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XCoffee introduces Al-powered smart robotic beverage
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The newly launched XCoffee smart robotic beverage machine combines artificial intelligence, data analytics, and
precision engineering to deliver freshly brewed coffee and oriental tea around the clock
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XCoffee, a Singapore-based beverage technology company, unveiled the latest evolution of its Al-powered smart robotic
beverage, reinforcing its commitment to innovation and quality in automated coffee and tea preparation across the region.
Revolutionising the Coffee and Tea Experience.

The newly launched XCoffee smart robotic beverage machine combines artificial intelligence, data analytics, and precision
engineering to deliver freshly brewed coffee and oriental tea around the clock. Each machine is designed to replicate the
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quality and consistency of a barista-made beverage while maintaining high operational efficiency.

Using freshly roasted coffee beans and premium tea leaves, the machine grinds and brews each cup on demand. The
process ensures that every beverage retains its natural aroma and flavour without the use of artificial flavouring or
preservatives.

Developed and engineered locally, XCoffee represents a homegrown effort to integrate technology with Singapore's deep-
rooted coffee culture. From bean roasting to flavour profiling and robotic development, all aspects of the brand's innovation
are conducted in-house.

According to Deric Yeo, Chief Operating Officer of XCoffee, the company's goal is to redefine convenience through
technology while maintaining a focus on quality.

"XCoffee's vision is to create a Singapore-born brand that reflects both precision and familiarity. Every cup embodies the
balance between advanced automation and the taste preferences of the local market," said Yeo.



