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TECHNICAL SPECIFICATION
Electrical connection Coffee Machine 400 V 3LN PE 50/60Hz 16A, 6.7-7.9kW
 Refrigeration unit* 200-240 V 1LN PE 50/60Hz, 100W
 Flavor station 100-240 V 1LN PE 50/60Hz 10A, 75W
Water connection Supply line Metal hose with G3/8” union nut, L = 1.5m
 Water pressure 80 to 800 kPa (0.8 to 8.0 bar)
 Water hardness max  70mg CAO per liter of water (7dH, 13°fH)

 Chloride content max 0,1 mg/l
 Ideal pH value 7
Dimensions in mm Coffee Machine 340 x 730 x 600 mm (width x height x depth)

 Refrigeration unit* 340 x 540 x 475 mm (left side of the machine)

 Flavor station 200 x 542 x 451
 
mm (right side of the machine)

* Refrigeration unit = SU12

PRODUCT INFORMATION
Never before has coffee culture been so bursting with 
vitality, with a greater variety of coffee flavor for individuals 
to enjoy their own perfect coffee moment than ever before. 
There are countless ways to reinvent coffee and no end 
to the surprises in store. Our A800 professional coffee 
maker was created to produce just such barista coffee. 
It can perfect any beverage you could possibly imagine.

KEY FEATURES
·  Selection from three different brewing units  
optimally adjusted to your way of making coffee

·  The intuitive 10.4 ı ı touchscreen makes operation simple 
and efficient, and can be configured to your individual 
requirements

· Functional lighting concept
·  Generously sized bean hopper for simple refilling
·  Maximum energy efficiency thanks to a timer function and 
minimal power consumption in Standby mode

A800 OPTIONS
·  Second a/o third bean grinder
·  2x1 kg or 1x2 kg bean hopper, lockable
·  One or two separate powder dosing systems (for chocolate 
or milk powder, lockable)

·  SU12: Franke’s new 12-liter refrigerator are designed to 
integrate seamlessly into the system

·  Coffee grounds ejector
·  Cup sensor
·  M2M/telemetry, Billing systems, Raised feet (100 mm)
·  Autosteam steam spout (enhanced milk foaming) or 
Autosteam Pro (automatic milk foaming)

· Colors: gloss black or matt gray

MILK SYSTEMS
·  FoamMaster™: hot and cold milk & milk foam, individually adjustable consistency
  · FoamMaster integrated in coffee machine
  · Hygienic, with container system
  · Hose-free docking system for the milk container
  · Automated cleaning process with integrated cleaning cartridge
  · Conforms to HACCP

FLAVOR-STATION
· Automatic dosing station for up to three flavors (only with FoamMaster™)

CUP WARMER
· With four heatable trays

CAPACITY A800
· Recommended daily output (cups)   150 – 250 
· Recommended yearly output (cups)  60 000


