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The NC 55 Series combines high efficiency output, long life precision engineered components and Barista quality drinks. At the touch of a 
button the NC 55 machines can produce an almost endless variety of coffee and milk based beverages. The attached steam wand and hot water 

dispenser mean you are always in control.

CONFIGURATION 

NC 55 Series 
Configuration 

(   Standard  O Optional ) 

NC 55 NC 55 Steam Pro NC 55 Steam Pro+ 

4L Water Tank • • • 

Tap Water Supply • • • 

E-payment 0 0 0 

Dual Boiler system • • • 

Dual Pump system • • • 

Grinder 1 1 1 
Powder system • • • 

Separate Hot Water 
• • Dispenser 

Steam Wand • 

Display Configu ration Reactive Reactive Reactive 
Touch screen Touch screen Touch screen 

7.1" 7.1" 7.1" 
Vertical Vertical Vertical 
• • • 

• • • 

24 24 24 
• • • 

• • • 

• • • 

Display Size 

Display Orientation 

Milk Coffee 

Customised Drinks 

Drinks Variety 

Customise Interface 

Metal Brew Unit 

Brewer moveability 

Milk System Clean Timer • • • 

Milk System 
• • • Automatic Clean 

Optional Colour ■ ■ ■ 

CAPACITY 
Hourly output based on DIN18873-2 

Advised daily output 

Advised daily output* 

Espresso (50ml) 
Hourly 
output 

Americana (210ml) 

Cappuccino (200ml) 

Hourly hot water output 

Water tank capacity 

Beans hopper capacity 

Powder hopper capacity 

Grounds container capacity 

Drip tray capacity 

Standard 

NC 55 

Steam Pro Steam Pro + 

*Based on Drip Tray  Capacity 

TECHNICAL SHEET 

Technical 
Figures 

Coffee machine 

Connection 
tube set 

Water pressure range 

Coffee machine 
(WxDxH) 

Weight 

NC 55 Series 

NC 55 NC 55 Steam Pro NC 55 Steam Pro+ 

220-240V~ 50/60Hz 2700-31 DOW 

G3/4' change into G3/8' length 1.5M 
metal tube 

Max.0.6MPa 

34cm x 54.5cm x 62 cm 

25 kg 25.5 kg 26 kg 

The precision engineered metallic body and brewer 

are designed for long life and hiqh stability with 

lower drift factors than most brewers in the market. 

The first low capacity machine to use boiler fed 

steam, found on all high capacity machines this 

produces hotter and smoother milk foam than 

typically used heating blocks. 

The powerful internal brew system can provide an 

almost endless variety of coffee beverages at the 

touch of a button with a high level 

of customisation. 

Be your own Barista. The NC 55s hot water 

dispenser and steam wand mean you can use 

different milks and even practice your latte art 

skills. 

100 cups 

70 cups 

40 cups 

40 cups 

• 

30L 

4L 

1.5kg
Milk Powder 1200g/Choc Powder 200g

70 Drinks

1.5L
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