
Jack
THE SMART STEAM FOAMER

USED AS AN INDEPENDENT UNIT 

Perfect Moose is the smart, 
automated foamer which takes over 

for the busy barista, rescues the 
untrained and gives your customers 

a true treat worth coming back for. 
Using any milk type you like.

Your extra pair of barista hands. 

Perfect Moose comes in 2 models: Greg & Jack 



Perfect Moose Jack is the smart steam 
foamer equipped with its own boiler at 
the back. This solitary moose works 
completely independently and can be 
combined with all types of bar set-ups. 

Perfect Moose always works in 
combination with smart moose 
pitchers. Texture and temperature 
of the microfoam can be adjusted on 
each smart pitcher. Set it once and all 
steaming cycles of that pitcher will be 
consistent. Unless you change your 
mind of course, then you simply adjust 
it to your liking and business needs. 

Looking for a connected solution? 
Check out Perfect Moose Greg, the 
smart foamer connected directly to 
your espressomachine. 

JACK

Colour option Matt black

Compatible smart pitchers for Jack 35 cl | 50 cl | 75 cl

12 oz | 16 oz | 25 oz

Perfect Moose is exclusively compatible with RFID tagged smart moose pitchers

use white for milk-based | green for plant-based | black for mix-based

Dimensions Jack

excluding connections at the back

W 120 x H 620 x D 490 (mm)

W 4,724 x H 24,409 x D 19,291 (inches)

Net weight 17,7 kg  |  39,02 lbs

Power 2430 watts

Water drainage Yes 

Water supply Separate water supply and water filter to be provided

Standard delivered with Installation kit | Moose hanky (barista towel) 

issued June 2023 |  electric specifications available on request I subject to change without prior notice.

www.perfectmoose.com  | hello@perfectmoose.com | 0032 52 49 90 79 | Vriesenrot 7 | 9200 Dendermonde | Belgium 
For your local sales partner, visit perfectmoose.com/contact. Encountered a moose mystery? Visit help.perfectmoose.com. 
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TECHNICAL SPECIFICATIONS

A. Touch display
Touch display guiding you through every step of the steaming 
process. No room for error.

B. Steam wand
Autonomously moving cool touch steam wand, releasing the 
right amount of steam at the right time in the right angle.

C. Nozzle 
PEEK nozzle developed not to suck up any milk and positioned 
exactly right to create the swirling movement in the milk. 

D. Temperature sensor
‘Moose eye’ monitoring the exact temperature of the chosen 
liquid during the whole steaming cycle. 

E. Pitcher holder
Holder with integrated weighing scale measuring the exact 
amount of liquid. Underneath, the RFID reader processing 
information exchanged with smart moose pitchers. 

F. Hoofs
Anti skid, non marking hoofs.
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