameter (mm)
Hopper Capacity (Kg)

Width x Depth x Height (mm)
Weight (Kg)

Power at 230V ~ 50 Hz (W)

1.8

64

1.15

194 x 428 x 510

9.5

460
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ESPRESSO EXPLORER

Foundations of Barista Expertise

© Introduction to barista essentials: brewing, blending, and tasting
© Basics of grinding, tamping, and understanding roasting

© Exploring various brewing methods

© Differentiating between types of coffee and basic coffee art

©

Maintenance and cleaning of espresso machines

MASTERING THE BREW

Elevating Coffee Craftsmanship

© Advanced insights into the coffee-making process
© Understanding grinders and their applications

© Session 1: Coffee Craft
This session enhances your advanced coffee crafting skills. You'll delve into different blends,
master frothing and perfect techniques like tamping. Get hands-on practice in basic latte art,
exploring designs like hearts and leaves, adding a creative touch. The use of various applicators

is also covered, offering insights into their impact on the final product.

© Session 2: Aromas & Palates
Continuing Level 2, this session focuses on elevating your coffee sensory experience. Learn to
build receptors, explore diverse aromas and flavors, and refine tasting and cupping techniques.
Different cupping methods are taught, culminating in 2-3 sessions for a hands-on appreciation of

the complexities in various coffee blends.

BARISTA TRAINING ¢« 11






Your one-stop destination for an
extensive array of barista tools.

Whether you're a seasoned barista or a homebrew enthusiast, we take pride in supplying an extensive
range of quality tools tailored to meet your every need. From precision-engineered Espresso Coffee
Tampers with aluminum powder-coated handles to the practicality of Milk Pitchers, our offerings

cover the entire spectrum of barista essentials.

Immerse yourself in the art of coffee crafting with our meticulously curated selection, including
unique items such as the Nitro Cold Brew Coffee Dispenser, Pour Over Coffee Stand, and the

innovative Needle Distributor Stirring Tool for Ground Coffee.

At Koffee Hubb, we don't just provide tools; we empower your coffee journey with a diverse array of

high-quality equipment, ensuring that every sip is a testament to the artistry behind the brew.

BARISTA TOOLKIT « 19



Keffee

HUBB

“Elevating Your Coffee Experience”

+91 8448496736 « koffeehubb@asterindia.com
The Aster Centre, A-2, 2nd Floor, Shopping Centre,
Naraina Industrial Area Phase 2, New Delhi, Delhi 110028




