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PRESS RELEASE 

 

Egro Presents the New Features of the MoDe Superautomatic Machine 

Egro MoDe, renowned for its exceptional performance and versatility, offers an expanded range of 
advanced features designed for food service activities, allowing them to optimize service and enrich 
their menus.  

In March 2025, Egro MoDe started to introduce new machine features, such as the new automatic 
iSteam Pro steam wand and new fridge configurations, in addition to a wide variety of new software 
functions that are easy to program via the intuitive user interface. New features include the Fresh 
Water Bypass, recommended for locations that serve iced coffee-based drinks, the Quick Restart 
function, which reduces service times, and Boiler Priority, which is ideal for adapting the machine to 
your needs. 

The new automatic iSteam Pro steam wand is designed to froth milk with precision. The steaming 
temperature and frothing level may be controlled via the touchscreen, allowing you to save an 
unlimited number of recipes and activate them with a simple touch. Easy to use and clean, it 
guarantees perfect foam, speeds up service, requires no specific training, and works with all types of 
milk, including plant-based alternatives. 

The Egro Mode Fresh Water Bypass quickly cools the coffee, allowing you to expand your menu with 
new and delicious iced coffee-based drinks. Drawing on the simplicity and versatility of this function, 
custom recipes can be prepared quickly and easily.  

With the Quick Restart function, the machine skips the normal coffee circuit rinsing cycle during 
startup and is immediately ready for use if the internal temperature of the coffee boiler is still above a 
given threshold.  

In addition, the machine also prioritizes heating of the coffee boiler or steam at a reduced power if the 
Boiler Priority function is set. Baristas concentrating on coffee preparation can first heat the coffee 
boiler, while those working mainly with milk, hot water, and steam can prioritize the steam boiler for 
optimal performance.  

The MK6 fridge and FUM fridge, situated under the main unit of the coffee machine, are now both 
available for MoDe in the Pro Milk configuration. The MK6 fridge, equipped with a new milk level 
sensor, can be installed on either the left or right side of the machine. 

Egro MoDe continues to show elevated performance, reliability, and versatility, guaranteeing ideal, 
custom solutions for anyone looking for a quality coffee shop menu with drinks based on coffee, fresh 
milk, and soluble products.  

https://egrocoffee.com/it/  
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