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Display Components of the 
highest quality

Cup tray with great capacity Control

f e at u r e s

technical specifications

C o l o r  o p t i o n s o p t i o n s

Black Takeaway designRed Skimming pipeWood Cappuccinatore Capsule system: 
adjustment of the 

group head to capsule

Mini Pulser 1 GR, black

Mini Control 2 GR, red

Control 2 GR. wood

Control 2 GR with grinder, black

Display Control 2 GR, black

Control 3 GR, black

Mini Control 1 GR with grinder, black

Pulser 2 GR. red

FEATURES
•	 Built-in volumetric motor pump, complete with 		
	 two retention valves and solid particle filter
•	C opper boiler with heat exchanger per group 
	 and pressure relief valve
•	 Boiler drain tap (except Mini models)
•	 Group head with direct pre-infusion chamber
•	O ne steam arm and one hot water tap in 
	M ini models
•	T wo steam arms and one hot water tap in 
	 2 & 3 groups models

MINI  PULSER
•	 Auto-fill water boiler
 
MINI  CONTROL
•	 4 different programmable coffee doses per group
•	 Auto-fill water boiler
•	 Automatic back-flush group head
  
MINI AND 2 GROUPS WITH BUILT-IN GRINDER
•	A utomatic grinder
•	 60mm diameter cutting blades
•	M otor 445W provided with thermal protection, 		
	 1300 rpm
•	A djustable dose from 5 to 12gr

PULSER 
•	 Auto-fill water boiler

CONTROL 
•	 4 different programmable coffee doses per group
•	 Auto-fill water boiler
•	 Automatic back-flush group head
•	 Semi-automatic performance

CONTROL  WITH DISPLAY
•	A dvertising display 
•	A utomatic dosing of hot water

•	D ispensed coffees memory setting
•	C lock adjustment: current date and time
•	D aily machine auto-switch On/Off
•	D igital boiler temperature control and display
•	M aximum precision temperature control using 
	PID  technology
•	  Water pump low water level auto cut-off
•	 Boiler low water level warning light
•	 Heating element low water level auto cut-off
•	D escaler warning light
•	L anguage selector display
•	M aintenance warning light

OPTIONAL
•	A vailable in Takeaway design
•	C appuccinatore
•	 Skimming pipe
•	 Second steam pipe (Mini models)
•	D ouble pressure gauge (2 & 3 groups models)
•	C apsule system: Adjustment of the group head to
    capsule
•	E lectrical Heating Plates
•	M achine leg set
•	 Grinder with counter
•	T hree-phase (2 & 3 groups models) 
•	 Voltage 120V (Mini models)

STANDARD ACCESSORIES
•	 1 single filter handle
•	 Mini machine, 1 double filter handle
•	 2-groups machine, 2 double filter handles
•	 3-groups machine, 3 double filter handles
•	 4-groups machine, 4 double filter handles
•	 0.55 metre connection hose
•	 1 cleaning membrane

The machines with a display are also 
equipped with an advanced PID 
sensor system so that the water 
always keeps an exact brewing 
temperature. The temperature is 
continuously monitored and is 
rapidly adjusted if it changes. This 
means that the temperature can be 
adjusted for the very best espresso 
experience.

MEGACREM
Mega Crem is a range of handsomely designed and very reliable 
espresso machines. The various models come in many types and 
range from a basic models to the most advanced machines.

Mega Crem come in various models and is also available as a take-
away type with space for tall glasses. Regardless of which model 
you chose, the result is the same – a perfect espresso. All 
machines in the Mega Crem line are offered in three smashing 
colours which means that they fit into most environments.

Group Power supply Boiler (litres)  Width mm Depth mm Height mm

Mini 1 Group 2770W 230V 1N~ 6 480 580 520

Mini 1 Group with grinder 3125W 230V 1N~ 6 480 580 630

Mini 2 Groups 2780W 230V 1N~ 6 480 580 520

2 Groups
3330W 230V 1N~ 

11.5 720 580 520
4780W 400V 3N~

2 Groups with grinder 3685W 230V 1N~ 11.5 720 580 630

3 Groups
4290W 400V 2N~ / 230V 3~

17.5 990 580 520
6290W 400V 3N~

4 Groups
4305W 400V 2N~ / 230V 3~

17.5 990 580 520
6305W 400V 3N~



PURE Passion

expobar

megacrem

www.creminternational.com

A strong brand of Crem International 

Movie Grinder

Expobar 600 Manual

Tranquilo Grinder

Expobar 600 Grind on Demand

Hot Cup

Marfil Grinder

Expobar 30 Grind on Demand
(available as double)

Decorative Dome

Accessories

With taste and quality in focus, Crem International manufactures and markets the two strong Coffee Queen and Expobar 

brands. The Coffee Queen range includes machines for freshly brewed coffee, automatic espresso, instant and juice. Expobar 

offers tradicional espresso machines of the highest quality. With development and production in our own factories, we offer 

modern and innovative coffee and beverage solutions for tomorrow’s needs in hotels, restaurants and cafés, at work and in 

public spaces, where only the best is good enough.


