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Dual Heating Method of Direct Inject Water for Drip—Coffee
Machine
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Abstract

This paper proposes a dual heating method with direct inject water for saving service time of drip-coffee brew
service. In case of hand-drip brew different to cold brew or espresso, it is problem that the service cost is high
because of the service time. For solving the problem, there are many methods as like simple drip, drip using robot
or specific drip. The water supply is usually used as water tank heating method. For direct inject water heating, we
implemented hybrid heating system consisted of dual heater module included temperature sensor, inlet temperature
sensor and flow detector and designed a bubble trap nozzle for a bubble problem of heating water. We experiment
the proposed dual heating method using main heating for target temperature and complement heating for inlet
temperature. The performance of a stable outflow temperature is evaluated by the experiment.
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Fig. 1. Characteristics of NTC Thermistor
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