
MX-4

Drink Cups per hour*

Espresso 150
Coffee/Cappuccino/Choco 120
Hot water tot. 40 litres

* the number of cups per hour may vary depending on 
drink size and setting

Recommended
daily production
up to 200 cups



M X - 4  F E A T U R E S

MODELS

Coffee hopper capacity 0.6 Kg

Instant container capacity 2.0 l

Coffee and steam boiler capacity 1.0 l each

Delivery spout range 95 - 155 mm

Coffee ground bin capacity 60 pcs

Net weight LM: 42 Kg - EASY: 38 Kg

Gross weight LM: 50 Kg - EASY: 46 Kg

Matching add-on units Range A01

TECHNICAL DATA

LM EASY

120V 1+N 50/60Hz 2.550W 120V 1+N 50/60Hz 1.350W

200V 1+N 50/60Hz 3.114W 200V 1+N 50/60Hz 1.914W 

230V 1+N 50/60Hz 3.150W 230V 1+N 50/60Hz 1.950W 

240V 1+N 50/60Hz 3.160W 240V 1+N 50/60Hz 2.124W

VOLTAGE / TOTAL POWER

Carimali S.p.A.  Via Industriale, 1 - 24040 Chignolo d’Isola (BG) - Italy - T: +39.035.4949555 - carimali.com - carimali@carimali.com

LM
Coffee

Fresh Milk
Instant

Coffee
Instant

EASY

1 grinder 1 grinder

2 grinders 1 grinder+1 instant

2 grinders+1 instant
1 grinder+2 instants

1 grinder+1 instant 2 grinders+1 instant
1 grinder+2 instants

Front panel: black - Side and rear panels: stainless steel

COLOURS

MTT Milk Pump (LM only)                                                                                                                            
to set the desired temperature for each milk-based drink and get a perfect foam

Coffee Hopper 1.1 Kg                                                                                                                           
to maximize the capacity of the hopper to 1.1 Kg

Instant Container 3.0 l
to maximize the capacity of the instant container to 3.0 l

MaxSave
to detect the presence/absence of users to reduce energy consumption

Aroma Diffusion                                                                                                                                        
to spread a nice coffee aroma in the environment and remove steam 
inside the machine

Cup Positioning                                                                                                                                       
to place cups right under the delivery spout

Hopper Lock                                                                                                                                             
to close the hoppers with a lock

Direct Coffee Ground Discharge                                                                                                                               
to discharge coffee grounds directly into a bin placed under the machine

Cup Station                                                                                                                                           
door covering the dispensing area to guarantee max. safe and hygenic conditions, 
recommended in self serve applications

Cup Station + Cup Sensor                                                                                                                                           
cup station complete with cup sensor to enable the drink selection 
corresponding to the cup size, recommended in self serve applications                         

Card Reader                                                                                                                                           
contactless transponder to read smart cards

GSM System                                                                                                                                            
telemetry system to check machine data and revenues, as well as update 
machine parameters via remote control

Coin Box RM5                                                                                                                                              
coin box for self serve payments programmable for any currency, no change giver

OPTION

W 324 x D 560 x H 717 mm
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324

58
4 71

7

560
25860

15
5

95

TECHNOLOGIES

A 0 1

Th
e 

M
an

uf
ac

tu
re

r r
es

er
ve

s 
th

e 
rig

ht
 to

 m
od

ify
 th

e 
eq

ui
pm

en
t p

re
se

nt
ed

 in
 th

is
 p

ub
lic

at
io

n 
w

ith
ou

t n
ot

ic
e.

Ja
nu

ar
y 

20
15


