
D U O  /  O 2 0 3   •   C O N F I G U R A T I O N  0 2

DUO — Powder Plus
One fresh-bean selection plus two soluble powders for the widest self-serve beverage menu.

DUO
C O M M E R C I A L  B E V E R A G E  S Y S T E M

UP TO 150 CUPS / DAY

C O R E  S P E C I F I C A T I O N S

E L E C T R I C A L 120 V / 60 Hz / 1400 W

C A L C U L A T E D  
L O A D

D I M E N S I O N S
325 W × 570 D × 620 H 
mm

I M P E R I A L  S I Z E
12.8 W × 22.4 D × 24.4 H 
in

W A T E R  /  D R I P  
T R A Y 4 L / 2 L

B R E W E R  /  
B O I L E R S 22 g / dual boiler

S P O U T  
C L E A R A N C E 70–200 mm adjustable

W E I G H T  /  N O I S E 30 kg net / <70 dB

W H A T T H I S  C O N F I G U R A T I O N  O F F E R S

One bean + two powders
Combine fresh coffee with chocolate and 
milk-style powders for broader drink 
choice.

Expanded beverage menu
Supports espresso, filter coffee and 
indulgent powder-based recipes from one 
footprint.

Automated hygiene
Clean-in-place milk cleaning, one-touch 
self-cleaning and sealed powder storage.

Simple daily operation
10.1-inch colour touchscreen, adjustable 
spout and 45-cake grounds capacity.

I N S T A L L A T IO N  &  O P T I O N S

Fixed water connection standard  •  Barreled water optional  •  IoT and MDB payment optional  •  
Drain Connection Recommended • 4-litre milk fridge (placement on-counter or under-counter)

B E S T  S U I T E D  F O R High-variety self-serve programs where hot chocolate and specialty beverages are as important as 
coffee. Expand the menu with chocolate and vanilla powders for hot and iced beverages.
Source: supplied DUO/O203 specification sheet. Optional items and site requirements should be confirmed before installation.

12A; Standard kitchen 
circuit & plug 

https://www.thecoffeeconnection.ca/equipment/espresso/steambar.html


