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Vision %%Q?E’\]U}JD[HFEH“ Co & Mission }/ﬁﬁjﬁ:fﬂilﬁio

Better technologies for better To enable customer success and

coffee moments. drive industry innovation.

@ YMEN  EPER ESERE

Values ﬁﬁ@ﬁ%fmﬁ#: 7—}<i7T_E /D\HH:HJ&O

Customer first, strivers matter, reward contributors,

stay positive & open
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CAYE Technology is Chinad's first professional high-tech enterprise specializing in fully automatic coffee
machine based on a completely independently developed high-efficiency brewing system, integrat-

ing R&D, production and sales, with its headquarters located in Suzhou Industrial Park.

Adhering to the vision of "Better technologies for better coffee moments’, CAYE Technology focuses on
the underlying innovation of core technologies and adheres to independent intellectual property
rights and global patent strategy layout.

By the end of 2025, we had filed more than 230 patents, among which invention patents accounted for
over 40%. The conversion rate of technological achievements exceeded 70%, enabling the company to

continuously lead the technological development of the industry.

MBI EPFEERET 2B THATRIERGNE LS
BEIMEg &R e, SR EFESHET—F, SEMUTH
M ERX,

FA AR EIEE R RIMIHERT " RS, SRR T E D
RARRE U3, BB ERIRFINE RIKEFEB&HE.

EZE20255 K, AR RITERIFEHE 230 I, HHRALEF &
LERET 40% , AR REEWIREE 70% , 5| MITURAR R,

About CAYE

1/
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Driven by Technology

Defined by Quality
FhES miz CAYE

&l3& Manufacture

CAYEMIFZRFEAMIVEXEIIBEI, CAYE Technology has established its own
— A BT 2024E FTHER, A& EE8 factory in Suzhou Industrial Park, and the first

1A aMEgE; ARE R LB SN IET, 3 phase of the production line has been put into

. operation. At the same time, there is an external
B RE AR 1075 B4R, ’
cooperative factory in Kunshan, with a reserved

production capacity of up to 100,000 units.

0,000. 100,000.

A&ESFBILaHT6E TBFREFLAL0G &
With a capacity of over 10,000 units per year Reserve capacity up to 100,000 units

100%

IR G, AT R 5 AR
Module inspection and test with

industry-leading standards

230«

BE2025FRRITHIBEFE 230

more than 230 patents have been filed
by the end of 2025

40%

RIAEF HELEBIE40%

Over 40% invention patent proportion

AYE PRODUCT BROCHURE

£ AL Full-process Quality Control

RASREFHLEREEFNER, MRARAESNLZENERSEN,
BIMANIIEREEBE RV EENT2HE, RETENSRER M.

With a segmented production process and a full-process quality control
system, every stage—from module assembly and testing to final product
assembly and inspection—is rigorously managed. Professional packaging

and secure shipping ensure reliable, high-quality delivery.

KR Intellectual Property

REFEAEHMIRFERNEREFFRE, BRE2025FRERITHFLFE
2301, HFRAEF HELEBA40%, RABREUEET0%; ERINET
501, BRIBEEIIMN3TERMMX RS,

CAYE Technology adheres to independent intellectual property rights and
global patent layout. By the end of 2025, we had filed more than 230
patents, among which invention patents accounted for over 40%, and the
conversion rate of technological achievements exceeded 70%. In addition,
we have obtained 50 registered trademarks and have currently filed

applications in 13 overseas countries and regions.
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CAYE Smart X

EFRE =K mndkin

JheFirst 3rd=generation Coffee Machine

= FRUIEBYEF, 5
FREEERHEE

BRI, SITHEME IR R 2/ F0. 208181
T, ELSSPRR AT S TR R A A £ R T T

‘First' refers to CAYE's first use of a built-in sensor for direct weight measurement and software control, ensuring a deviation under 0.2g. The "third-generation coffee machine” claim is CAYE's classification based on

significant advancements in coffee weight control technology. It does not represent existing design regulations, laws, or standards.

The Evolution of

CAYE PRODUCT BROCHURE 2025 )8

Professional Coffee Machines

B IHENRY R R HIE

| E—Hmuk O

ETHEREGEHE o

Ist generation coffee machine
Estimate powder weight by time

58 ZAUImMEEA ﬁa
STHEREEYE

2nd generation coffee machine
Estimate powder weight by thickness

FEHRER Low accuracy ERETS Medium accuracy
—EME Ow consistency — s Medium consistency

1 loop coffee quality
stem

HIAF B E  Semi

control

T B EhRUfE

S =mnrdeAn R

EEAERTEY E CAYE Smart X

3rd generation coffee machine
Direct and accurate weighing of powder

g = \IT

BiRER —HitS KB 2 HIF BaE

High accuracy High consistency Completely closed-loop coffee
quality control system
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AccuPowderw

RREHNEENRS

EEME FEES

YEFRE = MHENEYFFLLZ ¥E, CAYE Smart X £ B EhIHEN QIS EFF T
AccuPowderWeigh SREEMEIZFRE, BINESHENENER
BNBERENE B X, EIEERMEH AT HIRENE, T “H

mmBEEmR” o

As a trailblazer in third-generation coffee machines, the CAYE Smart X
redefines precision with its innovative AccuPowderWeigh High-Precision
Ground Coffee Weight Control System. There is a built-in scale module
integrates high-precision sensor and intelligent algorithm to directly
measure and control coffee weight in real time, ensuring consistent,

barista-level quality in every cup.

+0.2, 0.03%

Deviation < £0.2g even under constant Built-in C3-level scale module with an

grinding test (>300 cups) accuracy of 0.03%

CAYE PRODUCT BROCHURE 2025 10

ma il — R RE

ETEMREONEZFIRA, DEIEHAKIRILIEE, BT HENRARZE N EH MMM S,
XHR T LM —BMIME Ok, BMERE IS R R BT E1ER , WIMEZE N B Ia R S BT R MKHA
BENAERE, EERAL T ML SR ER, —EMME SR A R83 75 7T,

AccuPowderWeigh technology ensures precise dosing and provides strong technical support for achieving
stable brewing ratio control. For coffee chains, this means consistent taste across all locations and time

periods. Over time, it also reduces waste and lowers material costs, making operations more efficient.

300 kg 30,000

Saves over 300kg of coffee beans per year Reducing annual coffee bean costs
by over ¥30,000
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— . Constant Particle Size Burrs

CPSiERIEZ 5 3 O O O k
g

RS, A ElA 3000 kg

RABTMEAN CPS MENBNETENA, TSBETERST, Durable and wear-resistant burrs last up to 3,000 kg
RIRRERIDRERE

MENRFEES X7 ER, MHSHRERED IR, ZI

aaBR E KU ST 2 B R BE B PR R E s A AN T 2 B 2 ~4 t.

A, FREABUFENE LR, Imes

FwREBEEETIEN 2~4F
The self-developed durable Constant Particle Size (CPS) ) )

2 to 4 times the lifespan of standard metal burrs
ceramic burr grinder ensures thermal consistency for

long-running processes.

High hardness and wear resistance ensure an optimal grind
size distribution, stable extraction quality, and rich flavor profile.
It also reduces burr replacement costs over its lifecycle, making

it ideal for high-volume commercial use.

YR EhIEE
m T - Smart X WIEEE RGRA BN, BT BiE G, iR
; L AEBECNCHIINAENER CHEEERT. AEES
) HRE, MATLSIHO0.0lmmMEE AT, R X BREH

©

Bi on i c B a I‘i St a Smart X &5 A £ EaHIMHEAET BionicBaristaff EMIMHAR 4, 5e = HFiETERE,

X 2T TRLR NN TES I &2 BT B X FR B MR E . TR E A AN EZEEY ;ﬁ% . ) ,

= TR BT, A 1 2 I — T — RS M, \ \ Smart and easy to dial in. The grinder module features electric

ﬁilw“ me ‘ ‘ adjustment, utilizing a stepper motor and high-precision
CAYE %6 62

‘ ‘ CNC-machined stainless steel gears for ultra-fine control. With

The Smart X Series commercial fully automatic coffee machine emulates

) . . R ) ) a simple tap on the screen, users can adjust the grind size with
the artistry of elite baristas with its Bionic Barista system. It meticulously

. - o 0.0lmm precision.
orchestrates each phase of coffee preparation - grinding, weighing,

tamping, and extraction - to seamlessly deliver an exceptional coffee

experience to your patrons.

= H IR

pebuen S A BB TR AR 4 T SR BN RO LIHIHRSE, AT
RERE NS,

0 o000
& \Eb gog Powerful yet quiet. Driven by high-torque digital brushless
) ) motors, the grinder is engineered to handle even the
Grinding & Brewing Creating

Weighing hardest medium-light roasted beans with ease.
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Vertical Vibrating Distribution (VVD) LS pSES S
Technology

CLS ZENmBAFAIFITH RS VVDEEIRHEMIFEAR

Comparison of distribution solutions

o
L

S

b
&

Smart X 2FREC*HY CLS EENmBEIAIFEH FR L, 27
KL F—TEEETHHMES MR EST AT R ERZE
EVREEHI RS,

BIF

e e BRI G, YRR 8], B 2L SR A R A kL, =15 ik BME

BB RS AR EE TR, ERAS - - -
TRERMIHEIT, BV FTE A R SRR (kT B — S8t eh ) ) N B i i
BB 5 Rk RSO SR (U T SIS, WA T I |
ATREBEERNRE RS,

FENE Smart X series comes standard* with the industry’s first

Closed-Loop System for extraction auto-calibration, based
on both ground coffee weight and liquid weight.
IMERVVDEEIRMAHRA, RIAT L HIHET
BINFMBR I, Bl L TREIRED, (£15
MHER R e 2 T B, IHEEMHEBEES—, BX
BT BB, MTTIRTT B E BB M BT

Using advanced software algorithms, it monitors extraction time and automatically calibrates the grinding degree in real time.
This ensures consistent, high-quality coffee across multiple stores—without relying on top baristas. It also reduces training

costs and ingredient waste from manual grind adjustments.

The exclusive VVD technology simulates the barista’'s tamping touch, using vertical vibrations to create a perfectly level coffee

bed. This prevents channelling, ensuring water flows evenly through the grounds, which is key to a stable, rich extraction.

EERFANHEERNNEGE, —BETCLSHIRERFER, ROSMFMTMBERE, 5 ERE,

With just one button press, the system runs and adjusts the grinding degree in as few as three cups, ensuring fast calibration
at the start of the day or after changing coffee beans. Reverse Gravity Extraction and Vertical Infusion

REHEEFNHE
S SRE>CLSIAT
Bean changes—>CLS

EHRPRELRIT, 28 T ENREANFE, KEEHER
CLSHRHHERF AR B R A1 /E & BRNEST, RIS RENTE, ' b 43 TEHIHBERIF
WNRZENBY B R £ RIS, R R BohiA B EE, B 5 2 XENEERENIENN NS, B e T e

SN E S B T \ op - S e e
ISR EREE. . B E, MR E A A EMENREY, HRESR
The CLS software can be set to run automatically, continuously - — RO AR I ko

monitoring the extraction process in real time. If the extraction

time deviates, the system adjusts the grinding degree to bring The vertical brewing chamber design and bottom-up extraction

Tamping force decreases —~CLS

it back within the target range. 4 HEFE— CLSIES ensure even water penetration through the coffee bed under gravity.

This design delivers a stable flow rate and uniform water distribution,
preventing fine coffee particles from settling and causing channel
blockages. Extraction time and yield remain stable, guaranteeing a

balanced and pure coffee flavour.
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Barista-Quality Creamy Milk Foam,

: Hot or Cold
EmBUSRINA BIANR

CayeSteam HEhRRBFHSIBILEANE
BTNt EEENSRNEN. CERT
RS RIS, TIF=HEamk
BRERRNITIHER, BEER AR
IKTERIRIEE, MADEE B % W IHE ) B
BREMMER,

BIFTEY SuperMix BEIFIBIT AR, AEBIREERNREASR, B=ES
MFPEAEREPRIRESINES, SEEZSRRIITESR, TEMN
R RNK, TESIMETARMN G NITRIRZ, A SCATFRITE
Level 1 Excellent,

The CayeSteam Automated Steam Wand
brings a new level of convenience and
quality to milk frothing. By incorporating
automated temperature control and air

. R . . R . injection, it offers three distinct steam
The innovative SuperMix Milk Frothing Technology, with a unique . .
X . . . . modes to suit a range of user skills and
spiral cone milk pump system, expertly blends milk and air into a swirling .
. . . operational needs.
vortex, mixing them thoroughly before high-pressure steaming. Foam

SuperMiX

quality meets SCA's highest foam rating, Level 1 Excellent.

CayeSteam B R SE

CayeSteam Auto Steam Wand with Temperature Sensor

CayeFoam + JiikE

Separate Milk Foam Dispenser

=%
TEIRT

W W\ | BTSRRI RN, AR
L EmER, SERRER

FEhFTY

ManualSteam

FBnT

ManualSteam+

=Pt AR

Delivers hot or cold creamy foam from an AutoSteam
independent milk wand while simultaneously

extracting espresso—ideal for creating

stunning latte art. Three steam Auto
modes
AutoMilk —S$g40m .
One-Touch Milk Coffee h ~
BEPAMRROERERA, ENE
HEFR, BRI & = bt

Automatic temp. control
Perfectly textured hot or cold milk foam is

BEhES

Automatic milk aerating

dispensed from the spout directly into the

cup, blending perfectly with espresso for fast

service.
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, BEEER High Medium Low
Required skill level ! ‘
o FEA B, 2598 R \
O Precise adjustments save up to 25% on milk costs S S S SR SRS -
Smart X HRT ARBEHSE T FMmE. Smart X meets the demands of various commercial settings for quality,
MESHEEIBER, HH 5T R, efficiency, and user preferences. It also supports frothing plant-based
*ETFEHAREIE, SEAMENF TR L RTFHEE. milk, unlocking endless beverage creativity.

N = R =
*Estimated based on high-output stores compared to manual milk frothing waste with traditional coffee machines. Bk LRI S AR,
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Integrated Die-Casting Frame
Fully Modular Design

Bz sy MRS5S R Y%

—{F U EHIER £RANIRT

Smart X R7IFRIEXEBGRALEREM

B, BREAT A —AEHBREENR, BE

AT, BB R NI SR EM AR EIR

&t NG RARA BRI E R3S A

TRIREE R, RARE R EHEE, ffFH

BEFHREE, EREBRKEMEFEN, BIE R R, BTSN 28
. MERR B ENLEE, RIER MR EM RIFEITTIRES.

EERA

Grinder Module

TURR R A ERHEHTEN BE RIEDEY loT BF RS

~

AR

Brewing Modlule Smart X RFURHTT ARSI TEAIE, A AR
I A S, BA RIS AP R, LK
FIR PR e

Steam Boiler Module

Machine testing

MIMER FRE AR

Coffee Powder Scale Module

PIKIRIFIRLE IHIRIRA

Hot Water Boiler Module Milk Pump Module
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s
SRR

WEE
LB T

Dual Hoppers

More bean varieties

Dual Brewers
Faster rotation mode

Smart X Master

ZWEER ASHMTE RS

Engineered for High-Volume Performance

,,,,,,

WEREER Y WSO

. 4 BlEREET ‘ |' ‘ B
Dual Grinders Dual Spouts

Stable grinding performance ‘ e Higher espresso output

DualShift Brewing 115

Smart X Master Jh4FHFRE N WUHEEL
HERE, THREN . FRHERER
¥in1T, EMEIERIETTEAIE, 2EM
REXRGEH RRE,

RS H MY, IRATHHE T — M EH R
N (FRERA) BF, BPEE A &
" REET.
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Overview of
Technical Advantages

BARRE B R

W AEAR Smart X Master EURZEH Smart X Master offers dual outlets for high-speed espresso
BREXIBREA, ENESHET=IGIT. output, engineered for high-volume scenarios.

( Master ]
Dualshift Brewing
Rt

Rotation mode

CAYE PRODUCT BROCHURE 2025 Q2

Smart X ! Smart X Master !

"Master '  Master

WaEs WikismA

Dual Spouts Dual Brewers
SO Smart X IR ESILES, Smart X features a single outlet with flexible configura-
BRSNS, tions, ideal for a variety of commercial needs.

—{E L EHIESR AccuPowderWeigh
BRigit BIEMEERRS
Integrated die casting High-precision ground
frameModular coffee weight control system

design

AcculiquidWeigh
ERRENERS

High-precision
liquid weighing system

CLSs
ENmBRFARER RS

Closed-loop coffee
quality control system

CPS

ERIEEHAETI R

Thermal and

particle size constant burrs

vVvD
EHIRD HHERS

Vertical Vibrating
Distribution system

SuperMixX

BEXFNHRAL
Milk frothing system

SuperMix

Metalo T
TCER 4R loT =

loT system in
components level

REHEER
FEURE

Reverse gravity extraction
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~ ~ ~ ~
(=3 [=3 o o
o o o (=]
3 3 3 3
3 3 3 3
m m—
‘\430mm\H/ ‘\430mm\H/ ‘\43Qmm\“/600m ‘\430mm\H/600m
#EL 56kg #EL 60kg Net weight approx. 56kg Net weight approx. 60kg
F T T T T T T T T T T T T T T T TS ST s S mms s s s [ttt i} [ttt (et ttli il .
‘ Smart X ‘ Smart X Master : ‘ Smart X * Smart X Master :
RS B2CS ‘ B2CM ‘ B2CMSY B2CT ‘ B2CTS ‘ B2CSY BASIC MODEL B2CS ‘ B2CM ‘ B2CMSY B2CT ‘ B2CTS ‘ B2CSY
I I I I I I I I
e B+ : a0 : L BN+ IK AT : Bi+RIKIF+HES : B+ S HDANT Product Category Coffee & Steam | Coffee & Steam | Full Function Coffee & Tea ' Coffee,Tea & Steam' g gpoc:f:ﬁésh;?ﬁ?oﬁm
- . EURYE1564F /B SRIEISSHR c hour 156 espresso per hour - )
)\ g 200 e TS B iRs N:E upsperhour* - espresso per hour
ST FAEIEISLH/ SRS PP 151 cappuccino per hour T
SofitE 2 x 1.2kg, Z1FHE3T € (0.7kg) 2 x1.2kg Bean hoppers 2 x1.2 kg, support the third hopper (0.7 kg) 2x12kg
Eai=E 210, ZHFEET 2 24 Grinders 2, support the third grinder 2
I EMINEE RO e Powder chute (for ground coffee) 1
REmtO%E 14 { 219 Coffee outlet 1 ‘ Py
TIERNE 64mm CPS &I & Burrs size and type 64mm ceramic burrs
RS ET A EEpiEAT Grind size adjustment Electric adjustment
777777777777777777 s T T T T T T T e T Ke e
B8 shiase 11~ (24/30g AJ3%) L 24> (24/30g i) Sp}etcifi- Brewing unit 1(24 [ 30g selectable) ‘ 2 (24 [ 30g selectable)
”””””””””””””””””””””””””””””” cations T T e e e e e e e e e e e e e e
HoksRip 1.6L Hot water boiler size 1.6L
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, e L
RN 1.6 | - | 1.6 Steam boler size 161 | - 6L
M S E 90~190mm Coffee outlet height 90~190 mm
mHEEEAE 4L (540g BHIRER) , AiEEE B S Grounds drawer 41 (540g empty reminder), support undercounter coffee grounds disposal
MEITHIRS L RITE Coffee powder scale module standard
REMERSG b3 Espresso scale module Optional
CLS ZEUTHIRS: tRED, AT LR CLS for Studio (FREFERS) CLS extraction quality control Standard, optional upgrade to CLS for Studio (w/ espresso scale)
B 10.1%&F 2R AT R Display 10.1" true-color touch screen
BRRE  BEAR LS | TEACRIE e tace  Networking Wired connection (RJ45)
F RS (|0T) TR IREEL S TR B EF. NMABRE Digital serice (IoT) Remote monitoring, beverage recipe update & sync, firmware update, machine self-diagnosis and more
pp— WIMEZRLRE B =hiE B+ BER Mainte-  Coffeesystem auto-cleaning Auto dosing, auto cleaning
. —=== T A e T nance
HBRGERE FrpREG+ENER Milk system auto-cleaning Manual dosing, auto cleaning
B/ SHFCayeSteam v ! + ! v - ! v | v CayeSteam Auto Steam Wand v | + | v - | v | v
— 5400 AutoMilk - ! v ! v - ! - ! - AutoMilk - 1 v 1 Y, - ! - ! -
————————— L Milk and R R R R R R R R R R
Hip5%Es  YvREME CayeFoam+ 7777r77771777747-7777:77777\{ 777777777 i,,,,L,,,,—,,,,,L,,,,\{,,,, Steam CayeFoam+ - ! + ! v - ! - ! v
1 1 1 T S s s s sSSP ST - -7 - - - - - -"-"~-"rrT-"-"-~"-~"-~"-~"-~"-"-"9°--“" - -~"-~" -~ -~ -~ -~"-~"Q-"-"-" - -=-=-=-
2 Ik - . v . v - . - . v Hot / cold milk foam - :L i :L Vi - :L - :L v
SRR - | + | + - | - | + Two types of milk - | + | + - | - | +
777777777 e e T
HkRS% TRIFIKAT + | + | = v | v | = Eg;‘lgll)?ter Separate hot water outlet + : + : = v : Vi : =
T T T T T T T T
JMEAH IMESFISTERE - ! v ! v - ! - ! v mﬁmgl Milk refrigerator - : v : N/ - : - : v
*H R E BB RIEDIN L8R 73T, TR B MIB R NEPLI0E , SEFREHRIEA R K EME S E R MM A R E. RSB U L IRER R, v T+ - AEHF *Data is based on the DIN18873 and originates from internal tests conducted by Caye’ s laboratory. Actual results may vary due to factors such as J/ Standard  + Optionql - Not supported
operator handling and water pressure conditions.
BnC- M, REEFNN T O/EIAKE S - T M- IHPARE (LK) Y- MR T - TR '_'. — BnC - Espresso, ""n" means the number of bean hoppers/grinders S - Steam wand M - Milk coffee (hot and cold milk foam) Y - Separate milk foam —r—- 1
PSRBT, AATENRER A TS AR RES A, I - ﬁ R dispenser T-Separate hot water outlet iy ﬂ siiver

Final product configuration is subject to delivery; specifications may be adjusted due to product updates.
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© sales@caye.com & Tel: (+86) 400-128-6008 & www.caye.com

Caye Technology (Suzhou) Co., Ltd.

@ Building B4, No. 8 Yanghua Road, Suzhou Industrial Park (SIP),
Suzhou, Jiangsu, China

Building 15, Beijing International Wealth Center, No. 1 Gongyuan Street, Linkedin
Tongzhou District, Beijing, China

= sales.intl@caye.com & Tel: (+86) 400-128-6008 & www.caye.com






