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Suitable Use: office, bar, restaurant, hairdressers, conferences & seminars, car = SWISS & MADE

showroom, meeting rooms, receptions and there is no reason why you cant
have it in your homel. Note: This machine is not suitable for coffee shops, it is
not intended nor would the warranty cover it for constant heavy commercial use
every day.

Commercial bean to cup coffee machine for
small businesses and offices.

Latte like a barista.. Just press one
button!

Now With One Touch Cappuccino!
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Ideal solution for small shops, offices and catering establishments. One Touch which prepares
seven different products — including the trend beverage latte macchiato — at the touch of a button.

www. bluestarcoffeeco.com
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This is the revolutionary one touch cappuccino
coffee machine. This model will introduce milk to
the cup at the same time as the coffee. No moving
the cup around, no spilling, no inconsistent product
just perfect coffee every time.

All you have to do is put the cup in position and
press ONE button and wait 30 seconds while the
machine carries out its duties.

Grind the beans

Portion the coffee

Put the exact milk in the cup

Brew the coffee into the cup

Clean the waste away,

Leaving you with the perfect coffee every time.

AS A PROMOTIONAL OFFER EACH MACHINE WILL BE
DELIVERED WITH A BEAN HOPPER AS STANDARD AND

A COOL CONTROL MILK CHILLER FREE OF CHARGE.

XS 90.. Black version!

Ideal for: 50 cups per day maximum
Office, bar, restaurant, hairdressers, conferences & seminars, car showroom, meeting rooms,
receptions

Make all the drinks Energy Save mode Switches on or off at pre set times Large 1kg Grinder

Setup: This machine requires no plumbing, wiring, waste, regular outside servicing or
training the machine is self maintaining with cleaning & decalcifying cycles performed by
yourself with tablets, the machine will tell you when these need to be carried out.

Plumbing Option - This model can be plumbed into the mains water supply, not essential on a
machine this size as it wont be doing high volumes! Where refilling is time wasting but is a
requirement for some and this gives it to you in a low price point.

Preparation times:

1 espresso (50ml) aprox 30 seconds

2 espresso approx 45 seconds

Dimensions 41w x 47h x 39d cm 1 coffee (100ml) approx 40 seconds

2 coffees approx 65 seconds

1 cappuccino (60ml coffee) 55 seconds

1 Latte Macchiato (35ml coffee) approx 75 seconds

www. bluestarcoffeeco.com
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Economy Mode

Use the machine's energy saving mode (E.S.M.©) to suit the circumstances: this helps you save energy - and money -
without having to give up genuine coffee specialities. And if you plan not to use the machine for a while, you can use the
built-in mains switch to shut off the mains power supply completely. Two separate heating systems

Two separate heating systems ensure that hot water and steam are available at any time. The steam supply goes on to
stand-by and is ready to produce again in seconds. With the E.S.M.© (Energy Save Mode®©), the machine's energy-
saving potential can be adjusted entirely to your habits. And, if necessary, the machine can be disconnected completely
from the power supply.

Precision grinding machine

The process of making a top-quality cup of coffee starts with the grinding of the fresh coffee beans, and the important
thing here is to obtain an optimum blend of small and large grains. This is guaranteed by the six-setting precision grinder,
which is now even quieter thanks to the contribution of a team of acousticians. And an active bean level monitoring
system ensures that the grinder will never run empty. So it's goodbye once and for all to cups that are only half full.

User friendliness

Integrated rinsing and cleaning programmes guarantee your machine a long and active life. The display dialogue system
has clearly legible red symbols that indicate when one of the maintenance programmes needs to be activated. The
machine then takes you through the necessary operating and programming steps in a choice of seven languages. Less
frequently used programming buttons are discreetly concealed behind a flap.

Auto Cappuccino

The X90 features the same Auto Cappuccino system where the machine draws milk via a tube out of the milk carton and
froths it directly into the cup, no waste, no mess, consistent quick froth and steamed milk, ready anytime. Perfect milk
foam for the ultimate Cappuccino experience is guaranteed.

A feast for the eyes

The mouth-watering prospect of a perfect coffee running out of the solid, chrome-plated dispensers and into the cup,
where it forms a delicious, frothy crema and releases all its enticing aromas, is one that appeals to all the senses. And
because enjoyment begins with the eye, the integrated cup illumination puts every single coffee in the perfect light.
Maintenance at the touch of a button

Integrated rinsing, cleaning and descaling programmes are available at the touch of a button, and notification appears
automatically on the display whenever one of the care programmes needs activating. If you prefer, however, you can
manually select and start the required programmes in the maintenance menu.

Height adjustable coffee spout

The height can slide between 79mm and 142 mm. This permits adjustment to different cup heights to a glass for Irish
coffee. The crema is preserved and no coffee splashes onto the appliance.

Maintenance programs

The Impressa XS90 offers three different integrated cleaning programs: a coffee sector cleaning, auto cappuccino
cleaning and combined cleaning programs. Also de-scaling programs.

Intelligent Pre Brew Aroma System (I.P.B.A.S.©)
(Intelligent Pre Brew Aroma System®©)

Active bean monitoring

Sound Design

Energy Save Mode (E.S.M. ©) (E.S.M.©)
Two-level height-adjustable coffee dispenser
Rotary Switch

Connector System®©

Cup illumination

Top-quality finish

Latte macchiato and cappuccino at the touch of a button
Programmable automatic on/off time

Powder funnel for second, pre-ground coffee type

www. bluestarcoffeeco.com

Your warranty does not include hard water damage .Before installing the equipment the water should be tested for hardness.



