LEHEHE-HOT MILK FOAM MACHINE

ONE-TOUCH MILK FROTHING
A NEW CHOICE FOR COFFEE

Just a simple press, rich milk froth appears instantly, adding a silky texture to your coffee




Highlights

Craftsmanship Builds Quality, Innovation Pursues Excellence

7.0” Touch Screen Patented Air
Mixing Device

AN

Professional Gear Smart Alert

Milk Pump Notification System

Data Management Storage-Type Boiler



A COFFEE-MAKING ESSENTIAL
LEHEHE-HOT MILK FOAM MACHINE

LEHEHE

TRADITION

Increase Efficiency TIME ) LowEfficiency

One-Touch Hot Milk Froth boosts Manual frothing is slow and
efficiency, saves time, and handles inefficient during peak times,
peak customer flow effortlessly especially for cold drinks
like cappuccinos

Consistent Output STANDARD j-- Not Standardized

Froth is dense and uniform, Manual frothing takes time,
with adjustable thickness to with unstable temperatures

meet user preferences causing taste variations

Reduce Milk Waste QUANTITY }— Hard To Control

Set cup quantities for Manual frothing requires
standardized output and expertise. Non-professionals
reduce milk waste waste milk and achieve
inconsistent results

Reduce Costs COST ) High Labor Costs

Reduce milk waste High turnover of coffee staft
Lower training costs leads to additional costs
for frothing training and

management




7.0 inch LED Touch Screen

Clearer display Easier operation

Just one simple press and creamy froth
instantly enhances your coffee with a silky texture
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Adjust The Froth Density Freely

Effortlessly adjust froth thickness for any milk coffee,
creating smooth froth without the need for special skill-
making you a latte art master in senconds
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~ Three Different Volume Settings
‘. According To User Preferences

.+ Meets variously standardized recipes,
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more convenient to use




Various Standardized Settings For
An Easy, Perfect Taste

2 milk settings, each with 3 customizable options.
Standardize coffee recipes,
freeing baristas' hands and simplifying coffee creation




Auto-cleaning System
For Convenient Care

Automatic cleaning system, easy to operate,
reducing manual maintenance costs




Two Major Patented Devices
Ensure Standardized Froth

Patent No: ZL202122809942.2 Patent No: ZL202122425908.5

Stepping Motor Tee Device Patented Mixing Air Intake Device

No milk residue inside for easy cleaning.  Adjustable air intake with stable flow
The milk path is less prone to clogging for excellent frothing results
and more hygienic




Professional Core Milk Pump

Ensures stable output and extends equipment lifespan




Details display
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7.0 inch Touch Screen

Adjust output parameters according to
user needs for a more interactive
user experience

Professional Milk Pump

Core components use commercial-grade
professional gear milk pumps to ensure
stability and durability

Auto-cleaning System

Fully automatic cleaning program for

more worry-free and efficient use

Smart Alert Notification
System

Automatic error alarm for convenient
maintenance and ensuring normal
operation of the equipment




Specification

408mm

MODEL: NAME: POWER:
MF22A Hot MillK Foam 2250W
Machine
TEMPERATURE: | VOLTAGE: | MATERIAL:
50°C~90°C 220V/50Hz Stainless. Cold plate
PVC
Minmmethi | SCREEN SIZE: | SIZE:
: 7.0 inch 20*40*40.8cm

13~15g/s
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