Professional Cappuccino Frother

Cappuccino, Latte Macchiato – nothing could be easier with the Professional Cappuccino Frother. It draws milk in directly from the container, heats it up, froths it and delivers perfect milk foam at the touch of a button for the ultimate Cappuccino experience, or warm milk for your Latte Macchiato.

Easy Cappuccino Frother

The Easy Cappuccino Frother provides milk foam at the touch of a button. It is compatible with the Connector System©.

When steam is prepared, a negative pressure is created and this draws milk from the container. Every Cappuccino is made successfully in this way.

Connector System©* with Professional- or Easy Cappuccino Frother

· The new Professional Cappuccino Frother sucks in the milk directly from the milk container.

· Make a perfect froth for a Cappuccino.

· Heat milk for a caffè latte.

Additionally, the Connector System© includes:

· A water nozzle to obtain a uniform water jet.

· A 2-stage steam nozzle for heating liquids.

*the following JURA fully automatic coffee machines are equipped with the Connector System©: S, J, F and C line, E85, E80, E25, E10 and ENA.

