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JURA – If you love coffee

About Coffema
Coffema International General Trading L.L.C. in the UAE is the exclusive distributor of JURA focusing
on the retail (household machines) and commercial (hotel, restaurants and cafes) segment.
Based in Dubai, Coffema International General Trading L.L.C. is a partnership between Coffema
International Handel GmbH and Mr. Markus Hacker.
Coffema International strength is the ability to offer the finest package of coffee and equipment,
technical service and after sales support with European Standards.
Coffema International is one of the market leaders in the field of installation and service of espresso machines in Germany (www.coffema.de) with over 20,000 contracts for full service that gave
vast experience both in the technical and in the customer expectation sector.

You are welcome to visit us at our new showroom and office premises at:
Coffema International General Trading L.L.C.
Dubai Investment Park
04 338 6401
info@coffema.net
Opening Hours: Sun - Thu 9am - 5pm
Find our Location Map on the last page
Detailed information about the complete range and all colour variants is available on
our website at any time. This is also where you will find our Professional range of
highly attractive complete coffee solutions for offices and catering: www.jura.com
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Perfect espresso at
the touch of a button

Perfect speciality coffee with
milk at the touch of a button

 Pulse Extraction Process (P.E.P.®)
Pulse Extraction Process for professional
quality, barista-style coffee

 Automatic switchover from milk
to milk foam
For incredibly easy preparation of trend
specialities at the touch of a button

 Aroma G3 grinder now twice as fast
Preserves even more of the aroma
 Patented variable brewing chamber
of 5 to 16 g
For individual coffee strength and
preparation of two cups in just one
brewing operation
 Intelligent Pre-Brew Aroma System
(I.P.B.A.S.©)
For hot coffee from the first cup

 Integrated milk system, rinsing and
cleaning programme
Guaranteed TÜV-certified hygiene even
when preparing speciality coffees with
milk and milk foam
 Height-adjustable dual spout with separate
coffee and milk pipes
Adjustable to suit your cups

Sustainability

 Patented Zero-Energy Switch
Disconnects the machine from the power
supply and avoids using standby energy
 Energy Save Mode, E.S.M.©
Helps to save energy and protect the
environment
 Programmable switch-on and switch-off
time (for each day of the week)
So the automatic coffee machine is ready
when you want it

 Patented fine foam technology
For perfect speciality coffees with milk in
fine foam quality
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Aluminium
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GIGA 5

Perfection, precision,
professionalism

Benefits at a glance
 Pulse Extraction Process (P.E.P.®) optimises
extraction time to guarantee professional
quality, barista-style coffee
 2 professional ceramic disc grinders for precise
and consistently even grinding for years to
come
 Variable dual spout with 2 coffee spouts
and 2 milk spouts for a perfect three-layered
result – without interruptions
 Simultaneous preparation of coffee and milk
for the perfect caffè latte (café au lait)
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Z line
In 2004 JURA unveiled the Z line, the world’s
first ever one-touch automatic speciality coffee
machine for the domestic market. The style
icon in the premium range has now been fully
revamped. Offering speciality coffees at the
touch of a button, its perfect coffee quality,
extreme ease of use, unique design and highquality materials impress gourmets and design
aficionados alike.
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Z6
Benefits at a glance
 Pulse Extraction Process (P.E.P.®) optimises extraction
time to guarantee professional quality, barista-style
coffee
 Automatic switchover from milk to milk foam makes it
easier than ever to create trend specialities
 The Intelligent Water System (I.W.S.®) automatically
detects the filter while the CLARIS Smart ensures
perfect water quality
 Sophistication meets functionality with the elegant
design and front access to water tank, bean container
and all control elements

Satin Silver
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F line
Using modern technology to deliver the perfect result makes the best F line of all time a
smart choice for those who prefer espresso,
coffee and ristretto yet also like to treat
themselves now and again to the perfect cappuccino or latte macchiato.
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F9
Benefits at a glance
 Pulse Extraction Process (P.E.P.®) optimises extraction
time to guarantee professional quality, barista-style
coffee
 The perfect one-touch machine: 14 specialities at the
touch of a button, from coffee classics to the hip flat
white
 TFT display with Rotary Selection for self-explanatory,
intuitive operation
 Ingenious height-adjustable dual spout with fine foam
technology

Piano Black
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E line
Clear, symmetrical forms, harmonious lines
and a love of detail give the E line an elegant
aesthetic that looks stunning in any kitchen.
The completely redeveloped machine is
equipped with innovative technologies to
create truly wonderful results that will satisfy
even the most discerning coffee lovers.

22

E8
Benefits at a glance
 Pulse Extraction Process (P.E.P.®) optimises extraction
time to guarantee professional quality, barista-style
coffee
 One-Touch Cappuccino function for latte macchiato,
flat white or cappuccino at the touch of a button
 The Intelligent Water System (I.W.S.®) automatically
detects the filter while the CLARIS Smart ensures
perfect water quality
 Simple operating concept, with controls on front of
machine, with modern TFT display and a water tank
filled from the front

Piano Black
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ENA Micro 90
Benefits at a glance
 Pulse Extraction Process (P.E.P.®) optimises extraction
time to guarantee professional quality, barista-style
coffee
 One-Touch function for a range of specialities from
espresso and latte macchiato to milk foam and hot
water
 Coffee strength is adjust able on a continuous scale and
Aroma G3 grinder is twice as fast – for coffee the way
you like it
 Compact elegance for use in small spaces

Micro Silver
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A1
Benefits at a glance
 Pulse Extraction Process (P.E.P.®) optimises extraction
time to guarantee professional quality, barista-style coffee
 Aroma G3 grinder now twice as fast for fully preserved
aroma
 Touch panel with three user-defined cup sizes and two
aroma levels to choose from
 Elegant and compact, making it ideal for use in small
spaces

Piano White
Piano Black

25

PROFESSIONAL

W line
Coffee supports creativity, promotes communication and increases well-being. That’s
why JURA designed the W line as ‘plug and
enjoy’ coffee machines that enable people to
enjoy their favourite beverage with style in
the workplace. Their greatest strengths are
their flexibility, aesthetics and simplicity and
the enlarged capacity of the bean container,
water tank and coffee grounds container.
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WE8

For lovers of speciality coffee

Benefits at a glance
 Pulse Extraction Process (P.E.P.®) optimises extraction
time to guarantee professional quality, barista-style
coffee
 The Intelligent Water System (I.W.S.®) automatically
detects the filter while the CLARIS Pro Smart ensures
perfect water quality
 Simple operating concept, with controls on front of
machine, with modern TFT display and a water tank
filled from the front
 Cappuccino spout, height-adjustable on a continuous
scale for cappuccino, latte macchiato and flat white
topped with fine foam at the touch of a button

Chrome
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Preparation times

A pot of coffee (360 ml)
2 minutes 30 seconds

GIGA X3 Professional

2 × latte macchiato
1 minute 28 seconds

The GIGA X3 / X3c Professional offers everything
needed by staff in a large office or staff room. It
delivers up to 34 individually programmable speciality
coffees and another 12 barista recipes at the touch of a
button, including the en-vogue flat white,simple
operation and minimum topping-up thanks to the
large bean container with a holding capacity of 1 kg and
aroma preservation cover as well as the optional drip
drain set* and coffee grounds disposal function set.

2 × cappuccino
1 minute 20 seconds

2 × flat white
1 minute 56 seconds

2 × caffè latte
1 minute 5 seconds

Integrated rinsing and cleaning operations started at
the touch of a button minimise the amount of work
needed to maintain the machine on a daily basis.

2 × coffee
1 minute

2 × espresso
38 seconds

GIGA X3, Aluminium

* Included with the GIGA X3c Professional.

2 × ristretto
29 seconds

Hot water (200 ml)
28 seconds

Moving into the top class

 Large bean container with aroma
preservation cover
1 kg holding capacity means less refilling
 Electronically adjustable ceramic disc
grinder
Even and consistent grinding results for
optimum aroma
 Customisable start screen
Simple renaming and repositioning of the
products
 34 different specialities and another
12 programmable barista recipes
A range of specialities at the touch of a
button, coffee to suit individual tastes
 2 thermoblocks and 2 pumps
Perfect caffè latte thanks to coffee and
milk flowing into the cup at the same time
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 Electronically controlled air volume
regulation
Automatic changeover from milk to
milk foam in the dual spout, no need to
wait when preparing latte macchiato
 2 latte macchiati at the touch of a button
thanks to variable dual spout with 2 coffee spouts and 2 milk spouts
Fine foam technology for ultimate results,
perfect hygiene thanks to separate
coffee and milk systems

GIGA X7 Professional

Preparation times

A pot of coffee (360 ml)
2 minutes 30 seconds

2 × latte macchiato
1 minute 28 seconds

GIGA X7 Professional

2 × cappuccino
1 minute 20 seconds

2 × flat white
1 minute 56 seconds

The simple operating concept and the wide range of
specialities available at the touch of a button, from
ristretto to latte macchiato, make the powerful GIGA X7
Professionals the perfect coffee solution for serving up
delicious speciality coffees for customers, guests or
employees. They always cut a fantastic figure, even
when you’re pushed for time, because they can prepare
two specialities – even speciality coffees with
milk – at the same time.

2 × caffè latte
1 minute 5 seconds

2 × coffee
1 minute

2 × espresso
38 seconds

2 × ristretto
29 seconds

GIGA X7, Aluminium

Hot water (200 ml)
28 seconds

Coffee and milk foam
specialist

 2 electronically adjustable ceramic disc
grinders
Even and consistent grinding results for
optimum aroma
 2 thermoblocks and 2 pumps
Perfect caffè latte thanks to coffee and
milk flowing into the cup at the same time
 Electronically controlled air volume
regulation
Automatic changeover from milk to
milk foam in the dual spout, no need to
wait when preparing latte macchiato
 2 latte macchiati at the touch of a button
thanks to variable dual spout with 2 coffee spouts and 2 milk spouts
Fine foam technology for ultimate results,
perfect hygiene thanks to separate
coffee and milk systems
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 3.5" TFT colour display
Extremely easy to use and maintain thanks
to visual user guidance
 29 different specialities and another
12 programmable barista recipes
A range of specialities at the touch of a
button, coffee to suit individual tastes
 Day counter that can be individually reset
Providing a quick overview of coffee
drinking habits and consumption
 A la carte bean selection
Flexible bean selection, the right blend of
beans for every speciality

Complete pleasure
It is only possible to enhance the aroma of
perfectly prepared coffee if the cups have
been warmed up correctly, and an optimum
crema can develop. Fresh, cool milk is ideal for
a fine milk foam. In this way, perfect trend
specialities can be created with a creamy
foam topping. This is why JURA has developed
accessories that offer the greatest possible
comfort and convenience whilst guaranteeing
optimum enjoyment. Add to your automatic
speciality coffee machine module by module,
entirely in accordance with your own personal preferences.
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Cup warmer

Milk frother

Stainless steel vacuum milk
container
0.6 litre

Professional fine foam
frother

Cool Control Basic
1.0 litre, black
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Original maintenance products

CLARIS removes the need for descaling
The right water is crucial to the taste of the coffee because coffee consists in fact of 98 % water. In
addition to calcium, minerals and fluorides, the tap water in many areas contains traces of lead,
copper, aluminium and chlorine. Positioned directly in the water tank, the CLARIS filter freshly filters
the water every time coffee is prepared. It completely absorbs harmful substances while retaining
important fluorides, which help the flavours to really develop. With the optimum water quality,
every cup of coffee becomes a full-bodied taste experience. CLARIS eliminates the need to descale
the machine.
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CLARIS Smart

CLARIS Blue

CLARIS White

1 piece
For models with I.W.S.®
New protective formula

1 piece
New protective formula

1 piece

2-phase cleaning
tablets

Descaling tablets
3 pieces

6 pieces

Hygiene
standards

Milk system cleaner
250 ml

CERTIFIED
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Technical data
Technical data
5
Latte macchiato at the touch ofGIGA
a button

GIGA 5

Z6

1 or 2

Z6

Latte macchiato at the touch
a button
1 or 2
Caffèof
latte
at the touch of a button

1 or 2



Caffè latte at the touch of
a button at the touch of a button
1 or 2
Cappuccino

1 or 2

F9
F9



Cappuccino at the touchFlat
of awhite
button
1 or 2
at the touch of a button





Flat white at the touch ofPulse
a button
Extraction Process (P.E.P.®)





Pulse Extraction ProcessAmount
(P.E.P.®)of water can be adjusted
 and
Amount of water can be programmed
adjusted and for each preparation

programmed for each preparation
Coffee strength can be adjusted and
programmed
Coffee strength can be adjusted
and for each preparation
5 levels
programmed for each preparation
A la carte bean selection (coffee selection)





A la carte bean selectionProgrammable
(coffee selection)
brewing temperature

Programmable brewing Multi-level
temperature
Aroma + grinder 3 levels


5 levels


10 levels

10 levels
3 levels

8 levels
8 levels

3 levels
3 levels

2 levels
2 levels

Multi-level Aroma + grinder
Multi-level Aroma-G3 grinder



Multi-level Aroma-G3 grinder
Electrically adjustable ceramic disc grinders
(5 levels)
Electrically adjustable ceramic
disc grinders
2
(5 levels)
Height- and width-adjustable dual spout

2



70 – 159 mm / 20 – 50 mm

Height- and width-adjustable
dual
70 – 159spout
mm / 20 – 50 mm
Heightandspout
width-adjustable coffee

80 – 153 mm / 21 – 50 mm
80 – 153 mm / 21 – 50 mm

65 – 111 mm / –
65 – 111 mm / –

Height- and width-adjustable
coffee spout
spout
Cappuccino
Cappuccino spout

Cup illumination

Cup illumination

Wireless ready

Wireless ready

Compatible with the JURA Coffee
 App

Amber / white
Amber / white


Display

TFT colour display

TFT colour display





Active bean monitoring

Active bean monitoring Maintenance status display

TFT colour display




TFT colour display





2.6 l / 2 × 280 g



2.4 l / 280 g

Water tank / bean container
fill volume
Voltage
/ power

220 – 240 V AC / 2300 W

2.4 l / 280 g

230 V AC / 1450 W

Voltage / power

220 – 240 V AC / 2300 W
Weight / dimensions (W × H × D)
18 kg / 32 × 41.5 × 49.7 cm

TFT colour display
TFT colour display

Intelligent Water SystemWater
(I.W.S.®)
tank / bean container fill volume
2.6 l / 2 × 280 g

Amber / white
Amber / white



Compatible with the JURA
Coffee App
Display

(cleaning, descaling and filter status)
Maintenance status display

(cleaning, descaling andIntelligent
filter status)
Water System (I.W.S.®)
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Amber / white
Amber / white

1.9 l / 310 g
1.9 l / 310 g

230 V AC / 1450 W

230 V AC / 1450 W

Weight / dimensions (W × H × D)
Colour

18 kg / 32 × 41.5 × 49.7 cm
Aluminium

230and
V ACSatin
/ 1450
W /
12 kg Aluminium; 11.5 kg Carbon
Silver
9.6 kg / 28.5 × 35.5 × 44.5 cm
× 37.5and
× 45Satin
cm Silver /
12 kg Aluminium; 11.5 kg 32
Carbon
9.6 kg / 28.5 × 35.5 × 44.5 cm
32 × 37.5 × 45 cm
Satin Silver
Piano Black

Colour

Aluminium

Satin Silver

Piano Black

Technical data
E8

ENA Micro 90

A1

8 levels

10 levels

2 levels (adjustable)

2 levels

2 levels

Latte macchiato at the touch of a button
Cappuccino at the touch of a button
Flat white at the touch of a button
Pulse Extraction Process (P.E.P.®)
Amount of water can be adjusted and
programmed for each preparation
Coffee strength can be adjusted and
programmed for each preparation
Programmable brewing temperature
Multi-level Aroma + grinder
Multi-level Aroma-G3 grinder
Height- and width-adjustable dual spout

55 – 138 mm

Height- and width-adjustable coffee spout

65 – 111 mm / –

Cappuccino spout

107 – 153 mm

Cup illumination

Amber / white

58 – 141 mm

Wireless ready
Compatible with the JURA Coffee App
Display

TFT colour display

3-colour plain text display

Water tank / bean container fill volume

1.9 l / 280 g

1.1 l / 125 g

Voltage / power

230 V AC / 1450 W

230 V AC / 1450 W

Weight / dimensions (W × H × D)

9.8 kg / 28.0 × 35. 1 × 43.9 cm

9.4 kg / 23 × 32.3 × 44.5 cm

Colour

Piano Black

Micro Silver

Touch-Panel

Active bean monitoring
Maintenance status display
(cleaning, descaling and filter status)
Intelligent Water System (I.W.S.®)

* height-adjustable on a continuous scale

41

Technical Data
WE8

GIGA X7

GIGA X3

Pulse Extraction Process (P.E.P.®)
Intelligent Water System (I.W.S.®)
Speed function
Costumisable product names
Compatible with JURA Connect App
Compatible with JURA Coffee App Professional
Latte macchiato / cappuccino at the touch of a button

/

/

Caffé latte / Flat white at the touch of a button

/

/

No. of individually programmable specialities

/
/

12

41
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0.24 l / minute

0.5 l / minute

0.5 l / minute

1

2

2

Professional barista steam lance
Electrically adjustable ceramic disc grinders
Aroma + grinder
Hot water (3 temperature levels)
Variable brewing chamber from 5 to 16 g
No. of thermoblocks
Integr. rinsing, cleaning & descaling programme
JURA hygiene: TÜV-certified
Programmable and individually adjustable amount of water
5 levels

5 levels

2 levels

3 levels

3 levels

Height-adjustable cappuccino spout

107 – 153 mm

70 – 159 mm / 20 – 50 mm

70 – 159 mm / 20 – 50 mm

Height-adjustable hot-water spout

107 – 153 mm

69 – 165 mm

69 – 165 mm

Water tank fill volume

3l

–/5l

–/5l

Coffee grounds container (Portions)
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max. 40

max. 40

Bean container with aroma preservation cover

500 g

2 × 650 g

1 kg

Voltage / power

220 – 240 V ~ / 1450 W

220 – 240 V ~ / 2300 W

220 – 240 V ~ / 2300 W

Standby power

0W

< 0.5 W

< 0.5 W

Weight

10 kg

18.2 kg

18.2 kg

Dimensions (W × H × D)

29.5 × 41.9 × 44.4 cm

37 × 56.5 × 49.7 cm

37 × 56.5 × 49.7 cm

Colour

Chrome

Aluminium

Aluminium

Programmable and individually adjustable coffee strength
Programmable brewing temperature
Resettable day counter
TFT colour display
Powder chute for ground coffee

Coffema International
General Trading LLC

