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Технические характеристики на
настольные кофемашины со стеклянными 

графинами, с аэропотами, с контейнерами, с 
модулями горячей воды (пара) RLX

 компании Bravilor Bonamat
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Flexibility always comes first with the buffet machines of 

Bravilor Bonamat. The series includes a large number of 

models, so you can always choose the right machine for 

your specific circumstances of use. Fresh filter coffee in glass 

decanters, you cannot only smell it, you can see it too! In this 

way you can serve your customers freshly brewed coffee all day 

through and the self-regulating hot plates keep the coffee at the 

right temperature. You can also opt for a model with hot water 

or hot water and steam for easily tapping water to make tea, 

soup or other hot beverages, too. For example, with the steam 

tap you can quickly heat up milk to the required temperature.

Bravilor Bonamat’s RLX is the ideal machine for your 

coffee counter, bar or buffet. Always fresh coffee at 

hand. Plus in less than no time hot water to make 

tea, soup or other hot beverages. A steam tap is also 

an option. The wide range of Bravilor Bonamat buffet 

machines offers many combinations, enabling you to 

tailor the equipment exactly to your own location and 

circumstances of use. Because of its modern look, 

the RLX-series is suitable for locations where the 

machine is in sight. 

RLX: variations for each location
• Delicious, fresh filter coffee

• Separate hot water or hot water/steam module

• Easy operation and maintenance

• Coffee-is-ready signal and descale indicator

•  Stainless steel filter pan and housing for a robust 

and high-quality look

• Fixed connection to the water supply

•  Total counters for both coffee and hot water 

modules

• Display with touch control

• The appropriate combination for each location

The taste of quality worldwide

■ RLX decanter

The hot water module RLX 3 

or hot water/steam module 

RLX 4 can easily be placed 

beside the existing coffee-

making machine. 



The RLX-series also offers a number of models with airpots. 

The coffee is brewed directly into these airpots that have a 

volume of no less than 2.2 litres. The excellent insulation 

keeps the content at the right temperature for a long time. 

This is ideal for meetings, for instance. You have a full airpot in 

no time and as this machine is connected to the water mains, 

just add coffee and all you have to do is press the button. 

The advantages of the buffet machine are its easy operation 

and the little time it requires for maintenance. 

As the machine hardly takes any looking after, you can 

spend your time on other things! 

You can quickly and easily tap coffee with the RLX model that 

makes the coffee in the integrated containers. Depending on the 

model, you can have 2 to a maximum of 4 litres coffee in reserve. 

Dependent on the quantity of coffee required, also these models 

have one or two brewing systems. A hot water module or hot 

water/steam module complements the series. The water from 

this module has been boiled to ensure a nice, clear cup of tea. 

All machines in the line have a coffee-is-ready signal, indicating 

when the coffee can be served. The stainless steel filter pan and 

housing guarantee the quality that you may expect from Bravilor 

Bonamat. For serving coffee or tea in pre-heated cups we have 

included the WHK in our product range. This cup heater can 

contain about 96 cups and makes sure that the beverage 

remains warm longer after it has been poured.

The taste of quality worldwide

■ RLX containers■ RLX airpot

The specially designed 

Bravilor Bonamat glass, 

stainless steel and durable 

synthetic decanters.

The Bravilor Bonamat airpot Furento 

maintains the optimum quality of the 

coffee for a long time, so you can 

serve fresh coffee at any moment 

and at any place up to the last cup.



The taste of quality worldwide

■ 
•  The decanters, airpots and vacuum containers are also 

separately available

• Cup heater (WHK)

• Stainless steel tea filter pan for making tea

• Swivel outlet for filling decanters

RLX 1 Brewing system low for glass decanter, with hot plate

RLX 3 Hot water module low

RLX 4 Hot water/steam module low

RLX 5 Brewing system high - 2 litres container

RLX 6 Brewing system high - airpot 2,2 litres 

RLX 7 Hot water module high

RLX 8 Hot water/steam module high

Standard models:

RLX 31, RLX 131, RLX 41, RLX 75, RLX 575, RLX 585, 

RLX 5, RLX 55, RLX 76, RLX 676, RLX 3, RLX 4

■ Options for the RLX-series ■  The RLX-machines consist 
of following components

BUFFET



RLX-series with glass decanters RLX 31 RLX 131 RLX 41

Coffee-making section

Holding capacity (litres / cups) 1,7 / 12 3,4 / 24 1,7 / 12

Throughput per hour (litres / cups)

230V~ 50/60Hz approx. 15 / 120 - approx. 15 / 120

400V~ 3N 50/60Hz approx. 15 / 120 approx. 30 / 240 approx. 15 / 120

Brewing time (minutes / decanter)

230V~ 50/60Hz approx. 6 / 1 - approx. 6 / 1

400V~ 3N 50/60Hz approx. 6 / 1 approx. 6 / 2 approx. 6 / 1

Hot water/steam section

Holding capacity (litres) 1,8 1,8 1,5

Throughput per hour (litres)

230V~ 50/60Hz approx. 18 - approx. 25

400V~ 3N 50/60Hz approx. 18 approx. 18 approx. 25

Rated power

230V~ 50/60Hz 2080W - 2880W

400V~ 3N 50/60Hz 3990W 6070W 4095W

Dimensions (wxdxh) 475x509x448 mm 705x509x448 mm 475x509x448 mm

RLX-series with airpots RLX 76 RLX 676

Coffee-making section

Holding capacity (litres / airpots) 2,2 / 1 airpot 4,4 / 2 airpots

Throughput per hour (litres / cups)

230V~ 50/60Hz approx. 15 / 120 -

400V~ 3N 50/60Hz approx. 15 / 120 approx. 30 / 240

Brewing time (minutes / airpot)

230V~ 50/60Hz approx. 7 / 1 -

400V~ 3N 50/60Hz approx. 7 / 1 approx. 7 / 2

Hot water section

Holding capacity (litres) 1,8 1,8

Throughput per hour (litres)

230V~ 50/60Hz approx. 18 -

400V~ 3N 50/60Hz approx. 18 approx. 18

Rated power

230V~ 50/60Hz 2015W -

400V~ 3N 50/60Hz 3925W  5940W

Dimensions (wxdxh) 475x509x611 mm 705x509x611 mm

BUFFET



RLX-series hot water (steam) modules RLX 3 RLX 4 

Hot water/steam section

Holding capacity (litres) 1,8 1,5

Throughput per hour (litres)

230V~ 50/60Hz approx. 18 approx. 25

Rated power

230V~ 50/60Hz 1910W 2880W

Dimensions (wxdxh) 245x509x448 mm  245x509x448 mm

RLX-series with containers RLX 75 RLX 575 RLX 585 RLX 5 RLX 55

Coffee-making section

Holding capacity (litres / cups) 2 / 16 4 / 32 4 / 32 2 / 16 4 / 32

Throughput per hour (litres / cups)

230V~ 50/60Hz approx. 13 / 105 - - approx. 13 / 105 approx. 17 / 135

400V~ 3N 50/60Hz approx. 13 / 105 approx. 26 / 210 approx. 26 / 210 - approx. 26 / 210

Brewing time (minutes / containers)

230V~ 50/60Hz approx. 7 / 1 - - approx. 7 / 1 approx. 7 / 2

400V~ 3N 50/60Hz approx. 7 / 1 approx. 7 / 2 approx. 7 / 2 - approx. 7 / 2

Hot water/steam section

Holding capacity (litres) 1,8 1,8 1,5 - -

Throughput per hour (litres)

230V~ 50/60Hz approx. 18 - - - -

400V~ 3N 50/60Hz approx. 18 approx. 18 approx. 25 - -

Rated Power

230V~ 50/60Hz 2065W - - 2065W 2065W

400V~ 3N 50/60Hz 3975W 6040W 7010W - 4130W

Dimensions (wxdxh)  475x509x611 mm 705x509x611 mm 705x509x611 mm 245x509x611 mm 475x509x611 mm
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