


OPROO’s ful ly automatic espresso machines operate effortlessly,  making them 
ideal  for offices,  meeting rooms, showrooms, restaurants,  and bars.  Their  compact 
size and elegant design ensure a perfect fit in any professional environment.

OPROO turns expertise into unforgettable flavour.
Technology,  taste and rel iabil ity — perfectly al igned.
Because great days begin with great coffee.

Barista-Quality Coffee
at Your Fingertips

About us
OPROO is dedicated to providing modern,  rel iable,
and cost-effective vending solutions for operators.  Our brand
is backed by QUVend Zrt . ,  a company with over 20 years of experience
in the vending business,  including wholesale and import of  vending 
machines.  

From 2024 onwards,  we have started distributing brand-new vending 
machines under the OPROO name, not refurbished  ones,  but fresh,
warranty-backed equipment.  

We believe vending can be modern,  trustworthy,
and business-friendly.  Our machines are not only high-quality but also 
technological ly advanced: they support modern payment systems,
are easy to maintain,  and remain cost-effective.



High-quality fresh milk system: A high-quality fresh milk system with 
adjustable temperature delivers consistent, barista-grade froth — ensuring 
premium beverage results with compact design and easy daily operation.

Customizable touchscreen interface: A fully customizable touchscreen 
provides one-touch access to programmable drinks — offering a clear, 
intuitive user experience ideal for professional or self-service environments.

Durable ceramic grinders: Long-life ceramic grinders ensure consistent, 
flavourful extraction with low-noise performance — delivering reliable output 
suited for high-volume commercial use.

Premium quality and reliability: OPROO professional automatic coffee 
machines come with guaranteed quality from the very beginning — each 
unit undergoes comprehensive testing and is manufactured in a facility with 
continuously optimized production processes.

Local support and spare parts availability: Spare parts and maintenance 
support are readily available in Budapest, through QUVend’s workshop — 
minimizing downtime and ensuring quick service when needed. 

Excellent value for money / Smart investment: OPROO machines are
priced comparably to used or refurbished machines — yet you receive 
brand-new equipment, full warranty and long service life. 

Tailored offers and flexible cooperation: We offer personalized proposals 
tailored to your needs — contact us for a bespoke offer.

Why choose OPROO TT?



Technical
data

Coffee

Dimensions

Height (mm)

Width (mm)

Depth (mm)

Weight (kg)

Recommended use 

Recommended daily cups 

Content 

Water tank capacity (litres)

Bean container capacity (grams)

Capacity canister for instant
(chocolat) milk (grams) 

Waste bin (number of puks)

Technical specifications 

Power usage 220 - 240V (Watts) 

Fixed water connection

Milk system

Milk Foam

Instant milk or chocolate powder

Steam pipe

Built-in flush valve for cleaning milk system

OPROO
TT50

580

300

500

16,5

30-50

2,8

1.200

no

± 40

1.500

activatable

yes

no

no

yes

OPROO
TT92

620

340

545

26,5

50-70

4

1.500

2 x 600 - 1.000

± 70

2.700

activatable

yes

yes 2x

yes

yes

OPROO
TT200

660

305

540

30

70-90

n.v.t.

2 x 1.200

2 x 600 - 1.000

± 70

2.900

ja

yes

yes 2x

no

yes



Fridge

Dimensions

Height (mm)

Width (mm)

Depth (mm)

Flush valve

Specification

The right solution for every cup of coffee

Milk container (litres)

OPROO
SC08

470

240

472

no

4 

OPROO
SC10

520

240

420

no

6

OPROO
SC12

527

300

420

no

10

Fridge Fridge Fridge

Technical
data



Powerful ,  Flexible,  Smart .

The OPROO TT200 is a high-performance commercial 
coffee machine with up to six modular configurations, 
including fresh milk, powder options, and direct water 
inlet. Dual grinders, a dual-boiler system, iced-coffee 
capability, and intelligent temperature control ensure 
fast, consistent, premium results.
With local Budapest support and competitive pricing, 
the TT200 offers durable, efficient, and profitable 
operation—an excellent alternative to Franke, WMF, 
Chaher, or Rex Royal.

Allrounder.

The OPROO TT92 offers operator-focused versatility 
with one bean hopper and two powder containers for 
a wide range of popular coffee and premium powder 
beverages. Paired with the SC12 refrigerator, it 
supports two separate milk supplies for maximum 
flexibility and consistent quality.
With local Budapest support, training, and easy access 
to spare parts, the TT92 ensures smooth daily 
operation. Durable, efficient, and competitively priced, 
it delivers exceptional value compared to Franke, 
WMF, Chaher, or Rex Royal—making it a reliable, 
profitable solution for any professional setup.

Simple and Reliable

The OPROO TT50 is built for operators who need a 
simple, reliable commercial coffee solution. Its intuitive 
interface makes setup and daily use effortless.
With local Budapest support, training, and easy access 
to spare parts, the TT50 ensures smooth, dependable 
operation. Durable, economical, and competitively 
priced, it delivers excellent value compared to Franke, 
WMF, Chaher, or Rex Royal—making it a smart, 
profitable choice for any professional setup.



TT50 TT200TT92 TTC10 TTC12TTC8

SN06 SN08 SN10 SN12

SN PRO 06

HIGH SECURITY
(Outdoor series)

SN PRO 08

AI SMART
Smart Cooler

SN PRO 10

ICE CREAM
Glass Front

SN PRO 12

LIFT SNACK
Touch Screen



CONTACT US:

Q u v e n d  Z rt .

1103 Budapest, Gyömrői út 150

Address Phone

EN: +36 302573079
DE: +49 1722996801

E-mail

info@oproo.com

Website

www.oproo.com

 


