
S w i s s  m a d e  c o f f e e  m a c h i n e s

Linea Gastro 14
High performance solution for professional gastronomy:  

You simply push a button and Linea Gastro 14 makes tasty  

coffee, milk or chocolate drinks in no time. Innovative and  

smart techniques achieve the highest hygiene standard  

and a genuine natural flavour in your coffee specialities.
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The powerful solution for
natural flavour and
hygienic preparation
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S w i s s  m a d e  c o f f e e  m a c h i n e s

Linea Gastro 14
– high performance, compact fully automatic coffee machine for restaurants
– simply pressing a button you get your coffee specialities
– 2 grinders for special drinks (espresso, ristretto, macchiato)
– hot water and steam module (60 litres)

Ingredients	 2 varieties of coffee beans 

	 instant: dried milk, chocolate

Performance	 180 to 240 cups of coffee per hour

	 28 litres of hot water

Capacity	 bean hopper for 200 cups of coffee approx.,

	 instant container for up to 16 litres of milk

Outlet	 double outlet with adjustable height 100 to 150 mm

Payment systems	 validator, change giver, cashless (MDB/parallel)

Options 	 interface for cash registers

Electricity	 230 V / 50 Hz / 13 A / 3 kW

Water	 connection for fresh and for waste water

Material	 stainless steel housing

Dimensions	 machine	 W 320 mm, H 810 mm, D 550 mm / 50 kg

	 cup warmer	 W 250 mm, H 785 mm, D 370 mm / 18 kg

Hot Start System
Aequator's unique heating system

creates pleasantly hot coffee 

enjoyment, from the very first cup.

High Hygiene Standard
Best hygiene milk system keeps 

bacteria away and reduces 

maintenance and cleaning (meets EU hygiene  

regulations HACCP).

Grinder Control
Excellent taste guaranteed by

automatic quality control of grinder

and automatic adjustment of grinding and brewing times.

hygo·milk
l i q u i d  s y s t e m

hygo·milk
d r y  s y s t e m

latte macchiato

milk

tea

chocolate

cappuccino

coffee

espresso

ristretto

quali control
s y s t e m

hot ·start
s y s t e m




