
M
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e

COFFEE BREWERS FOR GLASS AND THERMOS JUGS
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A
nim

o 
has 

produced 
the 

M
-Line 

to 
com

pletely m
atch the requirem

ents of 
coffee enthusiasts. Each m

odel  is a prac-
tical, 

user-friendly 
and 

stylish 
coffee 

m
achine.  The use of stainless steel and 

stylish 
black 

synthetic 
front 

give 
the 

M
-Line 

coffee 
m

achines 
a 

stunning, 
contem

porary 
appearance. 

 
They 

suit 
just about every environm

ent. In addi-
tion, they are easy to use so everyone can 
easily m

ake a delicious jug of coffee!

The M
-Line incorporates m

anually filled 
m

achines as w
ell as m

achines w
ith a 

fixed w
ater connection, equipped w

ith 
m

any extras that increase user-friendli-
ness. A

s a result, a hot w
ater tap for tea 

or soup can be added and an optional 
w

arm
ing plate can keep the coffee fresh 

and hot. There is, therefore, a suitable 
m

achine 
for 

everyone 
– 

even 
tea 

enthusiasts. 
W

ith 
the 

M
-line 

coffee 
brew

ers 
you 

can 
quickly 

and 
sim

ply 
m

ake fresh coffee and pour directly into 
a glass jug or a flask. The M

-line is a 
bonus for every kitchen, bar or canteen.  
A

 bonus that w
ill be enjoyed in the long 

term
 because A

nim
o ensures that qual-

ity and durability go hand in hand w
ith 

user-friendliness and style.

Stylish
, con

tem
porary an

d u
ser-frien

dly

M
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y possible com
bin

ation
s

Enjoy real 
fresh coffee



M
ore u

ser con
ven

ien
ce:

•  The self-regulating hot plates ensure that the coffee is alw
ays at the correct tem

perature
•  M

odern design and m
aintenance friendly

• 
For therm

os jugs: adjustable height, suitable for all sizes of A
nim

o therm
os jugs.

• 
Thanks to the descale indicator you know

 exactly w
hen it is tim

e to clean your m
achine

•  The dry-boil protection can be reset from
 the outside

• 
 For cleaning of the m

achines, A
nim

o can supply a special coffee fur rem
over and descaling agent. These products are available 

in sachets and in bulk packings

M
A

K
E FR

ESH C
O

FFEE IN TH
E B

LIN
K O

F A
N EYE

• 
The m

achines have been equipped w
ith a jug   

 
detector w

hich starts and stops the brew
ing proces

• 
The basket filter has a leak stop

• 
The m

achines are equipped w
ith an acoustic signal,  

 
w

hich indicates w
hen a brew

 is ready

• 
 The sem

i-autom
atic m

achines have been 
equipped w

ith m
anual filling at the front. 

This enables you to fill the m
achines easily.

• 
A

utom
atic m

achines are equipped w
ith  

 
w

ater connection

• 
The easy soft keys on the upper side of 

 
the m

achines provide for optim
al user  

 
convenience

• 
W

ith the autom
atic m

achines, the num
ber  

 
of cups can be program

m
ed w

ith the soft keys. 

• 
The M

-Line equipm
ent is also available w

ith  
 

hot w
ater tap for tea, hot chocolate, m

ilk 
 

and soup

Your coffee is guaranteed to have a perfect flavour as a result of using the standard, pre-w
et brew

 setting. The coffee then has a 
fuller flavour and you can really enjoy the full-bodied arom

a.



M
100

 
C

offee brew
er w

ith m
anual filling, 

available in black, grey and blue

M
102/202 

D
ouble coffee brew

er, 
available w

ith m
anual 

filling or w
ater connection

M
200

 
C

offee brew
er w

ith 
w

ater connection

M
200W

 
C

offee brew
er w

ith w
ater 

connection and hot w
ater tap 

for tea or soup

M
202W

 
D

ouble coffee brew
er w

ith
w

ater connection and hot w
ater tap

for tea or soup

M
21/M

22 
The self-regulating hot plates ensure 

that the coffee is alw
ays at the 

correct tem
perature

G
lass ju

gs

F
R

ESH C
O

FFEE A
S R

EQ
U

IR
ED



M
T100

 
C

offee brew
er w

ith m
anual filling,

available in black, grey and blue

M
T200

 
C

offee brew
er w

ith
w

ater connection

M
T200W

 
C

offee brew
er w

ith w
ater 

connection and hot w
ater tap 

for tea or soup

M
T200W

p 
C

offee brew
er for therm

os 
jug w

ith pum
p, w

ith w
ater 

connection and hot w
ater tap 

for tea or soup

M
T100v/M

T200v
C

offee brew
er adjustable in height, suitable for 

2,4 litre therm
os containers as w

ell as for the 
1,85 up to 2,1/2,2 litre therm

os jugs. A
vailable 

w
ith m

anual filling or w
ith w

ater connection

M
T202W

 
C

offee brew
er w

ith w
ater

connection and hot w
ater tap

for tea or soup
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erm
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O
ption

s &
 A

ccessories

O
PTIO

N
S & A

C
C

ESSO
R

IES

W
KT3n

W
ater boiler w

ith 
m

anual filling or w
ater 

connection

KKW
n

C
up heater w

ith saucer 
holder to preheat cups

IN
G

R
ED

IEN
T B

O
X

Stainless steel ingredients box for 
storage of m

ilk, sugar, spoons, etc.

T
H

ER
M

O
S JU

G B
U

FFET

Therm
os jug buffet for tw

o therm
os jugs and 

com
partm

ents for ingrediënts

F
ILTER PA

PER

B
asket filter paper 

90
/250

 for M
-Line

C
LEA

N
IN

G A
G

EN
T

A
nim

o offers a special 
descaling agent to descale 

the m
achine and a coffee fur 

rem
over

A
nim

o M
-Line m

achines offer the follow
ing options and accessories:



S
PEC

IFIC
ATIO

N
S

Tech
n

ical  specification
s

C
O

FFEE BREW
ERS FO

R JU
G

S
M

10
0

/M
20

0
M

10
2/M

20
2

M
20

0
W

M
20

2W
M

21/M
22

A
rticle num

ber
10

50
2/10

552 (black)
10

50
1 (grey)

10500 (blue)

10
512/10

562
10

557
10

567
10

592/10
597

H
our capacity coffee

18 ltr., 144 cups
28 ltr., 224 cups

14 ltr., 112 cups
36 ltr., 288 cups

-

H
our capacity hot w

ater
-

-
16 ltr., 128 cups

21 ltr., 168 cups
-

Jug capacity
2/2

4/4
2

4
1/2

Electrical connection
1N

~220
-240

V
50

-60
C

y/2250
W

1N
~220

-240
V

50
-60

C
y/350

0
W

1N
~220

-240
V

50
-60

C
y/3350

W
3N

~380
-415V

50
-60

C
y/660

0
W

1N
~220-240V 

50-60Cy/70W
1N

~220-240V 
50-60Cy/140W

W
ater connection

no/yes (3/4”)
no/yes (3/4”)

yes (3/4”)
yes (3/4”)

-

D
im

ensions: H
xH

*xB
xW

 
in m

m
460

x625x20
5x380

460
x625x420

x380
460

x625x420
x380

460
x625x620

x380
75x240

x20
5x20

0
75x240

x20
5x380

B
rew

ing tim
e

approx. 6 m
in. per jug

approx. 8 m
in. per jug

approx. 8 m
in. per jug

approx. 6 m
in. per jug

-

H
eating tim

e w
ater boiler

-
-

approx. 11 m
in.

approx. 9 m
in.

-

H
olding tem

perature
approx. 84-86 0C

approx. 84-86 0C
approx. 84-86 0C

approx. 84-86 0C
approx. 84-86 0C

H
* =  H

eight including glass jug

C
O

FFEE B
REW

ERS

FO
R TH

ERM
O

S JU
G

S

M
T10

0
/

M
T20

0

M
T20

0
W

M
T20

0
W

p
M

T20
2W

M
T10

0
v/

M
T20

0
v

A
rticle num

ber
10

522/10
572 (black)

10
521 (grey)

10
520

 (blue)

10
577

10
547

10
582

10
537/10

587

H
our capacity coffee

18 ltr., 144 cups
14 ltr., 112 cups

14 ltr., 112 cups
36 ltr., 288 cups

18 ltr., 144 cups

H
our capacity hot w

ater
-

16ltr., 128 cups
16 ltr., 128 cups

21 ltr., 168 cups
-

Suitable for
therm

os jug w
ith 

pum
p 2,1 / 2,2 ltr.

therm
os container

2,4 ltr.
therm

os jug w
ith 

pum
p 2,1 / 2,2 ltr.

therm
os container

2,4 ltr.
therm

os jug 1,85 ltr.
therm

os jug w
ith 

pum
p 2,1 /2,2 ltr.

therm
os container 

2,4 ltr.

Electrical connection
1N

~220
-240

V
50

-60
C

y/210
0

W
1N

~220
-240

V
50

-60
C

y/320
0

W
1N

~220
-240

V
50

-60
C

y/320
0

W
3N

~380
-415V

50
-60

C
y/630

0
W

1N
~220-240V 

50-60Cy/2100W

W
ater connection

no/yes (3/4”)
yes (3/4”)

yes (3/4”)
yes (3/4”)

no/yes (3/4”)

D
im

ensions: H
xB

xW
 in m

m
595x20

5x380
650

x420
x380

595x420
x380

650
x620

x380
H

1 m
in./m

ax. x 
H

2 m
in./m

ax. x B x C
540/650 x 265/375 

x 205 x 380

B
rew

ing tim
e

approx. 7,5 m
in. 

per jug
approx. 10

 m
in. 

per jug
approx. 9 m

in. 
per jug

approx. 8 m
in. 

per 2 jugs
approx. 6,5 m

in. 
/ 1,85 ltr.

approx. 7,5 m
in. 

/ 2,25 ltr.
approx. 8 m

in. 
/ 2,4 ltr.

H
eating tim

e w
ater boiler

-
approx. 11 m

in.
approx. 11 m

in.
approx. 9 m

in.
-

  H
1 = H

eight m
in./m

ax.coffee brew
er

 H
2 = H

eight m
in./m

ax. therm
os jug
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A
nim

o B
.V.

 
The N

etherlands
 

H
ead office - Export D

epartm
ent

 
Tel. +31 (0

)592 37 63 76 
 

E-m
ail - info@

anim
o.nl

A
nim

o B
.V.B

.A
.

 
B

elgium
 

Tel. +32 3 313 0
3 0

8 
 

E-m
ail - info@

anim
o.be

A
nim

o France
 

France
 

Tel. +33 380
 250

 660
 

E-m
ail - info@

anim
o-france.fr

A
nim

o G
m

bH
 

G
erm

any
 

Tel. +49 541 97 12 50
 

 
E-m

ail - info@
anim

o-gm
bh.de
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