Appovyaiigpa / Milk Frother
Belogia CMF-1.5

AuTopaTa Kpuo
agppoyaAa yia freddo
cappuccino kai cocktails!

Automatically cold
milk froth for freddo
Cappuccino
and cocktails




[lavra nAouoio,
BeAoudivo
KQl KOEUWOES KPUO |
appoyala
UE TO NATNUA EVOC
Kouuriou! ‘

Always rich, velvety
and creamy cold milk
froth at the touch
of a button!

H enayyeApatikg autépaTn
appoyalAiépa Belogia anoTeAei
TNV 1I8avikr NnpdTacn napaywyrig TEAsIou
Kal BeAoudivou KpUou appoydAaTog.
XpnoipgonoifoTe énoio yaAa BEAeTe,
pe Ainapd 0,1% kail dvw. H Belogia
CMF-1.5 e€aopalilel evTunwolakd
po@AuaTa og yeuon Kal eupaAvion Kai
Eexwpilel yia TNV anoTeEAECUATIKATNTA
KAl TNV EUKOAIQ oTNV Xprion TnG.
AnuioupyrioTe S1APOPETIKEG,
EUPAVTAOTEG OUVTAYEG UE KpUO
appPJOyaAad yia Tov Kape
Kal Ta KOKTEIA TOU KaAoKalpiou.

Belogia professional, automatic
milkfrother, is the ideal solution to
produce perfect and velvety
cold milk foam.
Use any milk you want, with a fat content
of 0.1% or more. «Belogia CMF-1.5» will
provide you impressive in flavor
and appearance drinks. It stands out
for.its efficiency and ease of use.
Create different, imaginative
recipes with cold milk
forth for the summery coffee
and cocktails.
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Belogia CMF-1.5

Movadiko kaivoTouo, a&ionioTo
Kal OKANPd OOKIUQOCUEVO MPOoIoV,

KaTaQokeuaouevo otnv [epuavia.

Unique innovative,
reliable and hard-tested product

made in Germany.

MovTtéAo
Belogia CMF-1.5 H
Model d

Ataoraceis (MxBXY) ) 54330x440mm
Dimensions (WxDxH)

Tdon / loxug
230V / 620W
Voltage / Watt /

XwpnTtikéTnTa Kadou It
Milk tank capacity '

o .
EpHOKpAcia 50C / 7°C
Temperature

B4
4O g
Weight
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ArnoAutn
EUKOAIQ
/ Ultimate

ease of use

2 XeQIACUEVN VA NPOCPEPEI EUKOAQ OTN
Xprjon Kai To Xelpiopo. Me To NATnUa
evdg koudniou eival duvaTr n dlavoun
nAoUGIoU a@POoyAaAaTog og onoladrinoTe
enibupnTr nocdTNTA.

Designed to offer ease of use and ease of
handling. At the touch of a button, it delivers
rich milk froth at any desired amount.

To anoonwuevo doxeio YyAAaKTog
eEaopalidel ypriyopo Kal aCPAAEG YEUICUA.
Aev anaitei eAdxiotn nocdTNTa YAAAKTOG
Kal PUXeTAl QUTOVOUA NAPEXOVTAG
akoua HEYAAUTEQPN EUKOAIQ.

The removable milk container ensures fast and
safe refilling. Minimum amount of milk is not
required; the container is cooled autonomously,

providing even greater convenience.
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[Toonyu&va

XA0AKTNOIOTIKQ
paKTie Advanced

features

Me Tnv Ioxupr duvaun avddeuong

Kal NpooBnkng agpa, oe kABe ZriTNon
anod Tnv nieon evog NAAKTPOU, EXETE
akaplaia yéoa oge eAdxioTa deuTEPAAENTQ,
ouvexn ypriyopn napackKeur nAoUciou
appoydiaTtog, nou diIaTNEEl TA YEUCTIKA
XAPAKTNPICTIKA TNG NPWTNG UANG.

With the powerful stirring force and air addition,
you get instantly at a touch of a button,
constant, rich milk froth that retains the flavor

of the raw material.

START

H napaywyikr duvatdTnTa TNG ENAYYEAUATIKAG
appoyaligpacg Belogia, n ctaBepr) noidTnTa
TOU TEAIKOU NPOIAVTOG Kal N olkovouia
OTO YAAQ CUYKPITIKA UE TOV Napadociakod
TPpono dIdYKWaoNG, TNV KaBioTd To anapaiTnTo
epyaieio oe kdBe coffee station.

Belogia's professional milk frothing ability,
the consistent quality of the finished product
and the economy of milk, compared
to the traditional way of cold milk frothing,
make the machine essential equipment
in every coffee station.



Epyovouia kai

QrnoTEAECUQTIKOTNTA / |
Ergonomics and

elficiency

Epodiacpévn pe pubuioTr akpifeiag
SIOYKWONG TOU A€PA NMAPEXEl EWG KA
4nAaciacuod Tou OYKoU Tou YAAAKTOG
napdyovtag povadikd BEATIOTO
anoTéAecpa yia kdBe TUNo YAAAKTOG.

Equipped with precisely adjustable air
regulationquadruplet milk volume producing
the unique optimal result for each milk type.

KaTtaiauBdavel pikpr enipdveia

oTO NdAyKo gpyaciag av kal d1abeTel .
ENAPKEG dOXEIO YAAAKTOG YId NApaywyn

APPOYANATOC NOU KAAUNTEI TIG AVAYKEG =5

[ ]

KAl TWV NI0 MOAUCUXVACTWY KAPE Unap. “I"I""I""
It occupies a small surface on the coffee JII""I""III
| |

station yet it has a sufficient milk container

for producing milk froth in quantities that | J""II"II"“
k L] T

meet the needs of the busiest coffee bars.

245 x 330 x 440cm
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Yyieivri, aogpadAeiaq,

gukoAo¢ kaBapiouog / Hyglene, safety,
ease of cleaning

To naTtevTapiougvo cuoTnua Yuéng
€WG TO OTOUIO TOU EKPOEA KAl TO
KATAOKEUAGCUEVO and e1dIkd avo&eidwTo

UPNAAC aVTOXrG ECWTEPIKO TOU, MANPOUV
Ta lepuavikd npdTUNa UYIEIVAG TRPOPIUWY
DIN kavoviouog 10507 kal npoo@pEpouV
TNV anapaitnTn uyieivn.

Patented cooling system up to the spout
and its Internal parts made of special durable
stainless steel, meet the German standards of
hygiene food regulation DIN 10507 and offers the
necessary hygiene.

KaBapiopdg kal anoAUuavon dAou Tou
KUKADPATOGC, EUKOAQ XwPIg va anaiTeital
ANocuvVapPoAdYNon TNG UNXAvAG.

Cleaning and disinfection of then
tire milk circuit, easily without requiring
disassembling of the machine.



BELOGIA

www.belogia.com

YToixeia XuvepydTn / Partneh

Imported by Eurogat S.A. - www.eurogat.eu



