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EKLIPTO offers a perfect balance of
simplicity, style, and flexibility.

Experience the perfect fusion of
tradition and trend with the Elektra
Eklipto—delivering iconic Italian
craftsmanship wrapped in a bold,
undeniably cool aesthetic
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SIMPLICITY

Designed for entry-level and mid-range coffee setups, programming allows baristas to tailor settings to their
it features digital temperature control, electronic pre- needs. With automatic cleaning and user-friendly
infusion, and dual steam wands for smooth operation. controls.

Its sleek design enhances any space, while intuitive
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STYLED

The Elektra Eklipto is not merely an espresso machine;
it is a statement piece that defines your space. Its
design stems from a perfect balance between
timeless elegance and bold modernity. The clean,
essential lines of the body merge with the iconic
geometry of the side panels, creating a light, airy
silhouette that appearsto float above the counter.

The interplay of materials is at the heart of its
aesthetic: the pristine cool of mirrored stainless steel
dialogues with the natural warmth of premium wood
handles, offering a unique tactile experience with
every pour. Eklipto is the choice for those who seek not
just performance, but a story of style, Italian
craftsmanship, and future-forward vision.







‘:

|
i
il, fedwdeni [Jl

"

wrerrrre e

1A i Hﬂﬁ

.ﬁ"r"i'ul'll'rm|']:l!ll ||1

||'|Ir II||J||

| [ <

ONE MACHINE. EVERY COFFEE.

The Elektra Eklipto is engineered for unparalleled
versatility, making it the ideal choice for any coffee,
from exquisite specialty beans to your daily blend.







Technical specifications

1GR 2GR 3GR
Body material Stainless steel or painted metal
Voltage 220-240V 50Hz /60Hz
Power 1850W 3150W 4350W
Weight 42Kg 58Kg 73Kg
Dimensions 560x588x470 860x588x470 1070x588x470

Heating system

51 Single boiler heat exchanger

111 Single boiler heat exchanger

141 Single boiler heat exchanger

PID Control Included

Coffee pump 501/h Rotative 100I/h rotative 200lI/h rotative
Pressure gauge Duoble manometer, pump and steam pressure

Brew head E61 automatic professional brewing group

Pre-Infusion Adjustable for each button

Automatic cleaning

Included

Steam Wand Stainless steel cold touch with wood finishing
Hot water wand Stainless steel with wood finishing
Number of buttons 5

Display Included

LED Included

Boiler insualtion Optional

Electical cup warmer

Optional



Scan the QR codes given below to
download other catalogues for

Bakeries
Confectionery

Commercial Kitchens
Cloud Kitchens

Cafés
Patisseries

Pizzerias
QSRs

Ice Cream Parlours
Juice Bars

Resto-bars
Pubs

Food Retail
Supermarkets
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Food Preservation
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Cold Storage
Trufrost & Butler Pvit. Lid.
ELEI1IcTrRA ‘ ‘ . MADE Formerly, Trufrost Cooling Pvt. Lid.
IN 1215, 12th Floor, Tower B, Emaar Digital Greens,
1 1 Golf Course Extn. Road, Sector 61, Gurugram - 122011, India
D e S I g n e d I n I 1- G | y ... Tel: +91-124-4246560 Email: info@trufrostcom www.trufrost.com
INDIA Andhra/Telangana: 7042027666 Gujarat : 9319579748 Orissa: 7303890590, 9667795491
Chennai: 7303890587, 9289143691 Assam/North-East: 9319391542, 9667795491 Punjab /Haryana: 8448319200, 9319399772
Chhattisgarh : 7303890590 J &K/ Himachal : 9717664894 Rajasthan : 8448759200
Coldroom (North): 8448445701, 7303196612 Karnataka : 7303890588, 9289143696 UP: 7303196607
Coldroom (South): 9319399771, 7303890585 Kerala : 9717664984, 7303890587 MP: 7303890582
Delhi/NCR: 8448759200, 7303890582 Maharashtra : 7303890586 Uttarakhand : 8448319200, 9319399772

Goa: 7303196614 Mumbai: 7303196614, 9319579748 West-Bengal/Bihar: 7303890590, 9667795491




Discover more at
www.trufrost.com



