
Melitta® c35
The fast and precise 

fully automatic coffee machine 

for fresh milk coffee specialities.

Melitta SystemService



S p e e d  a n d  P r e c i s i o n

Performance

The Melitta® c35 enables you to serve customer-
specifi c coffee/milk variations – from espresso to 
coffee crème and latte macchiato, or even a 
decaffeinated cappuccino. 

With a performance of up to 200 cups per hour, 
the Melitta® c35 ensures that orders are served 
quickly and effi ciently, even during peak periods. 

A powerful and highly precise grinder with ground 
stainless steel disks guarantees a perfect grind and 
a long service life (up to 80,000 grindings).

This high-grade technology ensures consistently 
high coffee quality.

The add-on module 
for chocolate specialities

The new top-performing chocolate module is 
available as an optional extra for the preparation 
of the fi nest chocolate specialities. 

Fitting perfectly in the machine it extends the 
range of beverages available to include all 
powder-based varieties and prepares the fi nest 
chocolate specialities mainly made up of milk. 
Not only your youngest guests will be pleased.

With a width of just 15 cm, the module fi ts 
perfectly onto your milk cooler and is optimally 
tailored to the c35 from a design perspective.

Espresso Hot water for tea Coffee Latte macchiato White coffee



Modern touch-screen 
color display

The Melitta® c35 boasts a modern, fresh design 
with touch-screen color display. 

The new color display of the Melitta® c35 can 
be confi gured according to individual customer 
wishes. Up to 10 products can be displayed 
simultaneously on each screen page.

Customized background images allow specifi c 
customer information, e.g. in self-service mode, 
and make the Melitta® c35 an ideal sales 
promotion partner.
With its innovative display and animation concept, 
the Melitta® c35 is particularly well suited to 
self-service operation.

Cappuccino Café crème Coffee jug Chocolate White chocolate

35 cm



Easy to operate

Thanks to its clear and simple operation, the 
Melitta® c35 is your ideal partner for self-service 
operation.

The display shows users the current operating 
status and guides them through the necessary 
steps.

Cleaning

CIP - Clean in Place: the world‘s easiest milk 
cleaning system and hygiene program – 
and of course HACCP approved. 

Components can be cleaned without being 
removed. 

The milk system is automatically cleaned with 
a steam jet after each product is served.

Coffee quality

Each coffee/milk speciality can be programmed to 
reflect individual customer preferences and each 
coffee blend can be adapted to perfection.

Coffee powder metering can be infinitely adjusted 
to up to 18 g to satisfy all tastes.

Even after a lengthy period of inactivity, the 
automatic temperature control system ensures 
that the dispensing temperature remains at the 
perfect specified level.

L e s s  i s  m o r e …

Height-adjustable outlet

The overall high quality of the machine can be 
seen in even the tiniest details. 
 
The combined outlet for coffee and coffee 
specialities is made from top-quality stainless steel 
and can be freely adjusted to any height.  A stable 
catch ensures a firm – yet always adjustable – 
height setting.

AWARD-WINNING 

35 CENTIMETRES:



Chip cards

The simple chip card 
system makes the machine 
easy to operate and regulates 
access for staff, managers and service 
technicians.

Milk cooler

As an optimum addition to the slim Melitta® c35, 
the range also includes an equally slim milk 
cooler – just 15 cm wide.  

The entire coffee/milk combination has a 
footprint of just 50 cm.

 15 cm + 35 cm = 50 cm

Removable 
bean containers

One or two transparent and easily refi llable bean 
containers – each holding up to 1.3 kg – for one 
or two different coffee blends (e.g. schümli and 
espresso).

The bean containers can be easily detached, 
making them quick and simple to clean – even in 
the dishwasher. 

The Melitta® c35 combines cutting-edge technology and 
simple handling with the smallest possible footprint. 

Individually create your desired model with the add-on 
modules of your choice to enjoy the greatest possible 
performance effi ciency in the smallest space.

Less means more space



Operation
Depending on the setting, over 100 different products 
can be easily selected via the touch-screen.

Color display
Large, individually programmable touch-screen 
TFT color display.

Chip card system
The simple chip card system makes the machine easy 
to operate and regulates access for staff, managers 
and service technicians.

Automatic Coffeequality System (ACS)
Any variation in the grind quality, powder quantity, 
piston pressure, water temperature or brewing time 
is monitored and automatically corrected.

Var iable Pressure System (VPS)
To ensure optimum coffee quality, the contact 
pressure can be individually adjusted for each coffee 
speciality up to a maximum of 1500 newton.

Milk cooler
The 15 cm wide add-on module can store up to 
4 litres of cooled milk and features a level 
monitoring and empty status detection system. 

Clean in Place (CIP)
Fully automatic cleaning of all milk pipes for 
maximum cleanliness according to the HACCP 
standard.

Type designation 1W 12 M 12C

Coffee dispenser • • •

Hot water outlet • • •

Steam outlet •

Milk •

1 or 2 grinders as requested

Hourly capacity in cups (depending on the bever

Coffee crème 200 200 200

Espresso 250 250 250

Cappuccino 200

Hot water (litre/h) 30 40 40

Chocolate

Connections and dimensions

Nominal power in kW 2.8 6.8 6.8

Electrical connection V/A 230/16 400/16 400/16

Dimensions (BxDxH) 350 x 650 x 774 mm

350 mm

65
0 m

m

774 mm

218 mm

M e l i t t a ®  c 3 5

Subject to technical alterations to the models. Color variations possible due to printing.

1W

12 M

12C

12 CM



12CM cw mcs mc mcu mc/is

•

•

•

• 4 litres 9 litres 4 litres 4 litres

rage and cup size)

200

250

200

40

80

6.8 0.15 0.15 0.15 0.15 0.15

400/16

280 x 547 x 621 mm 150 x 547 x 621 mm 285 x 525 x 631 mm 350 x 650 x 218 mm 150 x 548 x 776 mm

mcs mccw

Cup warmer Milk cooler Milk cooler Sub-frame milk cooler   Milk cooler / 
integrated chocolate module

mcu mcs/is
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Melitta SystemService GmbH & Co. KG • PO Box 13 26 • 32373 Minden/Germany • Telefon: 05 71/ 50 49 - 0 • Fax: 05 71 / 50 49 233 • E-Mail: info@mss.melitta.de • www.melittasystemservice.co.uk

MELITTA® FOR THE ULTIMATE IN COFFEE ENJOYMENT


