
PRODUCT OVERVIEW
Find the automated solution to 
accelerate your specialty coffee offering
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The A200 is the professional machine for handling 
small to mid-sized capacities. Simply plug in the 
machine and you're ready to begin making 
delicious coffee beverages!  An intuitive 
touchscreen offers as many as 36 different 
beverages. The machine guides operators through 
the cleaning process in a uniquely understandable 
and efficient way – even someone without any 
experience working with the A200 can operate it. 
Two ceramic grinders work with high levels of 
precision for fantastic coffee. The high-performance 
steam spout produces milk foam in a flash. 
Additional beverages can be prepared with the  

optional capsule brewing unit. The FoamMaster™ 
guarantees milk foam just as if it were made by 
hand.

A200
ENJOYMENT THROUGH PERFECTION

FULLY AUTOMATIC
CLEANING CONCEPT

PRACTICAL BEAN HOPPER
WITH CENTRAL LOCK

INTUITIVE
TOUCHSCREEN

TWO CERAMIC GRINDERS

CAPSULE BREWING UNIT FOR
ADDED BEVERAGE DIVERSITY

CAPACITY*
Espresso 102
Cappuccino 87
Coffee 69
Hot water 9 9
*Cups per hour according to DIN
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LEADING COFFEE SOLUTIONS

At Franke Coffee Systems, our passion for every person to enjoy the perfect 
cup of coffee drives what we do. We pride ourselves on delivering customized 
solutions with top in-cup quality and ease of use. Our leading coffee solutions 
promise:

iQFlow™ FoamMaster™

Prepares cold and hot 
milk foam with 
unbeatable barista-like 
quality even under the 
highest demands.

Intelligent technology 
that gives you access 
to a whole new level of 
flavor extraction and 
product consistency 

Flavor Station

Automatic syrup 
dispenser enhances 
coffee and milk 
beverages with up to six 
different syrups

CleanMaster

The fully automatic 
CleanMaster cleaning 
system ensures the 
strictest hygeine 
standards are met at all 
times

User Interface

Intuitive touch screen 
ideal for self-service 
operations that can be 
tailored to your 
individual requirements

Full Modularity

Wide range of 
accessories for flavors, 
milk, cups, and 
payment, which meets 
every individual wish in 
terms of performance, 
drink varieties, operation 
modes, and footprint.



Change the game withChange the game with
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iQFlow™ is an innovative Franke technology 
that revolutionizes the traditional espresso 
extraction concept. 

It optimizes the extraction process and brings 
more aroma into every cup; we call it Intelligent 
Coffee Extraction.

You no longer have to work with only one taste 
profile; you can define individual taste profiles for 
every product.

With iQFlow™ , you can enjoy fixed shot times and 
absolute consistent product quality for every cup, 
every day, at every location.

iQFlow™ opens up the space to create an entirely 
new coff ee experience.



Roaster
"iQFlow™ makes it possible to enhance the 
aroma of our coffee roasts in all their intensity. 
At the same time, during preparation, it ensures 
that our customers achieve consistently high 
in-cup quality."”

"iQFlow™ makes it possible for us to keep pace 
with customers’ constantly increasing demands 
for ever more individual, improved coffee 
beverages. Thanks to iQFlow™, we can offer a 
premium coffee with an individual 
taste profile based on a single roast for every 
taste preference."”

"The opportunities to get ahead of the 
competition, thanks to great coffee, are far 
from exhausted. Thanks to the innovation of 
iQFlow™, we can achieve even more flavor 
intensity in our coffee drinks and let our brand 
inspire our customers."

intelligent Coffee Extraction.

Barista, Coffee Shop
"Real espressȯ  can only come out of a 
traditional espresso machine?  That is now a 
myth and a thing of the past. The new iQFlow™ 
technology is a great tool for diving into new 
sensory worlds and putting one's own stamp on 
creations."” 

Head of Operations, C-Store
"Consumers now expect the highest coffee 
quality everywhere, every time. iQFlow™ allows 
us to meet this demand by preparing perfect 
coffee beverages. And simultaneously, allow us 
enough time for our customers."” 

"This development helps each of our  
employees to extract a premium coffee. That's 
why our customers all over the world get the 
same perfect result, every time."”
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iQFlow™ standard on the A600, A800, 
A800 Fresh Brew, A1000, and S700
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The A200 is the professional machine for handling 
small to mid-sized capacities. Simply plug in the 
machine and you're ready to begin making 
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touchscreen offers as many as 36 different 
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and efficient way – even someone without any 
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steam spout produces milk foam in a flash. 
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optional capsule brewing unit. The FoamMaster™ 
guarantees milk foam just as if it were made by 
hand.

TRUE PASSION LEADS TO INNOVATION

Every Franke coffee machine is Swiss made and packed with true 
passion. During product development, we learn from the experiences 
of restaurant operators, study the needs of coffee roasters and coffee 
lovers, and work tirelessly to further improve our products.

Our broad, modular product portfolio offers the ideal solution for 
meeting every individual wish in terms of size, performance, operation 
and varieties of coffee drinks.

Close to our customers – around the world 
Franke Coffee Systems operates its own offices in the USA, Switzerland 
(headquarters in Aarburg), Germany, and Great Britain. In addition, select 
distribution partners represent us around the world. This global network 
makes it possible for us to address the local needs of our customers and 
offer them the best possible service – no matter where in the world they 
might be. This makes us the ideal partner for both independent restaurant 
owners as well as for customers operating chains on a national or 
international basis.

A200
ENJOYMENT THROUGH PERFECTION

FULLY AUTOMATIC
CLEANING CONCEPT

PRACTICAL BEAN HOPPER
WITH CENTRAL LOCK

INTUITIVE
TOUCHSCREEN

TWO CERAMIC GRINDERS

CAPSULE BREWING UNIT FOR
ADDED BEVERAGE DIVERSITY

CAPACITY*
Espresso 102
Cappuccino 87
Coffee 69
Hot water 9 9
*Cups per hour according to DIN
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The A200 is the professional machine for handling 
small capacities. Simply plug in the 
machine and you're ready to begin making 

2 BEAN HOPPERS, LOCKABLE

INTUITIVE 
TOUCHSCREEN 

TWO CERAMIC GRINDERS

Cleaning the A200 is simple with an on-screen step 
by step process. Two separate bean hoppers and 
side fridge allow for different coffee types and fresh 
milk for delicious milk-based espresso beverages 
anytime.

RECOMMENDED CUPS/DAY -  UP TO 50

EASYCLEAN CLEANING
SYSTEM

delicious coffee beverages!  Take your office
coffee to the next level with espresso-based 
beverages. Coffee is ground for each cup to 
ensure complete freshness and boasts a smaller 
footprint with less coffee waste. With self-serve
capabilities, anyone can operate the A200 with
no prior experience. 
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A200
ENJOYMENT THROUGH PERFECTION
Ideal Operators: OCS (Office Coffee Solution)
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A400
LET'S GO PREMIUM EVERYWHERE

2 BEAN HOPPERS, LOCKABLE

PRACTICAL 8-INCH TOUCHSCREEN 
FOR EFFICIENT OPERATION 

CLEANMASTER 
AUTOMATIC 
CLEANING SYSTEM

FOAMMASTER™ MILK SYSTEM

PATENTED  
BREWING UNIT, 
REMOVABLE 
FROM THE FRONT

Created for self service, the A400 is simple 
to operate for customers and operators. 
With the user-friendly interface and 
automatic cleaning cycle, the A400 is the 
perfect option for small business looking for 
a premium coffee solution. 

RECOMMENDED CUPS/DAY - UP TO 100

Ideal Operators: Cafe/Bakery, OCS, Roaster 
With the A400, Franke is bringing the premium 
technology of its professional machines into a new 
class. Now small businesses can enjoy the most 
sophisticated coffee experience. Everything you 
need for a premium coffee beverage is available on 
the A400, including two different types of coffee, 
powder flavor, and the delicious FoamMaster™ milk 
system.
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A800
UNLIMITED POSSIBILITIES

The A800 is the ultimate performance heavyweight 
and opens up a whole universe of individual 
beverage creations. It deftly handles even the very 
highest levels of demand and guarantees 
unparalleled coffee enjoyment. Its professional 
three-boiler system makes it possible to prepare a 
coffee while pouring hot water for tea and 
generating steam, all at the same time. And 
because the FoamMaster™ is integrated as 
standard, it can also deliver dreamy hot or cold 
foams in any consistency desired. A full- color 10.4-
inch touchscreen provides the attractive control

panel on the machine, which can be individually 
configured down to the smallest detail – and grows 
with your demands and your success, every step of 
the way.

CAPACITY*
Espresso 160
Cappuccino 149
Coffee 109
Hot water 164
*Cups per hour according to DIN

 1–3 PRECISION BEAN GRINDERS
WITH DURABLE CERAMIC DISCS

10.4-INCH USER-FRIENDLY DISPLAY –
EASY TO OPERATE AND
MAKES PRODUCTS LOOK GREAT

FULLY AUTOMATIC
CLEANING PROCESS

FOAMMASTER™ MODULE
INTEGRATED AS STANDARD
FOR DREAMY FOAM

PATENTED
BREWING UNIT,
REMOVABLE
FROM THE FRONT

IOT/TELEMETRY ENABLED
(COMING SOON)

THREE SEPARATE
HIGH-PERFORMANCE BOILERS

FLAVOR-STATION

The A600 is the new standard in the mid-capacity 
range. Customers step up to the A600 and interact 
with an intuitive, 8-inch touchscreen. Enjoying your 
favorite espresso-based beverage with flavors and 
FoamMaster™ milk foam only takes a touch of the 
screen. With the A600, you have the opportunity to 
add a flavor from the 3 syrup flavor station. The 
A600 boasts an automatic cleaning cycle that 

A600
ALL YOU NEED FOR PERFECT COFFEE

2 BEAN HOPPERS, LOCKABLE

PRACTICAL 8-INCH TOUCHSCREEN 
FOR EFFICIENT OPERATION 

CLEANMASTER
AUTOMATIC 
CLEANING SYSTEM

FOAMMASTER™ MILK SYSTEM 

FLAVOR STATION

PATENTED  
BREWING UNIT, 
REMOVABLE 
FROM THE FRONT

makes cleaning the machine quick, simple, 
and spill-free, leaving more time for serving 
delicious coffee beverages. iQFlow™ is 
integrated as standard for the A600 and 
promises consistent top in-cup quality, 
which is perfect for any espresso-based 
beverage needs.

RECOMMENDED CUPS/DAY - UP TO 150

IOT/TELEMETRY COMING
SOON

iQFlow™ 
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Ideal Operators: Convenience Store, Quick-Service Restaurant (QSR), College & University 
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The A600 is the new standard in the mid-capacity
range. The crystal clear touchscreen with its three
customizable user interfaces provides an ideal basis 
for users to interact with the machine. A functional 
LED lighting concept gives you full control over
all machine operations. At its heart, the machine
has been optimized consistently for efficiency and
perfection. The practical bean hopper, the precision 
grinder with ceramic discs and the selection from 
among three different brewing units all combine  
to deliver perfect coffee. In combination with the

optional FoamMaster™, Flavor-Station and optional
cup warmer, the A600 is the optimal solution for 
any beverage needs. 

A600
ALL YOU NEED FOR PERFECT COFFEE

CAPACITY*
Espresso 150
Cappuccino 9 8
Coffee 100
Hot water 164
*Cups per hour according to DIN

PRECISION GRINDER WITH
DURABLE CERAMIC DISCS

PRACTICAL 8-INCH TOUCHSCREEN
FOR EFFICIENT OPERATION

FULLY AUTOMATIC
CLEANING PROCESS

FOAMMASTER™ FOR MILK FOAM
JUST AS IF IT WERE MADE BY HAND

FLAVOR-STATION

IOT/TELEMETRY
ENABLED
(COMING SOON)

PATENTED
BREWING UNIT,
REMOVABLE
FROM THE FRONT
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A800
UNLIMITED POSSIBILITIES

The A800 is a high capacity performer and opens 
up a whole universe of individual beverage 
creations. Its professional three-boiler system 
makes a more efficient process for serving 
beverages with the ability to prepare an espresso 
beverage while pouring hot water for tea and 
generating steam, all at the same time. Serve up 
to 2 milk types with hot and cold FoamMaster™ 
milk foam and the 3 syrup flavor station. The 
large10.4-inch touchscreen provides an inspiring 

 10.4-INCH USER-FRIENDLY 
TOUCHSCREEN DISPLAY

EASYCLEAN CLEANING 
SYSTEM

FOAMMASTER™ MILK 
SYSTEM

PATENTED 
BREWING UNIT, 
REMOVABLE  
FROM THE FRONT

THREE SEPARATE  
HIGH-PERFORMANCE BOILERS

FLAVOR STATION

menu format, which can be individually 
configured with your branding and product 
promotions. iQFlow™ ensures every coffee 
beverage in the A800 is top quality. The A800 
opens a new world of possibilities for medium 
to large-sized operations.

RECOMMENDED CUPS/DAY - 250

2 BEAN HOPPERS, LOCKABLE

IOT/TELEMETRY COMING SOON

iQFlow™ 

Ideal Operators: Cafe/Bakery, Family Dining Restaurant



A800 FRESH BREW
BETTER TASTE, LESS WASTE

Everyone deserves to enjoy a cup of coffee with the 
freshest quality every time. Our A800 Fresh Brew 
was created to produce just such barista coffee. 
Every cup of coffee is brewed to order, meaning 
perfect quality thanks to iQFlow™ with less waste 
and labor. With the ability to use 3 different bean 
types, everyone gets the coffee they enjoy most.

 10.4-INCH USER-FRIENDLY 
TOUCHSCREEN

iQFlow™ 

EASYCLEAN 
CLEANING SYSTEM

 3 BEAN HOPPERS, LOCKABLE
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The elevated user experience means it just takes 
a touch of a finger to brew the perfect cup of 
coffee and to clean quickly and efficiently. Fresh, 
bean-to-cup coffee has never been easier or 
more enjoyable! 

RECOMMENDED CUPS/DAY - UP TO 250

Ideal Operators: Convenience Store, Cafe/Bakery, QSR, College & University



A1000
A NEW LEVEL OF INDULGENCE

FLAVOR STATION FOR SIX  
SYRUPS 

INTELLIGENT REFRIGERATION 
UNIT - 2 MILK TYPES WITH 
FOAMMASTER MILK FOAM

The A1000 was created to give your guests their 
very own little moment of luxury and serves the 
highest  drink capacity. iQFlow™ technology 
integrated as standard allows for top in-cup quality 
in every cup, giving every customer the best 
coffee experience. Add a flavor to your beverage 
from the 6 syrup flavor station. The A1000 
features a new intelligent refrigeration unit –up to 
two types of milk with two parallel refrigeration 
circuits, including dreamy FoamMaster™ milk 
foam.

The 10.4“ Multimedia-Touchscreen provides a user-friendly 
menu navigation, with HD-quality video with sound, perfect for 
showcasing your brand and promotions. The fully automatic 
cleaning process keeps your A1000 sparkling clean with a 
simple effort that allows more time for creating customized 
espresso-based beverages. 

RECOMMENDED CUPS/DAY - UP TO 300

10.4 INCH TOUCHSCREEN WITH HD VIDEO AND SOUND

CLEANMASTER 
AUTOMATIC 
CLEANING SYSTEM

2 BEAN HOPPERS, LOCKABLE

iQFlow™

IOT/TELEMETRY 
COMINGSOON
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Ideal Operators - Convenience Store, QSR, College & University
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The FoamMaster™ has redefined professional
coffee making at the very highest performance 
levels. Thanks to a startlingly large touchscreen,
operating the unit becomes an experience in itself. 
Customizable user interfaces, adaptable menus
and the simple placement of advertising messages 
revolutionize interaction with the machine. Inside

the unit, powerful components ensure you get the
perfect crema, delicious milk foam and a virtually 
endless variety of flavors. 

FOAMMASTER™
VARIETY BECOMES PERFECTION

FLAVOR-STATION FOR AUTOMATIC
DOSING OF THREE DIFFERENT SYRUPS

INDIVIDUALLY PROGRAMMABLE MILK FOAM
CONSISTENCY – JUST AS IF MADE BY HAND

PRACTICAL TOUCHSCREEN FOR
EFFICIENT OPERATION AND CUSTOMIZED
SET-UP CAPABILITIES

PRECISION GRINDER WITH DURABLE
CERAMIC BURRS

IOT/TELEMETRY ENABLED

SIMPLE, MENU-GUIDED
CLEANING

CAPACITY*
Espresso 162
Cappuccino 161
Coffee 115
Hot water 168
*Cups per hour according to DIN

ACCESSORIES
PERFECT FLEXIBILITY

Tailored precisely to your needs. 
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REFRIGERATION UNIT 
SU05 (5 L)
THE ELEGANT  SOLUTION
SU12 (12L)
THE TITAN

–  Refrigeration unit in product
design (5 L, 12L), lockable

–  Clean-in-place technology:
intelligent milk hose coupling for
non-contact filling

–  Empty signal via the display

KE200 
THE MINI MARVEL

–  Refrigerator unit (4 L), lockable
–  Suitable for small to mid-range

capacities
–  Manual cleaning

FLAVOR STATION THE 
FLAVOR WIZARD

– 3 syrup flavor station for A600 and A800
– 6 syrup flavor station for A1000
– Automatic dosing, lockable
–  Can also be fitted with liquors
–  Available with heatable cup  storage on upper

shelf, with on/off switch

CUP WARMER
THE PERFECT TEMPERATURE

–  4 heated trays that can store
up to 120 cups

–  Also perfect for self service use

5 L12 L

ACCOUNTING SYSTEM 
THE MONEY MAESTRO

–  Can be used for various payment
methods

– I deally suited for public/private
vending applications

–  Can be combined with
IOT features
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Combining intelligent technology and the best of 
Franke's automatic A-line, the 2-step S700 was 
created. The S700 features a high-volume 3-boiler 
system for endless steam performance. Thanks to 
iQFlow™, in-cup quality is consistent for every cup. 
Achieve quicker preparation for both individual and 
collective shots through shorter dispensing times. 
The AutoSteam Pro wand promises the best foam 
quality with a robustly designed steam lance with 
extra working range, plus programmable steam 

temperatures. Easily clean the machine and 
steam wand with an image-supported guide on 
the display. The 8-inch touchscreen has intuitive 
user navigation and allows stack entry of orders, 
which are then processed automatically by the 
machine.

RECOMMENDED CUPS/DAY - UP TO 250

S3/AUTOSTEAM 
PRO WAND

8-INCH
TOUCHSCREEN WITH
STACK ENTRY
ORDERS, PROCESSED
AUTOMATICALY

EASYCLEAN 
CLEANING SYSTEM

2 BEAN HOPPERS

iQFlow™ 

S700
INNOVATION BECOME INVITATION
Ideal Operators - Cafe/Bakery, Roaster
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REFRIGERATION UNIT 
SU05 & SU12 

–  SU05 holds 1 Gallon of milk
– SU12 holds two 1 Gallon milk jugs
–  Clean-in-place technology:

intelligent milk hose coupling for
non-contact filling

–  Empty signal via the display

KE200 

–  KE200 holds 1 Gallon of milk
–  Suitable for small to mid-range

capacities
–  Manual cleaning

FLAVOR STATION 

– 3 syrup flavor station for A600 and A800
– 6 syrup flavor station for A1000
– Automatic dosing, lockable
–  Can also be fitted with liquors
– Available with heatable cup  storage on

upper shelf, with on/off switch

CUP WARMER

–  4 heated trays that can store
up to 120 cups

–  Also perfect for self service use

SU05SU12

PAYMENT SYSTEM 

–  Can be used for various payment
methods

– I deally suited for public/private
vending applications

–  Can be combined with
IOT features
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I M P O R TA N T:

- Only use original Franke
detergents

- The Franke A-series and
S700 require special, newly
developed cleaning agents

► Outstanding cleaning results

► Perfect hygiene

► Maximum reliability

► Optimal protection for your
Franke coffee machine

► Highest levels of efficiency and
low consumption

► Perfect coffee enjoyment

FRANKE DETERGENTS
Perfect coffee enjoyment with optimal 
hygiene

Daily cleaning is absolutely essential in order to offer your 
customers and guests the best possible in-cup quality on a day-to-
day basis. Franke offers a wide selection of innovative special 
cleaning agents and water conditioners for the entire coffee 
machine range.

Machines should be cleaned on a daily basis only with original 
Franke cleaning agents. Cleaning your machine daily with Franke 
detergents is the only guaranteed method to offer perfect 
cleanliness, optimal reliability, and long-lasting protection of your 
machine.

If you have any questions, please contact your Franke 
representative or the Franke customer service team.

SPECIAL PRICING FOR 
SUBSCRIPTION PURCHASES
Start a subscription for your cleaner kit and receive special pricing!  
Request an order form at cs-ordercleaner.us@franke.com. 
Auto-delivery options:

► 3  MONTH: Receive a 9 0-day supply of cleaning supplies
every 3 months

► 6 MONTH: Receive a 180-day supply of cleaning supplies
every 6 months



JUST AS INDIVIDUAL AS YOU ARE

A400 A600A200

CAPACITY
Cups up to 50 up to 100 up to 150 up to 250 up to 250 up to 300 up to 250
BEVERAGES MS FM MS FM MS FM
Espresso/Double Espresso ü ü ü ü ü ü ü ü ü

Brewed Coffee ü ü

Latte/Cappuccino ü ü ü ü ü ü ü ü ü

Mocha/Hot Chocolate ü ü ü ü ü ü

Macchiato/Latte Macchiato ü ü ü ü ü ü ü ü

Flat White ü ü ü ü

Ristretto ü ü ü ü ü ü ü ü

Americano ü ü ü ü ü ü ü ü ü

Caramel Macchiato ü ü ü

Iced Latte/ Iced Cappuccino ü ü ü ü

Iced Caramel Macchiato ü ü ü

Iced Mocha ü ü ü ü

Hot Milk Foam ü ü ü ü ü ü ü ü ü

Cold Milk Foam ü ü ü ü ü

Chai Latte ü

Iced Chai Latte ü

Iced Latte Macchiato ü ü ü ü

Hot water ü ü ü ü ü ü ü ü ü

FEATURES & OPTIONS
Second bean grinder ü ü ü ü ü ü ü

Third bean grinder ü

Powder dosing system ü ü ü ü

Double powder dosing system ü

UI Version 4.7" touchscreen 8" touchscreen 8" tochscreen with video 10.4" touchscreen with video 10.4" touchscreen with video 10.4" touchscreen with video and sound 8" touchscreen with video
Autosteam Pro Wand ü

Fully Automatic Cleaning System (CleanMaster) ü ü ü

Cup detector ü ü ü ü ü ü

Internal water tank ü

Permanent water supply connection ü ü ü ü ü ü ü

Lockable bean hopper ü ü ü ü ü ü

Raised feet (40/100mm) ü ü ü ü ü ü ü

IOT/telemetry (Coming Soon) * * * * *
iQFlow ü ü ü ü ü

MILK REFRIGERATION UNIT
SU05 MS refrigeration unit ü ü

SU05 FM refrigeration unit ü ü ü

SU12 refrigeration unit ü ü

KE200 refrigeration unit ü

Second type of milk (for SU12) ü ü

ACCESSORIES
Flavor Station + + +
Cup Warmer + + + + + + +
Payment System + + + + + +

 Standard + Optional * Coming Soon

ü



A800 A800 Fresh Brew A1000 S700

CAPACITY
Cups up to 50 up to 100 up to 150 up to 250 up to 250 up to 300 up to 250
BEVERAGES MS FM MS FM MS FM
Espresso/Double Espresso ü ü ü ü ü ü ü ü ü

Brewed Coffee ü ü

Latte/Cappuccino ü ü ü ü ü ü ü ü ü

Mocha/Hot Chocolate ü ü ü ü ü ü

Macchiato/Latte Macchiato ü ü ü ü ü ü ü ü

Flat White ü ü ü ü

Ristretto ü ü ü ü ü ü ü ü

Americano ü ü ü ü ü ü ü ü ü

Caramel Macchiato ü ü ü

Iced Latte/ Iced Cappuccino ü ü ü ü

Iced Caramel Macchiato ü ü ü

Iced Mocha ü ü ü ü

Hot Milk Foam ü ü ü ü ü ü ü ü ü

Cold Milk Foam ü ü ü ü ü

Chai Latte ü

Iced Chai Latte ü

Iced Latte Macchiato ü ü ü ü

Hot water ü ü ü ü ü ü ü ü ü

FEATURES & OPTIONS
Second bean grinder ü ü ü ü ü ü ü

Third bean grinder ü

Powder dosing system ü ü ü ü

Double powder dosing system ü

UI Version 4.7" touchscreen 8" touchscreen 8" tochscreen with video 10.4" touchscreen with video 10.4" touchscreen with video 10.4" touchscreen with video and sound 8" touchscreen with video
Autosteam Pro Wand ü

Fully Automatic Cleaning System (CleanMaster) ü ü ü

Cup detector ü ü ü ü ü ü

Internal water tank ü

Permanent water supply connection ü ü ü ü ü ü ü

Lockable bean hopper ü ü ü ü ü ü

Raised feet (40/100mm) ü ü ü ü ü ü ü

IOT/telemetry (Coming Soon) * * * * *
iQFlow ü ü ü ü ü

MILK REFRIGERATION UNIT
SU05 MS refrigeration unit ü ü

SU05 FM refrigeration unit ü ü ü

SU12 refrigeration unit ü ü

KE200 refrigeration unit ü

Second type of milk (for SU12) ü ü

ACCESSORIES
Flavor Station + + +
Cup Warmer + + + + + + +
Payment System + + + + +



Franke Coffee Systems North America
800 Aviation Parkway
Smyrna TN 37167 
USA
+1 800 310 5710
coffee.franke.com
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