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tlnlquely UNIC
••••••••••••••••••••••••••••••••••••••••••
ln the sunshine of the French Gold Coast, in Nice, one
finds UNIe. One of the three French manufacturers of
coffee brewing machines, UN IC celebrates its çoth
anniversary this year. ( By Jonathan Bell)
••••••••••••••••••••••••••••••••••••••••••

AlthOUgh long locared in France and
a fixrure of its HORECA ecror,
office and table-top vending coffee

service markets, the company trace it
roors to Turin in lraly where in 1919

engineer Marco Levi created his firsr
espresso machine, rhe Idrorerrnica. The
Levi family continues ro direcr the com-
pany rhree generations larer in France.

UNI is focused foremost on the
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DCA (Dual Cham ber Adaptor) new from UNIC for
maximizing pod usage. The company's new DHA
adapter is for caps.

French marker, where ir leads among
French manufacrurers in rhe nation's
large, second only ro Iraly's, espre so
machine market. The company man-
ages the French marker from a sub-
sidiary office in Paris, and wirh 80
French disrriburors.

Abroad rhe company's espresso
machine trademarks maintain sales on
five continents with subsidiary offices in
Seattle in the U. . and in Tokyo. Global
sales are srrongest in North America,
]apan plus Asia and the Pacifie Rim, and
in norrhern Europe (especially lJ1

candinavian and Benelux nations).
The mainsray of UNIC has been in

engineering with unique approaches ro
coffee brewing thar have resulred in a
number of parent and awards. Ir i
famed for its hydralic infusion sysrems
and serving group head rechnology. The
company has designed rhree coffee unir
groups for the production line, groups
named Torino, rema and Maestro.



1(Company Profile .......................................................................................................................
These fearure the mobile piston concept
to provide a long pre-infusion while the
mixing of hot and cold water is con-
rrolled by an adjusrable teflon rube thar
manages thermal stabiliry in keeping with
the cup acrribute expecrarions of differing
espresso markets and as to volume
required in the cup.

The UNIe array of espresso
machines is complete from classic brew-
er models ro super autornatic systems,
from ground/dosed coffee models ro
whole-bean-to cup equipmenr. UNIe is
among pioneers in developing dedicared
pod brewers and most recently as

patenred DeA and DHA producrs.
These are adaprors for U IC's rradi-
rional infusion models thar allow for
multiple simultaneous servings of
espresso from pod (DCA) and caps
(DHA). imilar or differenr blends or
origin coffee pods or caps can be brewed
ar the same rime wirh rhese develop-
ments. Depending on the number of
heads, this can be of up ro eighr cups at
a rime. The multiple cup dispensing is
due to the dual serving characreristic of
the heads on these models. This also
allows for the possibiliry to mainrain
"cl,,,k" ,oRe, "p,,,,;og wh;!, " rhe 1

36 TEA & OFFEE TRADE JOURNAL 1 www.reaandcoffee.ner

same rime proferring pod or cap brew-
ing. The company's goal is ro offer end
users support for crea ring an exrensive
and hybrid coffee menu.

ln addition ro this important new
parent for the DeA and DHA adap-
tors, UNIe holds numerous o ther
patents for espresso machine technolo-
gy. The besr known of these are for irs
regisrered Dosarnar, Pony, Tango and
reamAir systems. Awards have come ro

the company over the past 90 years,
including the covered Apria ward in
2001 for the Tango innovations.

Borh in France and Inrernationally,
UNIC is well known for irs Pony and
Tango machine families. Pony includes
Pony Espresso, which is pod dedicared
and the relia, a gind and dose machine.
These are small counrer-rop foot print
models. However, they incorporate (WO

one-liter boilers, volumetrie dosage pro-
gramming, teflon mulri-dimensional
stearn arrn and cup warming tray. Borh
models feature the U le patented
rorating filrer holder system, which
auromatically expels used pod or coffee
grounds into the wasre bin. Another
characreristic is the "easy milk" frothing
deviee, Pony Espresso and Srella come in
a srainless steel finish.

A company pride line is Tango. The
line now extends to Solo, Duo and the
new Uno models. Two independent 6.5-
lirer boilers disringuish the Duo. The
parenred group management system
allows for serving up ro four differenr
drinks sirnulraneously, The inregrared
cup warmer rray on each model is
ample, with the Duo offering place for
up ro 70 espresso cups at once. These
super autornaric models combine much
of the most recenr UNIe rechnological
advances - the Duraswitch cusrorniz-
able and programmable key pad, stearn
wand and cappuccinarore deviee, pro-
grammable hot water and srearn pro-
duction. AIl Tango models offer (WO

coffee bean hoppers, one of which is
reserved for fresh ground, separa te
grinder for manual decaf dosing.

AIl of the above is somehow firred
inro the new Tango Uno. A sleek model,
small but ralenred, the single boiler Uno
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UNIC introduces the Tango Uno, everything a
super automatic can be in a small package.

"""""""""""""""""""""""""""""",
can run up to 220 cup per hour, wirh
fresh ground super autornatic operation.
The machine control panel can be set to
produce up to 10 different drinks. Uno
also has adjustable coffee spout height to
allow for high volume dispensing. Uno
offers an inregrated cappuccinarore
deviee, the SteamAir therrno controlled
auro-frorher, computer interface and
heighr adjustable feer. Exrending this
technology to a rrendy hou ing de ign
and wirh more stainless Steel elements,
UNIC has recently launched its Rumba
Blue mode!. This compliments the exist-
ing Rumba range of classic espresso
machines in 1-2-3 group sizes.

Top of the line in housing e1egance
and professional maximum ducy is the zr.
Offered in 2-3-4 groups. The zr can be
et to auto or manual usage. It contains

the best UNIC has co offer, including the
Dosarnar award-winning artribute, where-
by the machine recognize the filcer han-
die once inserted and serves according co
a programmed respon e. 0 orher hand

work required for the cup servings. Zl has
guSto not just in design but with such
touches as neon lighting. Firted wirh
DCA or DHA adapters the ZI, as for the
Rumba line as weil, has virrually total cov-

erage of the current range in espresso cof-
fee delivery system and espresso drinks.

According to U lC ir has not felt
much pinch from the current economie
downturn. This due co large con tracts
signed in 2007 for ales to fast food our-
lets. Also, the decided regression in the
French HORECA market in 2008 seems
to have abared. Firsr half coffee sales in the
sector improved lighdy. This trend is
expecred ro gain momenrurn following
the lowering of VAT in French HORECA
coffee points of sale from 19.6% co 5.5%
in July 2009.

Jean Marc Schembri is the French
commercial manager for U le.
Alexandre Berrhoux is the company's key
accouru manager for France. Export man-
ager if ebastien Constant, who can be
reached s-con tant@unic-sa.com. ~
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