
Multi-Boiler Double 
Group Coffee Machine

240
Cups/Hour
Output

12L
Steam Boiler 

9BAR
Extraction Pressure

3

The TVET & TVT Series is a professional dual-purpose 
machine engineered for cafés that want to serve both 
high‑volume espresso and premium tea extracts 
without adding extra equipment. With independent 
multi‑boiler heating, real‑time extraction data, and 
adjustable temperature & pre‑infusion control, it 
delivers consistent, repeatable coffee quality 
– even across multiple baristas.

Temperature Control 
-Stage

Built for cafés, restaurants, hotels, bakeries, and 
high‑traffic beverage venues, the TVET & TVT Series 
supports fast service, multi‑barista workflow, and 
menu versatility – coffee and tea, all from one station.
The 5‑inch screen, flow‑replication function, auto 
water refill, and one‑button backwash simplify daily 
operation while maintaining professional‑grade 
performance.

Brewing Heads
Dual Copper

TVET3-2B — Coffee Only
For coffee brewing and 
dispensing.

TVETT3-2B — Coffee & Tea
For both coffee and tea 
service.

TVT3-2B — Tea Only
For tea brewing and 
dispensing.

Dual 1L
Boilers

6
Tea Profile

-Stage



TéVera

TéVera

Code Boiler Capacity
(Steam & Extraction)

Dimensions
(WxDxH mm)

Packaging 
Dimensions

(WxDxH mm)

Net Weight 
(kg)

Maximum 
Pressure

Maximum 
Working 
Pressure

Voltage
(V)

Power

TVETT3-2B
TVET3-2B
TVT3-2B

12L + 2 × 1L 875x665x440 870x780x660 69 0.2 MPa 0.16 MPa 240 6200W
hard wiring

5.0” Dual-Side Smart 
Touch Screen

Intuitive control for coffee, 
tea, scale connectivity, 
and one-touch operation.  

To ensure we continuously offer the best possible products, we reserve the right to modify specifications without any obligation for equipment previously or subsequently sold.

Independent Boiler & 
Brew Group Temp. Control

12L copper steam boiler +dual 
1L brew boilers + heated copper 
brew groups.

Brew Group with 
Pre-Infusion & Light

Heated brass brew groups 
maintain stable extraction 
temperature during back-
to-back service.

Pulse Tea 
Extraction

Custom tea extraction with 6 
programmable stages.
(TVT3-2B and TVETT3-2B)

PID Temperature 
Control
Keeps extraction 
temperature highly 
stable for balanced,
flavour-rich espresso 
— cup after cup.

9 BAR Commercial 
Pump
Professional rotary 
pump delivers stable 
9 BAR pressure for 
reliable, consistent 
espresso quality.

Boiler

Comparison of Cleaning Results: 
Pre-Soaked vs Not Pre-Soaked

Group Head



Your Success, 
Brewed to Perfection.
Professional Equipment for Coffee, Tea & Beverage Businesses 
We provide reliable, high-performance machinery that Australian and New Zealand’s leading beverage operators 
trust to serve quality, drive efficiency, and grow their brands.

Expert store design with a full 
understanding of AUS/NZ electrical, 
plumbing, and council compliance. 

STORE DESIGN 
& CONSULTING

Reliable supply of consumables, 
packaging, and smallwares to keep 
your business running smoothly.

CONSUMABLES 
& PACKAGING

COMPLIANT 
EQUIPMENT SUPPLY
Supplier of fully certified, locally compliant 
equipment tailored to Australian and New 
Zealand operating conditions.

We’re Your End-to-End Beverage Business Partner

NATIONAL LOGISTICS 
NETWORK

Efficient logistics and warehousing 
solutions for streamlined operations.

DEDICATED AFTER-
SALES SUPPORT

Quick response service for after-sales
inquiries, ensuring ongoing support.

From single machines to complete turnkey solutions.

INSTALL
In-house qualified tradesmen 
ensure that your equipment is 
properly fitted and installed.



NZ Phone: 09 415 6470	
Email: sales@fedproducts.co.nz
www.fedproducts.co.nz

AUS Phone: 1300 659 409	
Email: sales@foodequipment.com.au
www.foodequipment.com.au

Multi-Boiler 
Double Group 
Coffee Machine

TVET3-2B — Coffee Only

TVETT3-2B — Coffee & Tea

TVT3-2B — Tea Only


