Technical overview

JURA standards

Variable brewing unit

Intelligent Pre-Brew Aroma System
Intelligent preheating

Active bean monitoring

Energy Save Mode (E.S.M.©)
High-performance pump
Thermoblock heating system

Fluid system

Monitored drip tray

Integrated rinsing, cleaning and descaling program
Adjustable water hardness

CLARIS filter cartridge

Zero-Energy Switch or power switch

Specific advantages

Pulse Extraction Process

lIntelligent water system

Compatible with JURA Connect and pro App
No. of individually programmable specialities
Milk | Milk Foam electrically controlled

JURA fine foam technology

Multi-level Aroma G3 grinder

Hot water system (3 temperature levels)
Remaining time display

Automatic milk rinse

Milky coffees in single and double preparation

The benefits at a glance
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0 21 programmable specialities. The coffee of your choice at the
touch of a button thanks to modern One-Touch function
J Bean container and water tank can be locked to prevent manipu-

lation

J Disable function for products and programming prevents ac-

cidental operation, for example during cleaning

0 6 large front-mounted direct selector buttons and 2 navigation
buttons. Delicious coffee at the touch of a button.

JURA SEA (Pte.) Ltd.

Settings and programming options
Programmable | Adjustable amount of water
Programmable [ Adjustable coffee strength
Programmable milk temperature
Programmable milk foam temperature
Programmable brewing temperature
Programmable Hot Water temperature

Day counter can be reset

Individual product Counter

In figures

Height-adjustable dual spout
Water tank capacity

Coffee grounds container
Bean container with aroma preservation cover
Optionally extendable to
Cable length

Voltage

Fuse rating

Wattage

Stand-by power

Weight

Dimensions (W x H x D)
Height with extended Hopper
Avrticle [ Colour
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65 -153 mm

5L

max. 40

500 g

1kg

app.1.2m

220 to 240 V 50/60 Hz
10A

1,450 W

<05W

14 kg

373 x47 x46.1cm
52.4cm

15191/ Platinum

www.tuv.com
ID 0000027526

JURA X8 platinum
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Espresso

Hot water
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Cappuccino
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Flat White
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Latte
Macchiato
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Easy cleaning with cleaning container

Front removable Water Tank

JURA X8 platinum PROFESSIONAL

The robust, versatile and professional solution

The X8 is incredibly versatile: it can prepare the full range of speciality cof-
fees finished with milk and milk foam as well as black coffees and the clas-
sic pot of coffee. For tea lovers, it also prepares hot water at different tem-
perature levels. With its solid, height-adjustable dual spout, it can create a
speciality coffee — or even two beverages simultaneously — and dispense
them into the cups or glasses, at the touch of a button. The handy cup po-
sitioning aid makes it ideal for self-service. The same goes for the large,
clearly arranged preparation buttons. Different speciality coffees can be
positioned wherever you like on the display, according to your needs.
Whether equipped with the standard large water tank or a sturdy fresh wa-
ter kit, the X8 offers excellent performance whether in mobile use or in a
fixed location.

State-of-the-art technologies for perfect enjoyment

The innovative AromaG3 grinder always grinds the beans freshly for every
beverage, to just the right fineness. It is designed for speed and precision
while preserving the full aroma of the beans. The Pulse Extraction Process
(P.E.P.®) ensures the optimum extraction time for short specialities and de-
livers a taste explosion for the ristretto and espresso. The X8 has a height-
adjustable dual spout, enabling it to create the perfect trend specialities
with milk and milk foam thanks to fine foam technology. All control ele-
ments on the X8 are on the front, clearly visible and easily accessible. The
water tank and bean container can also be refilled from the front. To pro-
tect them from manipulation, the water tank and bean container come
with a locking mechanism as standard. The drip tray and coffee grounds
container are ergonomically designed and can be removed with one hand,
allowing them to be emptied quickly and cleanly. The control elements
show .the cla‘rlty of the operat.mg conce.pt. The vertlcal' format TFT display Prepa cation Times
combined with the large, easily recognizable preparation buttons make

operation very straightforward, even for first-time users. The preparation
and maintenance buttons can be disabled to prevent unwanted repro-

gramming or accidental operation while the machine is being cleaned. A
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2 Cafe Creme
ITminute3s

2 Cappuccino
1Minute 18 s

2 Cafe Latte
ITminute35s

2 Latte Macchiati
Tminute 50 s

Pot (360 ml)
2 Minute 20 s
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Hot Water (200 ml)
50 seconds



