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DR. Presso features Korea’s #1 collaborative robot
created by Doosan Robotics—
crafted for excellence in safety and convenience.
In combination with a high-end coffee machine, 
DR. Presso provides quality service close to 
that provided by professional coffee shops,
while the intuitive interface allows for easy maintenance.
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Uses the high-end
coffee machine
The Eversys Cameo machine 
creates rich coffee flavors as well as 
soft milk and milk foam

17 varieties of drinks
Serves coffee, non-coffee, and ades

Adjustable
coffee strength
Weak and strong coffee 
can be extracted

Eversys Cameo

Enjoy a high turnover ratio 
with quick serving speeds
One cup of iced Americano 
takes 45 seconds to make
With cap assembly - 68 seconds

45
sec

Quick retrieval of 
investments
50% cheaper than
the competition

ROI

Reduced
interior decoration costs
DR. Presso comes as a complete 
module, and can be installed 
in a preexisting space. Placing one 
does not require additional
remodeling/renovation costs

A fast, easy-to-use 
interface
Using our installation and 
user manuals, anyone can quickly 
get up to speed on operation and 
maintenance of DR. Presso

Smart management
system
Be notified when consumables 
run out through an administrator app

The high-performance 
collaborative robot 
assembles the cap 
automatically

Features



Coffee

ICE Caffè latte

ICE Caffè mocha

HOT Vanilla latte

ICE Caramel macchiato

HOT Americano

HOT Cappuccino

ICE Vanilla latte

HOT Caffè latte

HOT Caffè mocha

ICE Americano

ICE Cappuccino

HOT Caramel macchiato

Ade *Ice Only

Lemonade Grapefruit ade Green grape ade

Non Coffee

ICE Chocolate milk HOT Chocolate milk

Beverage list 17 types 

Pre-installation checklist
Electricity requirement - 7 KW
Kiosk power socket - 220V

Electricity1

Water supply and drainage facilities requiredWater supply
& drainage2

100Mbps Internet (fixed IP) requiredtInternet3

60 cm of space required to the right, left, and rear of the machine
1 m recommended for maintenance

Spatial
requirements4

4

1950 mm

1800 mm 1640 mm

3



6

Example business scenario
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Case 1 An interview with an employee at “H” company

Summary of satisfaction survey results

Coffee flavor Positive responses citing latte-type drinks with very soft milk foam, coffee beans with 
abundant flavor, and little acidity in the coffee

DR. Presso design A clean, beautiful aesthetic reminiscent of a cafe
Positive responses for featuring non-coffee drinks and ades in addition to the basic coffee typesMenu composition 

Case 2 Interview with individual business owner (anonymous) 

Check Point✓

We were looking for a coffee dispenser for us at the office. 
That’s when we discovered DR. Presso, an invigorating and exciting solution for our staff 
members. We chose DR. Presso over an ordinary coffee machine.
About  80-100 cups are made daily on average, and a satisfaction survey conducted 
after a month of use revealed many positive responses.

I learned of DR. Presso when I was searching for a way to generate rent revenue with a 
small unused space in my building.
I was able to generate this revenue simply by providing the space, nothing more.
The space was too small for a full-fledged shop, but DR. Presso allowed me to create 
revenue with it.

Create leasing profits through
 difficulty-to-utilize spaces 

Potentially increase floating population
with DR. Presso


