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ø 83 DLC blind burrs

Technical data

Voltage - Power

Rpm 50 Hz / 60 Hz

Average Output (g/s)

Net weight

Gross weight

Dimensions

Burrs

Grinding adjustment type

Dosing 

Start

Colors

E37Z-Naked

Note: Additional voltage models available

• Fast granulometry management
• Ground temperature stability
• Granulometry consistency
• Zero retention

Single dosing 
in essence.

E37Z-Naked Webpage

E37Z-Naked

Ceado original burrs
DLCB83

220-240 V • 50-60 Hz / 740 W

110-120V • 60 Hz

980 / 1180

5.2 (50 Hz) / 6 (60 Hz)

19.5 kg

21.5 kg

215 x 355 x 400h mm

DLCB83 ø 83 DLC blind burrs 

Infinitesimal stepless

Free

Pulse button



E37Z-Naked 
Competition The E37Z-Naked Competition 

is a competition-oriented 
configuration of the E37Z-
Naked, developed to ease 
workflow and interaction 
through a series of cosmetic 
and ergonomic refinements.

The E37Z-Naked was selected as the 
Qualified Espresso Grinder Sponsor for 
the World Barista Championship 2026–
2027. The E37Z-Naked Competition will 
be the version used on stage during the 
competition in Panama.

The goal remains unchanged: giving 
baristas maximum control over 
extraction, transforming technical 
precision into sensory expression.

It builds on the same E37Z-
Naked platform already familiar 
to baristas, maintaining 
its established grinding 
architecture and performance 
profile while introducing 
updates focused on usability 
and competition workflows.

Built for competition

DLC-coated grinding chamber

Integrated fan

Dosing cup

Anti-static spout

Anti-static spray

Main features



black painted 
metal

white painted 
metal

metal gray oak wood

The GTM system controls heat 
generated during grinding, 
reducing thermal impact on 
the coffee and preserving its 
aromatic profile.

Ground 
Temperature 
Management

Steady Lock technology maintains 
constant burr distance, ensuring 
stable and repeatable particle size 
over time.

The grinding head has been refined to improve 
ergonomics and interaction during competition 
workflows, as well as in everyday use, both in cafés 
and at home.

The metal feeding elbow remains 
perfectly vertical, independent of grind 
adjustment. Its internal surface features 
a polished finish to reduce retention and 
facilitate cleaning.

The updated adjustment system provides 
a more direct and comfortable grip 
experience during grind setting changes.

Steady 
Lock

Grinding head refinement

The new aluminum side panels improve structural 
stability and enhance solidity during transport. 

The side panel inserts are fully 
customizable and available in multiple 
finishes. The grinder is offered in black or 
white versions, while the side panels can 
be configured with: black painted metal, 
white painted metal, metal gray and oak 
wood.

Custom finishes are available upon 
request beyond the standard range, 
with additional cost.

A modular approach that combines 
technical robustness with 
a customizable visual identity.

New side panels



Direct Input
& Output

No Screw
Burrs

Grinding 
Chamber

45°

Steady Lock Quick Set 
Gear Unlock
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The Quick Set Gear Unlock 
system allows rapid transitions 
from espresso to filter grind 
size while maintaining 
precision and continuity of 
adjustment.

A 45° inclined DLC-coated 
grinding chamber designed to 
reduce retention and optimize 
coffee flow.

Total 
Coating

Quick 
Set Gear 
Unlock
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ø 83 DLC blind burrs

Technical data

Voltage - Power

Rpm 50 Hz / 60 Hz

Average Output (g/s)

Net weight

Gross weight

Dimensions

Burrs

Grinding adjustment type

Dosing 

Start

Colors

Side panel insert finishes

E37Z-Naked 
Competition

*Additional finishes available upon request, with additional cost.

• Fast granulometry management
• Ground temperature stability
• Granulometry consistency
• Zero retention

Flavor clarity 
in competition.

E37Z-Naked Competition Webpage

Ceado original burrs
DLCB83

220-240 V • 50-60 Hz / 740 W

110-120V • 60 Hz

100 V • 50-60 Hz

980 / 1180

5.2 (50 Hz) / 6 (60 Hz)

19.5 kg

21.5 kg

215 x 355 x 400h mm

DLCB83 ø 83 DLC blind burrs 

Infinitesimal stepless

Free

Pulse button

  *
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• Fast granulometry management
• Ground temperature stability
• Granulometry consistency
• Zero retention

Single dosing 
in essence.

Ceado original burrs
DLCB83

ø 83 DLC blind burrs

Technical data

Voltage - Power

Rpm 50 Hz / 60 Hz

Net weight

Gross weight

Z-Hero station

Dimensions

Burrs

Grinding adjustment type

Dosing 

Start

Colors

E37Z-Hero

220-240 V • 50-60 Hz / 740 W

110-120V • 60 Hz

600 / 1500 rpm

22.0 kg

29.0 kg

170 x 170 x 205h mm

215 x 355 x 400h mm

DLCB83  ø 83 DLC blind burrs 

Infinitesimal stepless

Free

Toggle switch

Note: Additional voltage models available

E37Z-Hero

E37Z-Hero Webpage



The E37Z-Barista 2.0 is the direct 
evolution of the E37Z-Barista 
RS, designed to improve control 
over the result in the cup while 
simplifying the barista’s daily 
operations.

The evolution 
of precision.

E37Z-Barista 2.0



Temperature control, 
flavor protection.

The GTM system manages the heat 
generated during grinding, limiting 
thermal impact on the coffee and 
preserving its aromatic profile.

Ground 
Temperature 
Management

Minimal retention, even 
with a hopper. 

The Sweep Out system clears 
the grinding chamber at 
every cycle, reducing cross-
contamination between doses. 

The result in the cup is a 
cleaner aromatic profile with 
greater flavor clarity.

From an operational perspective, a new anti-dispersion 
system reduces bean spillage during hopper removal, 
keeping the workspace clean and the workflow under control. 

Hopper management and grinding chamber cleaning 
have been simplified, making emptying and maintenance 
operations faster and more intuitive.

Operational 
improvements

Sweep Out 
Dual Spin 
System

Consistency without compromise.

Maintains a constant burr distance 
even under stress, ensuring stable 
and repeatable grind size over time.

Steady 
Lock



Steady Lock Quick Set 
Gear Unlock

Detachable 
Chute

Sweep Out 
Dual Spin

Gtm
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• Zero Retention
• Ground temperature stability
• Granulometry consistency

The game 
changer!

Ceado original burrs
RSZ83

Technical data

Voltage - Power

Rpm 50 Hz / 60 Hz

Average Output (g/s)

Net weight

Gross weight

Dimensions

Burrs

Hopper

Dose setting 

Display

Colors

E37Z-Barista 2.0

220-240 V • 50-60 Hz / 900 W

110-120V • 60Hz / 6 A

1480 / 1700

5.2 (50 Hz) / 6 (60 Hz)

18.7 kg

22.0 kg

200 x 420 x 550h mm

RSZ83 ø 83 flat burrs Red Speed*

Approximately 1500 g

Digital

Multifunction Touch

Notes: Models with additional voltages available. *Grams per second 
calculated without Sweep-Out. Output may vary depending on coffee 
bean density and size. E37Z-Barista 2.0 Webpage

ø 83 burrs Red Speed

More intuitive. Faster. More advanced.

The new TFT display provides a smooth 
and immediate user experience, improving 
operational speed and adjustment 
precision.

New 3.5” 
Interface



The E37Z-Barista WAM 
integrates Weight-Based Dose 
Management technology, 
providing active control of the 
dose weight directly within the 
grinding process.

Precision, 
measured 
to the gram.

E37Z-Barista WAM



Temperature control, 
flavor protection.

The GTM system manages the heat 
generated during grinding, limiting 
thermal impact on the coffee and 
preserving its aromatic profile.

Ground 
Temperature 
Management

Consistency without 
compromise.

Maintains a constant burr 
distance even under stress, 
ensuring stable and repeatable 
grind size over time.

Minimal retention, even with a hopper.

The Sweep Out system clears the grinding chamber at 
every cycle, reducing cross-contamination between doses. 

The result in the cup is a cleaner aromatic profile with 
greater flavor clarity.

The perfect dose, automatically.

Thanks to the WAM technology, the 
grinder controls the dose weight during 
the grinding process, ensuring extremely 
high repeatability even in high-volume 
environments. Weight becomes an actively 
managed parameter, reducing variations 
caused by operational conditions.

Weight-Based 
Dose Management

Sweep Out Dual 
Spin System

Steady 
Lock



Steady Lock Quick Set 
Gear Unlock

Detachable 
Chute

Sweep Out 
Dual Spin

GtmWAM

© Ceado srl - All Rights Reserved - 02/2025

• Weight precision
• Zero Retention
• Ground temperature stability

The game 
changer!

Ceado original burrs
RSZ83

Technical data

Voltage - Power

Rpm 50 Hz / 60 Hz

Average Output (g/s)

Net weight

Gross weight

Dimensions

Burrs

Hopper

Dose setting 

Display

Colors

220-240 V • 50-60 Hz / 900 W

110-120V • 60Hz / 6 A

1480 / 1700 rpm

5.2 (50 Hz) / 6 (60 Hz) *

21.9 kg

25.5 kg

200 x 420 x 610h mm

RSZ83 ø 83 flat burrs Red Speed

Approximately 1500 g

Digital

Multifunction Touch

Notes: Models with additional voltages available. *Grams per second 
calculated without Sweep-Out. Output may vary depending on coffee 
bean density and size. E37Z-Barista WAM Webpage

ø 83 burrs Red Speed
E37Z-Barista WAM

More intuitive. Faster. More advanced.

The new TFT display provides a smooth 
and immediate user experience, improving 
operational speed and adjustment 
precision.

New 3.5” 
Interface



Life X Touch

Life X Touch features an updated touch display designed to make flavor 
control even more intuitive. The 2.4” color touchscreen turns grinding 
into a pleasant and engaging experience. Modern and interactive, it 
allows you to adjust every detail with ease and precision, personalize 
colors, and adapt the interface to your style. Every setting becomes 
faster and more enjoyable, transforming coffee preparation into a truly 
delightful moment.

New Touch 
Display



All-purpose grinders, while marketed as versatile, often perform 
better in either espresso or filter brewing methods. Grinders 
optimized for espresso can produce a muddy filter, while those 
designed for filter brewing may yield an under-extracted espresso 
with a lack of body. Life X Touch offers the best of both worlds.

Keeping
the promise The Life X Touch features 

the innovative XB50 burrs, 
manufactured by Ceado without 
the use of screws. This design allows 
for the performance of larger 60 mm 
burrs, while minimizing retention
and reducing coffee waste. The 
grinder also boasts the highest 
motor powerto-burr diameter ratio, 
ensuring exceptional durability and 
consistently precise performance, 
while minimizing the chance of 
jamming.

Size matters

Life X Touch is designed to 
handle a variety of brew settings, 
all the way from Espresso to 
French Press, thanks to the 
depth of its grinding chamber, 
combined with the variable 
impact burr geometry and 
advanced flap design, ensuring 
optimal particle size distribution 
for any brewing method.

Setting the dose has never been 
simpler with the Life X Touch 
thanks to the new touch display
that makes it easy to switch 
between timed and manual 
dosing options, allowing you to 
customize your grind mode to your 
preferred brewing method. The 
grinder kits in the box, comprising 
of a bean hopper and a dosing 
funnel, grant perfect workflow 
for both manual dosing and 
programmed doses.

Clarity 
and body

Mode 
Switch
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• New Touch Display
• Enhanced clarity
• Low retention
• Jam prevention

For all brew 
methods.

Ceado original burrs
XB50

Technical data

Voltage - Power

Rpm 50 Hz / 60 Hz

Average Output (g/s)

Net weight

Gross weight

Dimensions

Burrs

Hopper

Funnel

Dose setting 

Colors

Life X Touch

220-240 V • 50-60 Hz / 300 W

110-120 V • 60 Hz  / 3 A

1380 / 1650 rpm

1.6 (50 Hz) / 1.9 (60 Hz)

5.4 kg

6.0 kg

150 x 200 x 355h mm

XB50 ø 50 blind multi-purpose 
flat burrs

Approximately 300 g

Approximately 30 g

2 Programmable Times / Manual Dosing

Life X Touch Webpage

ø 50 mm blind multi-purpose flat burrs



Life WAM, equipped with 
the new Weight Based Dose 
Management, delivers even 
greater precision and flavor 
consistency in every espresso. 
Thanks to the integrated load 
cell, you can manage each 
shot by weight. The built-
in scale not only enhances 
precision but also makes the 
grinder simple and intuitive to 
use, even for non-professional 
users. Perfect for achieving 
consistent results, with the 
ease of a professional-grade 
grinder at home.

Precision 
Espresso 
Grinder 
with WAM

Life WAM



The 2.4” color touchscreen makes grinding simple and enjoyable. 
Modern and interactive, it allows intuitive selection of grinding 
by grams or by seconds, adapting the grinder to taste and 
preferences. Colors and interface are fully customizable, while every 
adjustment is fast, precise, and immediate. Coffee preparation 
becomes a truly delightful experience.

With Weight Based Dose Management,
every dose is handled with maximum 
accuracy, ensuring unmatched flavor 
repeatability. The combination of integrated 
weighing and a low-retention grind 
chamber keeps coffee always fresh and 
evenly ground. Thanks to the built-in scale, 
operation becomes simpler and more 
intuitive for everyone, making it easy to 
achieve espressos that are even more 
precise, aromatic, and consistent with every 
extraction.

Crafted from high-grade steel, 
the 50 mm blind burrs offer 
a grind surface equivalent 
to 60 mm burrs, optimizing 
consistency while minimizing 
retention. The innovative X burrs
enhance extraction, delivering a 
clean, aromatic, and full-bodied 
cup. Unlike traditional burrs, their 
blind design eliminates holes 
where coffee grounds could get 
trapped, preventing buildup and 
ensuring every dose is fresh.

New Touch 
Display

50 mm Blind Burrs: 
Minimal Retention, 
Maximum Flavor

Maximum Precision, 
Maximum Simplicity 
with WAM



WAM

Compact and elegantly designed, Life WAM
fits seamlessly into any kitchen. Robust and 
reliable, it is built for professional-grade daily 
use at home. Includes a 250 g hopper and 
a customizable touch display, available in 
multiple colors to suit any style: Metal Grey, 
White, Matte Black, and Aquamarine.

ø 50 mm blind flat burrs

Technical data

Life WAM

Life WAM Webpage

Compact, 
Reliable 
and Stylish

© Ceado srl - All Rights Reserved - 07/2025

• Weight-based dose management
• Low retention grind chamber
• New touch display

Precision 
Espresso Grinder.

Ceado original burrs
XB50

Voltage - Power

Rpm 50 Hz / 60 Hz

Average Output (g/s)

Net weight

Gross weight

Dimensions

Burrs

Hopper

Dose setting 

Colors

220-240 V • 50-60 Hz / 300 W

110-120 V • 60 Hz  / 3 A

1380 / 1650 rpm

1.6 (50 Hz) / 1.9 (60 Hz)

5.8 kg

6.0 kg

150 x 200 x 390h mm

XB50 ø 50 blind flat burrs

Approximately 300 g

2 programmable weight-based doses / 
manual dosing



Outer Loop

Paper Filter

Collection tray

Flow Tower

Four
letters
just four
pieces!

Hoop is an innovative radial infusion 
brewer created by Ceado, and the winner 
of Best New Product Award: Consumer 
coffee preparation & serving equipment. 

Hoop



Hoop is a radial infusion brewer. Water 
filters evenly through the coffee bed, in 
a smooth and regular way, thanks to the 
side holes at the bottom of the Flow Tower. 
The flow of the water through the holes 
guarantees an even extraction: the water 
filters through the coffee with the same 
quantity and strength, reaching the paper 
filter only after completing the journey 
through coffee. Hoop allows to achieve a full 
and high quality extraction, with no effort!

With Hoop there is no need to follow 
rules or techniques. There is no need to 
pay attention to the water temperature 
or the coffee beans. Hoop wants you to 
experiment, to combine and to set your 
own rules, according on your own taste!

Radial
Infusion.

• Durable BPA free plastic
• Easy to clean
• Dishwasher safe

Coffee brewer

Features

Technical data

Hoop

Net weight

Gross weight

Dimensions

Colors

165  g

260  g

150 x 140 x 90h mm

Hoop WebpageNote: Maximum weight on paper filter: 20g of ground coffee.
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Data are indicative, referred to our internal tests. Designs and
specifications of the products in this catalogue can be modified
without prior notice.

Please confirm with Ceado Srl whether your product of choice has 
one or more of the certifications listed below:

Certifications list




