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BEAN TO CUP | REAL FRESH COFFEE

E&OE Westomatic Vending Services Limited reserve 
the right to alter specifications and availability 

without notice.

Primo Touch / Maxi Technical Specif ication

DIMENSIONS

Freevend (mm) (H) 793 x (W) 409 x (D) 565mm

Payvend (mm) (H) 793 x (W) 560 x (D) 565mm

Unpacked/Shipping Weight (kg approx) 36kg / 41kg

CAPACITY (APPROXIMATELY FOR A 9OZ DRINK)
Whole Bean Coffee 1500g / 150 drinks

Granulated Milk 500g / 100 drinks

Chocolate 1200g / 80 drinks

Waste Capacity 6.7 ltr / 150 drinks

ITEM DESCRIPTION
Content XL Espresso brewer 9.5 - 13.4 gr. / 150 - 230 ml cup size

Brewing Time Cup - (120ml): 20 - 30 seconds brewing time
Thermos Jug - (1.5 ltr): ca. 60 seconds

Hourly Capacity 120 cups (120ml) / 14 litres hot water

Content Bean Hopper 1,500gr./150 cups

Extension for Bean Hopper to 2.2 kg (± 75 drinks)
Rated Power 230V / 50-60Hz / 2275W

Adjustable cup tray 60 - 115 mm

Boiler Capacity 1.1 ltr 1800W
Max Drain Height 167mm
Water Connection 3/4”
Large Waste Compartment 7 Ltr (abt. 130 cups)

Compatible with various payment systems (MDB)

OPTIONAL ITEMS
Pump & Tank Kit 25 Litre
Base Cabinet (H) 965 x (W) 420 x (D) 646mm

ELECTRICAL SERVICES
Voltage (Volts AC +/- 10%) 230

Current (amps) 13

Frequency (Hz) 50 - 60

ENERGY CONSUMPTION

Idle Phase (watt/24hr) 682

EVA/EMP Rating

WATER REQUIREMENTS

 Pressure (Min) 200 kpa (2 Bar)

Pressure (Max) 600 kpa (6 Bar)
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https://www.facebook.com/westomaticuk/
https://twitter.com/WestomaticUK
https://www.youtube.com/channel/UC8ckje9AWf1DH95aKS_MWDw?view_as=subscriber


Left - The Azure (with cup dispenser)

Freshly gr ound, 
NEED BRANDING?
Add a custom wrap to your Touch or Maxi to draw in 
customers. 

Adding a video advertisements to the 7” Screen (Touch 
only) will give it the edge.

BASE CABINET 
Great for storing 
ingredient refills, milk, 
sugar and stirrers or 
storing pump & tank 
kits.
 Accessories

FOUR STEPS TO A PERFECT CUP
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(Hopper and canister extensions available)
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EXTENSIONS
Canister and Bean hopper 
extensions are available to 
maximise throughput.

PRIMO TOUCH AND MAXI A QUALITY COFFEE SYSTEM

The same machine two different ways
TOUCH - TOUCH SCREEN | MAXI - BUTTON KEYPAD

Ample canister sizes 1.8kg Bean hopper, plus 2 x 1.2 kg canisters as standard for chocolate and 
powdered milk. 

Swiss experts Ditting supply the premium grinder, featuring a ceramic blade.

The Primo high quality boiler is not fully pressurised and therefore benefits from avoiding 
high-pressure regulation, yet still ensures consistency in temperature, drink after drink.

Featuring a rotary vane pump. The Primo’s software and hardware work in harmony in pursuit 
of perfect pressure.

expert ly brewed

ULTIMATE Barista Range! Discover the Primo Compact, Touch, Maxi, Midi and Mini. LOOKING FOR ANY OTHER OF OUR BROCHURES... CLICK HERE TO SEE MORE

https://www.westomatic.com/primo-compact/
https://www.westomatic.com/horeca/primo-touch/
https://www.westomatic.com/horeca/maxi/
https://www.westomatic.com/midi-mini/
https://www.westomatic.com/midi-mini/
https://www.support.westomatic.com/sales/

