TCVEra

Tea
Grinder

TVTG-84GTB-TW
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The TVTG-84GTB-TW is a professional tea grinder designed
for consistent powdered tea preparation in busy beverage
environments. With an 84mm ghost-tooth burr, timing and
weighing modes, and multi-level grind adjustment, it helps
operators produce repeatable texture and portion control
across different tea recipes.

Ideal for bubble tea stores, cafés, dessert bars, and
high-volume drink outlets, this grinder supports smnoother
workflow, reduced powder waste, and more consistent
drink quality. Its IL hopper, anti-static system, temperature
monitoring, and removable chute make it practical for
daily commmercial use.
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TCVEra

84 mm Titanium
Flat Burrs
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Enhanced precision with
durable titanium coating for
consistent espresso grinding.

Built-In
Cooling Fan

Reduces burr heat for
stable, continuous grinding
performance.
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Touchscreen

ﬂ Control
»

Simple 4.3-inch interface
supports fast, easy operation.

Anti-Static
System
Helps reduce powder scatter

and keeps the bench
area cleaner.

TVTG-84GTB-TW 4.3 inch 185x377(including base)x785 515x560x260 1L 11 240 400W/10A




Your SUCCessS,
Brewed to Perfection.

Professional Equipment for Coffee, Tea & Beverage Businesses
We provide reliable, high-performance machinery that Australian and New Zealand's leading beverage operators
trust to serve quality, drive efficiency, and grow their brands.

We're Your End-to-End Beverage Business Partner

STORE DESIGN
& CONSULTING

Expert store design with a full
understanding of AUS/NZ electrical,
plumbing, and council compliance.
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CONSUMABLES
& PACKAGING

Reliable supply of consumables,
packaging, and smallwares to keep
your business running smoothly.

From single machines to complete turnkey solutions.
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COMPLIANT
EQUIPMENT SUPPLY

Supplier of fully certified, locally compliant
equipment tailored to Australian and New

Zealand operating conditions.
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NATIONAL LOGISTICS
NETWORK

Efficient logistics and warehousing
solutions for streamlined operations.
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INSTALL

In-house qualified tradesmen
ensure that your equipment is
properly fitted and installed.
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DEDICATED AFTER-
SALES SUPPORT

Quick response service for after-sales
inquiries, ensuring ongoing support.
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FEDERAL

HOBPITALITY EQUIPMENT &

AUS Phone: 1300 659 409
Email: sales@foodequipment.com.au
www.foodequipment.com.au

TCVEra

NZ Phone: 09 415 6470
Email: sales@fedproducts.conz
www fedproducts.co.nz



