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Milky 1s an automatic induction milk frothing system. It is designed to
ensure consistent quality, reduce waste, and simplify operations behind
the counter.

Milky draws milk or plant based beverages directly from the refrigerator, froths and heats
them using induction technology, and dispenses the selected texture straight into the
pitcher.

The key advantage lies in parallel workflow. While Milky heats and froths the milk
automatically, the barista does not need to supervise the process and can focus on other
tasks such as extracting espresso, preparing the next order, or serving customers. Unlike
a traditional steam wand, which requires constant attention, Milky allows milk
preparation to run independently alongside the rest of the workflow.

A 120 ml cappuccino is ready in 18 seconds.
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Over 100 texture levels
Hot and cold functions

Compatible with dairy milk and plant
based beverages

Automatic calibration with the option
for manual adjustment

Less then 1% waste thanks to milk
recovery

Angled pitcher support available as an
accessory, useful for achieving a finer
texture
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The precise
amount of milk
needed for every
recipe

Fully automated milk
frothing with consistent
results

More efficient use
of barista time

Automatic 8—10 minute
sanitising cycle, no
supervision needed

Faster service during
peak hours with
simultaneous tasks

Parallel milk preparation
and coffee extraction

Reduced dependency on
operator experience



HOW DOES IT INTEGRATE INTO THE VENUE? i ' 'ul I‘l ll l I Il'l Illl.'l
© Compact dimensions: 215 x 405 x 413 mm i i 1] [ | | = B ™ o |
O Weight: 15.5 kg |

© 4.3 inch touch display for recipe, temperature and volume configuration

© Convenient management of two different milk or plant based beverages,

allowing easy switching during service.
Cross contamination between different milk types is not guaranteed

© Automatic milk empty detection

O Aesthetic customisation options with panels and LED lighting

IN WICH CONTEXTS CAN IT BE USED?

Milky is designed for professional environments where consistency, workflow
efficiency, and reduced operational effort are essential, especially in high
volume service contexts.




