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Saimex Group began its journey of a 
thousand miles with a single step in 1998 
under the guidance of Mr. Surender 
Mehta as an import, trading, and consul-
tant firm.
 
Saimex, since its inception and incorpora-
tion has been providing a wide range of 
products including Commercial kitchen 
equipment for Hotels, Restaurants, Hospi-
tals Fast Food Chains, etc. 
We also provide high-quality repairing/-
maintenance support and are one of the 
leading companies in the field of 
Professional Kitchen Equipment & 
Turn-Key Projects.  

With more than 25 years of industrial
experience in the domain of Commercial 
Kitchen Equipment, we make it our top-
most priority to provide the finest quality 
of Commercial Kitchen Equipment 
sourced from leading international manu-
facturers  & quality installation services to 
our clients at competitive prices all over 
the Indian sub-continent. 

Today Saimex is a multi-product, 
multi-services, multi-dimensional
companycompany serving you in many cities & 
countries (e.g. Delhi-NCR, Chandigarh, 
Jalandhar, Amritsar, Jaipur, Bangalore, 
Mumbai, Indore, Udaipur, Visakhapatnam, 
Ladakh, Chennai, Sikkim, Patna, Raipur, Ja-
balpur Calcutta and overseas as well in 
Bhutan, Nepal, Sri Lanka & Afghanistan).

Whether you have done business with us 
or have heard about us or are a first-time 
visitor to our profile, you are invited to dis-
cover a lot more about us.

MR.SURENDER

THIS IS WHO WE ARE

FOUNDER | MANAGING DIRECTOR
MEHTA

YEARS OF 
EXCELLENCE





OUR  PROUD CUSTOMERS
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INTERNATIONAL PARTNERS



ESPRESSO 
MACHINES



Introducing the Black Eagle 
Maverick, our most intelligent and 
user-friendly coffee machine to 
date.

HeHere we will take you through our 
journey, what inspired the 
Maverick concept and how we 
brought our creation to life and 
introduce you to the  mavericks 
that have turned the humble cup 
of coffee into something beyond a 
foform of art.



Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

Coffee Boiler Capacity (L)

Auto Purge

T3 Genius

Soft Infusion System

Gravimetrics (Dose by weight)

2/3

8+ NEO

0.14 + NEO

806x745x433 / 1056x745x433

MY VICTORIA ARDUINO APP



Eagle One is born in response to 
the new generation of coffee 
shops where DESIGN, 
PERFORMANCE, and 
SUSTAINABILITY are determining 
factors to create a pleasant and 
memorable experience. 

EEagle One is the reflection of 
teamwork, a project made by 
Coffee and Design professionals 
such as James Hoffman and the 
Arch. Carlo Viglino, together with 
the Simonelli Group R&D team.



Group Heads (1/2/3)

Dimensions (mm)

2/3

  7 + NEO

0.14 + NEO

758x576x437 / 988x576x437

Steam Boiler Capacity (L)

Coffee Boiler Capacity (L)

Auto Purge

T3 Heating

Soft Infusion System

App connectivity



SOFT INFUSION 
SYSTEM

Welcome PRIMA, the one group 
espresso coffee machine ready to 
bring wherever and whenever the 
VICTORIA ARDUINO coffee 
experience. 

WWe called it this way because we 
believe it is the first step towards a 
new frontier and will overcome 
many boundaries. It is a new way 
to prepare and enjoy espresso. 



Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

Coffee Boiler Capacity (L)

Auto Purge

T3 Heating

Soft Infusion System

App connectivity

1

1.5 + NEO

0.14 + NEO

411x510x379



It is in the Belle Epoque coffee machines that 
our artisans give their best by forging noble 
metals such as copper and brass, alternating 
moments of ancient workmanship with 
avant-garde methods. This coffee machine is 
very original in its vertical development, the 
Belle Epoque (also known as the coffee 
mamachine with the eagle) is a machine of 
inimitable class, where beauty blends with 
functionality and reliability. The different 
finishings of copper and brass, modelled with a 
design of retro charm, give it a distinct 
personality ideal for embellishing the 
choreography of refined and elegant places.



Verve is an extremely versatile 
espresso machine.
The professional performance and 
compact size allow it to be used in 
the home, small cafes, recreational 
or work environments, even on the 
move. Virtually everywhere.

Reduced  Energy Consumption

Dual Boiler System 

Pre Infusion Control

App Connectivity



The design delivers a shimmering 
effect, giving the machine its unique 
character as well as its scenographic 
impact: it’s virtually a mechanical 
sculpture. La Reale is also brimming 
with cutting-edge technology. 
Gaggia Milano believes that users 
shouldshouldn’t have to choose between 
style and substance; that’s why, in La 
Reale, both come as standard.

Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

Coffee Boiler Capacity (L)

2/3

11/14

0.8

883x702x556/1130x702x556

Mutli 
Boiler 
System

Dynamic
Flow
Profiling



La Giusta is here: the new iconic
pprofessional coffee machine by 
Gaggia Milano is a precious treasure 
designed to combine maximum 
reliability with a refined aesthetics. 
La Giusta is the perfect symbiosis of 
style, modern design and practical 
functionality.

USB Port

Programmable “PURGE” button to clean 
the coffee group

Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

2/3

14/21

760x635x545 / 973x635x545



La Decisa is the perfect response to 
the demands of today's market. 
Apart from guaranteed performance, 
its great ergonomy makes this coffee 
machine an extremely practical and 
barista-friendly solution.

La Precisa is a machine that has all it 
needs to stimulate the attention of even 
the most demanding of baristas.

Attention to detail and technological
innovation are the hallmarks of this
machine; that’s why ‘Precisa’ is not just a
name, it’s also - and above all - a
guaguarantee of excellence.

Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

2/3

13/20

758x589x563 / 978x589x563

Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

2/3

13/20

758x589x563 / 978x589x563



FUTURMAT OTTIMA EVO

GAGGIA RUBY SAECO PERFETTA

The Futurmat Ottima Evo achieves 
perfect espresso thanks to its excellent 
thermal stability and high reliability. It 
is a machine with clean and modern 
lines. Its elegant and built-to-last 
design makes it ideal for any location 
that strives to achieve the intensity of 
the perthe perfect cup of coffee.



PID boiler temperature control

Electronic boiler refill

Double pressure gauge

Malfunction alarms



MILK STEAMERS 
FEATURES

• Two default temperature buttons - Speed up your 
setting to suit your purpose.
• Short Memory Function - User can record the 
previous temperature set. 
• 2 cleaning program - 
(i) Short Cleaning (i) Short Cleaning 
(ii) Complete Cleaning
• Accurate Design - Frothing fine milk foam without 
the manual control of pitcher.
• Temperature range - (i) 40°-90°(C) (ii) 104°-109° (F)
• Target temperature can be set and the steam • Target temperature can be set and the steam 
generation will stop automatically when the target 
temperature is reached. 

SPECIFICATIONS

• Appearance - Stainless steel body
• Water Tank Capacity - 0.8 Liter
• Voltage (V) - 220 - 240 V/ 50 Hz
• Power (W) - 1450• Power (W) - 1450

DIMENSIONS
• WxDxH (mm) -140x380x340
• Weight (kgs) - 6.7

KD270S KD310

MS - 130D MS - 130T



SALES AND SERVICE NETWORK

HEAD OFFICE
202-203, 2nd floor,
Chandi Plaza 234-A, Sant
Nagar, East of Kailash,
New Delhi, India 110065

DEALERSHIPS &
SERVICE CENTERS

saimexgroup.co. in






