Q10evo GRINDER
THE PRELUDE TO THE MOST AROMATIC COFFEE




THE AWAKENING OF AROMAS AND
THE FRESHNESS OF COFFEE

The Q10 Evo grinder is the musical score for espresso, suitable
any professional coffee machine, the foundation for getting
the best aromas and flavours into every cup of coffee.

Grinding the coffee just before brewing is the key to the best
possible espresso, preventing the coffee from oxidising and
losing its aromas and nuances.

The Quality Espresso Q10 Evo grinder is the fastest grinder
on the market and the first to offer three working modes:
preground, grind on demand and manual grind. Thanks to the
new DCS dosing system, each dose is more accurate.

Thanks to its intuitive touch screen and USB port, it allows you
to set the parameters for the perfect grind, as well as install
software and customised images.

The Q10 Evo grinder now has a new design with a more modern
look that can be adapted to any environment. It also includes an
optional Bluetooth connectivity system that connects to the
Espresso Link app to monitor the grinder’s performance and
maintenance.

Create a masterpiece with each cup of coffee thanks to our new
Q10 Evo grinder and set every moment to the sound of the best
coffee.

THE PRELUDE TO THE
MOST AROMATIC COFFEE



Q10 EVO GRINDER

THE FRESHEST AND MOST AROMATIC
INSTANT GROUND COFFEE

NEW DCS TECHNOLOGY
Dose Consistency System. New ground
coffee dosing system

HARDENED STEEL GRINDING DISKS FOR A LONG LIFE

- High carbon and chromium content for high wear resistance
- Long life (1,200 kg of coffee)
- High precision cutting

SAFETY

- Hopper safety micro switch
DISPLAY

-3.5” LCD capacitive touch screen, customisable
with a logo or image.

ERGONOMIC TAMPER

INTUITIVE DISPLAY FOR
1 OR 2 DOSES
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USB CONNECTION SYSTEM
- USB port for transferring parameters

HIGHLY ROBUST: TOUGH AND DURABLE

ERGONOMIC UPPER
OPENING

HOPPER

-1.2 kg capacity with
ramp for accurate dosing

GRINDING SPEED
- 5.3 gr per second

CONNECTIVITY

- Via Bluetooth
(optional or
standard )

INCLUDES A SPECIAL
CLEANING BRUSH

- Fast and effective cleaning
of the coffee ducts

DOSE CONTROL
- By microswitch: 1 or 2
doses and on demand

REMOVABLE TRAY

THE MODELS

* Fastest on the market: one or two doses in an instant
* Preground: Ideal for heavy workloads

* Optional kit for can or PET containers

» Programmable in 12 languages

» USB port for transferring parameters and images

* Precise grinding point adjustment (0.002 mm)

» New electronics with advanced features

* Password protected menu access

* Dose Consistency System DCS Technology

» Customisable 3.5” LCD touch screen display

TECHNICAL DATA

Dimensions

(Height x Width x Depth) 63 x20x37cm
Weight 16 Kg

Colours 4 000

3.5” LCD touch screen .

Power supply 220-240V/50-60 Hz
Power 525 W
Revolutions 1.400 rpm

Time per dose (time to grind 10 gr) 2 seconds
Grinding Discs @ 64 mm




COLOURS ESPRESSO LINK

The Espresso Link app receives, via Bluetooth, all the
information collected by the Q10 Evo grinders installed in the
establishment in order to measure

consumption, the number of coffees made and provide the
necessary parameters to improve the performance and
efficiency of each grinder.

It also enables maintenance to be optimised to extend the
grinder’s service life thanks to its alert system for regular
cleaning and grinding disc replacement operations.

The app is linked to a website where all the grinder data can
be analysed.

A unique innovation on the market that only Quality
Espresso offers with its new Q10 Evo grinder.

WHITE GREY BRONZE BLACK The new Espresso Link app is exclusively available for Q10 Evo

grinding discs with Bluetooth connectivity.

3 WORKING MODES: € Bluetooth CONNECTIVITY

Preground The grinder can be fitted with
Ideal for high consumption and automatic grinding Bluetooth connectivity, as an option
of the next dose. or as standard, which collects the

. information necessary to measure
Grind on demand . consumption, performance and
Freshly ground coffee. The dose is instantly ground efficiency, such as the number of
and deposited in the filter holder. . > .

grinds carried out, number of kilos

consumed, etc.

Manual dose
Total control of dosing. Continuous grinding while
the filter holder presses the micro switch.




QUALITY ESPRESSO S.A.U.
Motores, 1-9, 08040 Barcelona, Spain
Telf.: 93 22312 00 - Telf. Export: +34 933 946 305 - info@qualityespresso.net
www.qualityespresso.net

Quality Espresso offers products approved by independent laboratories and backed by 60 years of experience.

The activities and systems of Quality Espresso comply with standard ISO 9001:15

In the interests of continuous development, the manufacturer reserves the right to modify the characteristics of the machines shown in this brochure without prior notice.



