
innovative, stylish
& capable
the Scanomat range of drinks 
systems from Cafe Bar makes 
fast work of serving great soluble 
coffee and chocolate drinks 

With a wide selection of speciality coffees, 

plus chocolate and hot water, the Scanomat 

soluble machine range provide the ideal 

back-bar or self-serve drinks solution where 

consistent quality and speed is important. 

A feature of these technically advanced 

machines is their ability to produce excellent 

tasting drinks in large volumes in a matter of 

seconds.     
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 the innovative solution
The sophisticated Scanomat Pro6 EU from Cafe Bar provides 11 drinks 

selections which are served in moments at the touch of a button. Drinks can 

be made with different strength options, together with a cup or jug serving 

capability. Advanced coffee technology, including the patented ‘back whipping 

system,’ ensures optimum mixing of product for perfect espresso, cappuccino, 

caffe latte , mocha and hot chocolate .

the classic solution
The San Remo has classic styling, a wide menu and a large drinks capacity. 

The unique multibrew option allows 3 different beverages to be dispensed 

at the same time, making it ideal for busy service periods. As with all the 

Scanomat range, a self-cleaning process makes maintenance easy and 

improves hygiene. Illuminated glass side panels provide an inviting glow to 

entice users to a great cup of coffee. 

the volume solution 
When the pressure is on and large volumes of beverages need to be served 

quickly, the Scanomat XL copes easily. As well as individually making an 

impressive range of speciality coffee and hot chocolate, the XL can dispense 

drinks directly into jugs for table service. The hot 

water facility gives added menu fl exibility by 

allowing tea to be served. The XL is so fast it 

can make four jugs of coffee in less 

than 10 seconds,  making it the ideal 

fl exible  solution for interval or high-

demand catering situations.
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Model H/W/D mm Ingredient Canisters Selection Cups per hour Power
 consumption

Pro 6 EU 680x350x390 6 11+water 135-630
(201-94.5l)

1.8-8.4kw

San Remo III 710x510x647 6 up to 10+water 170-518
(25.5-77.7l)

2.3-6.9kw

XL 800x560x520 6 12+water 400-1250
(600-1875l)

10.8kw

PRO6 EU (FAIRTRADE LIVERY)

SAN REMO III

XL


