
XT
The new dimension of 
hot water preparation



XT hot water preparation

The XT offers very high performance for 
ski lodges and large businesses such as 
staff restaurants, care homes and hos-
pitals. Minimize waiting times hanks to 
a constant dispensing rate. The simple 
operation of the XT also makes it ideal 
for self-service.

Hot beverages & much more

Hygienic

Offer your guests a hot soup or a fine tea. Pre-
definable dispensing temperatures guarantee the 
optimum quality for each product. Complete the 
beverage selection with the optional milk expan- 
sion for hot and cold milk.

The automatic HACCP-certified cleaning process 
guarantees hygienically flawless operation with 
minimal time expenditure.

Diversity

Variable temperatures

The XT can be expanded with any add-on units. 
For example, the flavour module brings your bev- 
erages to a new level with additional flavours.

When preparing tea, the water temperature is 
decisive for allowing the flavour to develop. With 
the XT, the dispensing temperature can be de-
fined precisely and optimally set up for each type 
of tea.
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Hot water

1 type of milk from cold to hot

PowerSteam 

Weight kg

Electrical connection

Properties

Fresh water

Tube   G 3/8“ L = 2000 mm

Pressure  100-500 kPa / 1-5 bar

Hardness 5-8 dH° / 8-14 fH°

Chlorine  < 30 ppm/l

Drain

Tube   ø 27 mm L = 2000 mm

Drain   ø 48 mm

Electrical connection

A 380-415V|˜50/60 Hz|8.0-9.5 kW

XT M XT PSXT

Beverages QualityFeatures

• High-quality materials

• Solid, sustainable construction

• Very high performance

• Swiss Made

• Up to 100 l hot water per hour

• Up to 40 l hot milk per hour

• AutoClean function

• TouchScreen 7", video capable

• Rex-Royal Cloud (optional)

• Hot water 

 Variable temperature

• Milk (XT M) 

 Variable temperature from cold to hot
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Add-on units

Dimensions

Cup warmer

9l cooler9l cooler

Aroma module Cup dispenser

10l cooler7l cooler

L9s with dispenser
20 kg | 0.04 kW*

L9 / L9 UBR (under-counter)
18 kg | 0.04 kW*

R10 UBR (under-counter)
30 kg | 0.09 kW*

L7 / L7 UBR (under-counter) 
17 kg | 0.04 kW*
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L15 / L15 UBR (under-counter)
23 kg | 0.08 kW*

15l cooler
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Swiss Made

High quality & robust

Personal

Sustainable

Switzerland (headquarters)

Rex-Royal AG
Industriestrasse 34
CH-8108 Daellikon | Zuerich
T: +41 44 847 57 57
info@rex-royal.ch
www.rex-royal.ch

International

info@rex-royal.com 
www.rex-royal.com

Germany

Rex-Royal Kaffeemaschinen GmbH
Bahnhofstrasse 104
D-79618 Rheinfelden
T: +49 7623 7414 0
info@rex-royal.de
www.rex-royal.de

Asia | Pacific

Rex-Royal Asia Pte. Ltd.
8 Wilkie Road
#03-01 Wilkie Edge
Singapore 228095
T: +65 9691 6730
info@rex-royal.com
www.rex-royal.com


