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Tabelle1

		Information training participants
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Tabelle3








Kaffee extraktion / coffee extraction / café extraction


TD-100045.xls
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The art of excellent coffeemaking 
 


TD-101051.doc  


Morning check / Hygiene 


Q$ 


q Heating up of coffee machine 


• to be ready to go 


q Fill fresh beans 


• into the clean bean hoppers 
One week cool and dry storage for an opened bag 


q Start 2 rinsing cycles 


• to rinse out residual detergent, water and milk 
• to heat up the coffee outlet 


q Select 2 Espressos 


• to remove the rest of coffee powder 
• in order to use fresh coffee 


q Test quality on 3rd. Espresso for 


• Speed 
• Fill level 
• Crema 
• Taste 


Into a clean, hot cup! 
 
 
 
 
 


Enjoy the art of excellent coffeemaking 








The art of excellent coffeemaking 
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The perfect Espresso 


Q$ My best ... 


q Roasting ... coffee is 


• according to your needs 


q Grinding ... position is 


• too fine increases the brewing time 
The coffee will be bitter and rough 


• too coarse decreases the brewing time 
The coffee will be sour and bland 


q Coffee amount ... quantity is 


• 8 - 10 Gramms 
Depending on cup size 


q Brewing time ... timing is 


• 14 - 20 Seconds 
The coffee needs this time 
to reach the perfect brewing 


q Water pressure ... pressure is 


• 8 - 10 Bar 


q Temperature ... heat is 


• 82 - 89° Celsius 
Measured at the outlet 


q Water quality ... note is 


• hardness 7° - 8°dGH / 3° - 7°dKH 
• pH-Value 6.8 – 7.2 








The art of excellent coffeemaking 
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When the coffee does not taste good – not enough flavour? 
 


• Coffee roast too weak (light) è Control the coffee 
• Grinding too coarse (outlet speed too high) è Change grinder setting to fine 
• Not enough pressure (Pump)  è Contact your serviceman 
• Not enough powder è Increase coffee quantity 
• Temperature too low è Increase temperature 
• Coffee storage too long or too warm è Purchase less coffee 


 
 
When the coffee does not taste good – too sour? 
 


• Coffee roast too weak (light) è Control the coffee 
• Extraction time too long è Turn off pre-infusion 
• Lack of cleanliness è Increase controlling 
• Temperature too high  è Decrease temperature 
• Water is too sour  è Have water checked 


 
 
When the coffee does not taste good – too bitter? 
 


• Coffee roast too strong (dark) è Control the coffee 
• Coffee is old è Change the coffee 
• Grinding too fine  è Change grinder setting to coarse 
• Not enough powder è Increase amount 
• Temperature too high è Lower temperature 
• Extraction time too long è Turn off pre-infusion 
• Lack of cleanliness è Increase controlling, maintenance 


 
 
When the coffee does not taste good – foreign taste? 
 


• Dirty cup è Check dishwasher 
• Bad grinding è Contact serviceman 
• Consumption is low è Refill small amounts 
• Bad coffee beans – „Stinkers” è Change coffee 
• Blend / Quality è Control or change coffee 
• Coffee beans stored too long è Purchase less coffee, change storage space 
• Coffee residue in coffee outlet è Clean more often 
• Water, (Chlorine, Hardness etc.) è Use water softener / filter 
• Boiler contaminated è Contact serviceman 
• Residue of cleaning agents in  è Rinse coffee machine 


the coffee machine 
 
 
When the coffee does not taste good – No Crema / Foam? 
 


• Temperature too high (Dark Foam) è Lower temperature 
• Temperature too low (Milky Foam) è Increase temperature 
• Grinder disc blunt è Contact serviceman 
• Pressure too low è Contact serviceman 
• Coffee blend (light roast) è Control coffee 
• Water quality / pH-Value too low è Change coffee 
• Coffee outlet too fast è Set grinder to fine 
• Coffee outlet too slow è Set grinder to coarse 
• Coffee storage too long or warm è Store in cool place, purchase less 
• Too much calcium è Decalcify the water (Filter) 


 








Franke Kaffeemaschinen AG


Schulungsbeurteilung
Training evaluation
Appréciation de formation


Franke Kaffeemaschinen AG Vielen Dank für Ihre Meinung und Mithilfe. Ihre Bewertung
intern / internal / interne hilft uns bei der Weiterentwicklung der Schulungen.


Kunde / customer / client Thank you for your opinion and assistance. Your evaluation
extern / external / externe helps us with the advancement of the trainings.


Trainer Merci beaucoup pour votre opinion et l'aide. Votre évaluation
Training nous aide lors du développement ultérieur des formations. 


- - - + + +
Vorabinformation brauchbar First information useful Pré-informations utile
Unterkunft in Ordnung Accommodation in order Logement en ordre
fühlte mich gut betreut felt well cared for on s'est occupé de moi
Verbesserungen / Bemerkung
Improvements / Remark
Améliorations / Remarque


- - - + + +
ist gut vorbereitet is well prepared est bien préparé
hat fachliches Wissen has technical knowledge a le savoir techniques
spricht verständliche Sprache speaks understandably parle comprehensible
gibt klare Anweisungen gives clear instructions donne des instructions claires
hat sich auf mich eingestellt adjusted to my needs s'est alignié a mes demandes
hat mich motiviert motivated me m'a motivé
hat mich gefordert challenged me m'a exigé
hat ein angemessenes Tempo has an appropriate pace a une vitesse appropriée
Verbesserungen / Bemerkung
Improvements / Remark
Améliorations / Remarque


- - - + + +
Servicehandbuch verständlich Handbook is understandable Manuel est compréhensible
Schulungsdauer angepasst adapted training time Durée de formation adapté 
vermisst - nicht verstanden
missed - not understood
manque - pas compris
das war zuviel - zuwenig
was too much - not enough
c'était trop - pas assez


- - - + + +
wurden erfüllt were fulfilled ont été réalisées


Datum / date / date:


Firma / company / entreprise:


Vorname / first name / prénom:


Nachname / last name / nom de famille:


Unterschrift / signature / signature:


Schulung Training Formation


Français
Organisation Organisation Organisation


Meine Erwartungen My expectations Mes attentes


Trainer Instructor Instructeur


Deutsch English


Registration_original V201.xls 25.05.2011
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1st day



schedule

		Time		Activity		Notes

		08:30 – 09:30		Information		Franke- presentation

		09:30 – 10:00		Training		Introduction FM800 / Service manual

		10:00 – 10:15		Break		

		10:15 – 11:30		Training		Programming part 1

		11:30 – 12:45		Lunch		

		13:45 – 15:15		Training		Programming part 2

		15:15 – 15:30		Break		

		15:30 – 17:30		Training		Technical components / water flow diagram
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2nd day



		Time		Activity		Notes

		08:00 – 10:00		Training		Preventive maintenance (PM)

		10:00 – 10:15		Break		

		10:15 – 11:30		Training		task key assignments

		11:30 – 12:45		Lunch		

		13:45 – 15:15		Training		Troublesshooting

		15:15 – 15:30		Break		

		15:30 – 17:00		Training		product testing
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3rd day



		Time		Activity		Notes

		08:00 – 10:00		Training		Cleaning / test / 

		10:00 – 10:15		Break		

		10:15 – 11:30		Training		evaluation / feedback

		11:30 – 12:45		Lunch		
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Franke Kaffeemaschinen AG


Sicherheit in den Schulungsräumen
Security in the training rooms
Sécurité dans les salles de formation


WARNUNG


WARNING


ATTENTION


Sehr geehrter Teilnehmer


Während der Schulung werden auch mit offenen Kaffeemaschinen, welche unter elektrischer Spannung
stehen, sachdienliche Demonstrationen gemacht. Diese Demonstrationen sind nur bei Franke
Kaffeemaschinen AG in den Schulungsräumen erlaubt und werden durch den verantwortlichen Ausbilder
von Franke Kaffeemaschinen AG durchgeführt.
Ich habe die Sicherheitsrichtlinien in den Schulungsräumen gelesen, verstanden und übernehme bei 
Zuwiderhandlung, die volle Verantwortung.


Dear participant


During the training, pertinent demonstrations are made with open coffee machines which are under
electrical current. These demonstrations are only permitted in the training rooms at Franke
Kaffeemaschinen AG and by the responsible trainer from Franke Kaffeemaschinen AG.
I have read and understood the safety guidelines in the training rooms and take full responsibility
for offence.


Cher participant


Pendant la formation, des démonstrations convenables sont faites avec les machines à café ouvertes qui 
sont sous le courant électrique. Ces démonstrations sont seulement autorisées dans les salles de formation 
à Franke Kaffeemaschinen AG et par l'entraîneur responsable de Franke Kaffeemaschinen AG.
J'ai lu et ai compris les directives de sécurité dans les salles de formation et prends la 
pleine responsabilité de l'offense.


Datum / date / date:


Firma / company / entreprise:


Vorname / first name / prénom:


Nachname / last name / nom de famille:


Unterschrift / signature / signature:


Vor dem Öffnen der Kaffeemaschine – Stromnetz trennen!


Before opening the coffee machine – disconnect elec trical mains!


Avant d’ouvrir de la machine à café – débranchez le  réseau électrique!


Registration_original V2011 19.04.2012






Zertifikat

																																				Zeichen		leer		Deutsch		Englisch		Französisch



				?																																?				Zertifikat		Certificate		Certificat		Test









								Vorname Name









								?																												?				hat die technische Ausbildung der Franke
Kaffeemaschinen		has successfully completed technical training on
Franke 		a passé la formation technique de la machine à
café Franke				hat die technische Ausbildung für Verkäufer
der Franke Kaffeemaschinen		has successfully completed the technical training
for salesmen on Franke		a passé la formation technique pour les vendeurs
de la machine à café Franke







												

												0

								?																												?				*Flair*		*Pura*		*Pura fresco*		*Pura pronto*		*Evolution*		*Evolution Plus*		*Sinfonia*		*Sinfonia FSA*		*Spectra*		*Spectra S*		*Spectra X*		*Spectra X-XL*		*FM800*

								?

								?

								?

								?

								?









								?																												?				erfolgreich abgeschlossen.		coffee machines.		avec succès.









								Franke Kaffeemaschinen AG

								Aarburg,				?																								?				March 2012		April 2012		May 2012		June 2012		July 2012		August 2012		September 2012		October 2012		November 2012		December 2012		January 2013		February 2013				March 2012		April 2012		May 2012		June 2012		July 2012		August 2012		September 2012		October 2012		November 2012		December 2012		January 2013		February 2013				Mars 2012		Avril 2012		May 2012		Juin 2012		Juillet 2012		Août 2012		Septembre 2012		Octobre 2012		Novembre 2012		Décembre 2012		Janvier 2013		Février 2013















																						?														?				Schulungsleiter		Trainer		Instructeur

																						?														?				Jörg Braun		Marcel Portmann		Marco Probst		Yves Hionas		Robert Altherr		Horst Schneeberger		David Ballif		Luis-Angel Gonzalez
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Training Documentation FM800
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Introduction
Overview of FM800



KE300



Outlet

Modified Spectra S







Vetro Touch&

Usability 2012





Electronic hardware

Switched mode power supply

Heating unit module



Brewing unit





Cup tray



Software

Foam Master
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Introduction
Sub-project overview

The FM800 consists of a total of 5 sub-projects, which can be classified as innovations and product improvements:



     Innovations			Product improvements

		













	























Electronic hardware

Switched mode power supply

Heating unit module



Brewing unit





Cup tray



Vetro Touch

Hardware



Vetro Touch Usability 2012 

Software









© Franke, www.franke.com

‹Nr.›



5



Introduction
"Innovations" sub-projects

Heating unit module V3

Milk/milk foam is now heated with a thermoblock (continuous flow heater) instead of steam. This results in a greater adjustment range in terms of the consistency of the warm milk foam.

Maintenance-friendly design, in part due to the use of new plastic valves.



Vetro Touch operator panel

The Basic, Vetro and Touch operator panels have been unified in the Vetro Touch operator panel.

The programming button board is no longer needed.

Download and upload of configuration using flash drive

Simplified panel assembly/disassembly



Usability 2012 (operating method)

Innovative operating method for simplified operation/programming.

Different operating modes specifically designed for the various device applications.
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Introduction
"Product improvements" sub-projects

Brewing unit

Stabilization of gear frame

Optimization of power transfer between motor and gear

      (motor shaft, motor bearing)

Material optimization of spindle nuts

Optimization of outlet piston E50

Optimizations in area of brewing head (O-rings, mechanism)

Expected service life 160’000 cycles/24 months



Cup tray

Improved cleaning possibilities due to elimination of design grooves and adaptation of surface structure.

Improved stability of bean and powder containers on the cup tray.

Achievement of ETL certification (safety and hygiene).



Electronic hardware

Stabilization of the 24 V supply voltage by using a switching mode power supply.

      (as in Spectra X-XL)
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Product improvements
Brewing unit/gear frame with motor

Changes



Motor adjustments

Installation of ball bearing on motor face.

	Improved rotor bearing.

Adjustment of wrench size, length and material of motor shaft.

 	Increased service life.

Repositioning of encoder board (behind magnet) and protection with plastic cover.

	Protection against damage.



Gear frame adjustments

Adjustment of wrench size, length and material of screw shaft.

 	Increased service life.

Adjustment of spindle nut material.

	Noise minimization.

Adjustment of spindle lock in axial direction.

	

Adjustment of manual inlet slide spring

	Reduction in contact pressure of slide onto scraper plate, causing reduction in wear.





















1b



1a







1c

2a

2b 

2c 

3









© Franke, www.franke.com

‹Nr.›



8



Product improvements
Brewing unit/outlet piston E50mm



Changes



Outlet piston body

Adjustment of the taper angle and surface roughness.

 	Less contamination with ground coffee.

Adjustment of O-ring groove.

	Self-centering of O-ring within the groove.

	Increased service life.    

Additional support rib.

	Improved support of fine screen extends the service life.

 

Espresso nozzle 0.6 mm

	Adjustment of length, causing it to be flush with the outlet piston body on the fine screen side.

	Less clogging with coffee grounds.



O-ring

	Change in material from HNBR to silicone.

	Increased service life.

















2

1a

1b

3

1c
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Product improvements
Brewing unit/brewing head

Changes



O-ring of ejector piston/guide rod

	Change in material 1a) Viton 1b) Silicon.

	Increased service life



Brewing head housing

	Enlargement of facet.

	Prevention of collision between brewing head housing and fixing bolt of heating unit module.



Scraper plate

	Change in material.

	Minimization of noise and reduced wear on slide contact surfaces.



Cable guide

	Change in material to spring steel.

	Prevention of collision between spindle and cable guide.



Spring guide

	Adjustment of spring guide (small spring).

	Prevention of collision between spring guide (small spring) and the outer spring (large spring).

























1a

2

1b

5

4



3
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"Innovations" sub-projects
New 2/2-way plastic valve

Coil

Bayonet lock

Plunger with ram (stainless steel)

Sealing diaphragm EPDM

     (ethylene propylene diene monomer)

O-ring (ram seal)

Sealing surface

Guide clamp

Valve body seat

O-ring (seals on sealing surface 6)

Groove for clamp



These plastic valves are less susceptible to scaling and easier to replace on account of their modular design. Due to the diaphragm, the rear part of the plunger is not submerged (separate from medium). There is no overseat or underseat and the valves can open on both sides in case of excessive operating pressure. The valves were specially designed for Franke Kaffeemaschinen AG.



Technical data:

Test pressure:	12 bar

Operating pressure:	8 bar

Valve body material:	Radel (polyphenylsulfone, PPSU)

Room temperature:	up to 80°C

Medium temperature:	up to 140°C

Voltage:		24 V

Power output:	11.8 W







1)

2)

3)

4)

6)

5)

7)

9)

10)





a)

b)



8)
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"Innovations" sub-projects
New 3/2-way plastic valves

Coil

Bayonet lock

Plunger with ram (plastic)

Internal part (positionable over 180°)

O-ring

AVS quick-release lock

O-ring 

Groove for clamp



These plastic valves are less susceptible to scaling and easier to replace on account of their modular design. In this valve, too, the rear part of the plunger is not submerged (separate from medium). The valves were specially designed for Franke Kaffeemaschinen AG. 



Technical data:

Test pressure:	5 bar

Operating pressure:	4 bar

Valve body material:	Radel (polyphenylsulfone, PPSU)

Room temperature:	up to 80°C

Medium temperature:	up to 140°C

Voltage:		24 V

Power output:	11.8 W







1)

2)

3)

4)

6)

5)

7)

8)

9)
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"Innovations" sub-projects
Heating unit module V3



2

3

4







1

2

3







a) Hydraulic connections

1 = Water (main input)

2 = Brewing valve

3 = Instant

4 = Drainage

5 = Milk

6 = Milk rinse

7 = Steam/milk/coffee bypass

8 = Hot water	



b) Electrical connections 

1 = Boiler/thermoblock heating

2 = NTC sensors, level sensor, flowmeter 

3 = Valves

	























6

5







1

7

8
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"Innovations" sub-projects
Heating unit module V3



1)

















                  



2)

3)

4)

5)

6)

7)

8)

9)

10)

11)







Heating unit module V3

Thermoblock (continuous flow heater)

Cold water block

Brewing valve Y1

Drainage valve Y39

Hot water valve Y4

Tea/steam boiler

Coffee boiler

Hot water block

Flowmeter with pressure gauge

Steam block
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"Innovations" sub-projects
Thermoblock







7)

6)

5)

4)

3)

2)

1)

Thermoblock module

Holding cone

Thermal fuse (safety fuse) 144°C

Temperature sensor

Thermoblock

Boiler clamp

Thermoblock insulation



Thermoblock 2 kW:

No standard thermoblock on the market meets the required performance characteristics (temperature, speed and heating power). Therefore, we developed our own thermoblock. The temperature is monitored by a temperature sensor (fixed value at 68°C) and controlled by the software. For reasons of safety, two thermal fuses are mounted on the thermoblock, which are integrated in the phase and neutral line as a safety switch-off mechanism.



Technical data:

Temperature sensor

Sensor element:	glass NTC 10 kW

Measuring range:	10°C to 150°C

Max. temperature 	-50°C to 250°C

Tolerance:		+-0.2°K	 



Safety thermal fuse (must be replaced when activated)

Type:		D142

Cut-out temperature:	144°C 

Resistive current load:	16.7A

Tmax*: 		180°C 

* Tmax = maximum permitted temperature after cut-out
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"Innovations" sub-projects
HW/S boiler, 2.5 kW



1)

2)

3)

4)

5)

6)

7)

NTC temperature sensor

Level sensor l=84 mm

Hot water valve output

Steam block output

HW/S boiler supply

Electrical connection, heating element

Pressure relief valve 3 bar (Pura)



























The HW/S boiler is a modified version of the Pura standard boiler. The so-called Klixons are no longer used. Instead, the same safety fuses as those used for the thermoblock are used, which can be replaced from the outside if they are activated. Due to the design change with the thermoblock, the default temperature in the boiler is set to 120°C instead of 130°C. Thus, only a 3-bar safety valve is used.















Thermal fuse (safety fuse) 144°C
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"Innovations" sub-projects
Coffee boiler, 2.5 kW

Pressure relief valve 12 bar (Spectra)

Temperature sensor (Pura)

Coffee boiler supply

Hot water block output

Brewing valve output

Electrical connection, heating element

Thermal fuse (safety fuse) 144°C



The coffee boiler is the same as the HW/S boiler. The design is identical. The safety switch-off is achieved using two safety fuses. The maximum pressure remains at 12 bar and the maximum operating pressure remains at 8 bar.



1)

2)

3)

4)

5)

7)

6)
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"Innovations" sub-projects
Cold water block

Y5:

Function:	HW/S boiler supply

Cable:	yellow

Remark:	reduced opening 1.0 mm



Y30:

Function:	cold water rinsing line

Cable:	white

Remark:	opening 3.0 mm

   

Y4:

Function:	cold water addition

Cable:	green

Remark:	reduced opening 1.0 mm



3-fold valve block (Basis)

Manually adjustable restrictor for cold water addition

To steam block Y-piece

To refrigeration unit

Valve Y22 sanitizing

To flowmeter

Pump input

Feeding HW/S boiler

















Y30

Y4

Y5

RV

1)

2)

3)

4)

8)

6)

7)

5)
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"Innovations" sub-projects
Hot water block

Y22:

Function:	hot water rinsing line (sanitizing)

Cable:	pink

Remark:	opening 3.0 mm



Y25:

Function:	instant valve

Cable:	red

Remark:	reduced opening 1.0 mm

   

Y3:

Function:	bypass valve

Cable:	gray

Remark:	reduced opening 1.0 mm



Coffee boiler input

3-fold valve block (Basis)

To Y-piece from valve Y30

To instant mixer

To Y-piece in the front door

Restrictor 0.8 mm











 



Y3

Y22

Y25

1)

2)

4)

6)

5)

3)
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"Innovations" sub-projects
Steam block



Y6:

Function:	Autosteam (3/2-way valve)

Cable:	brown

Marking:	white, opening 3.0 mm



Y20:

Function:	milk steam

Cable:	violet

Marking:	white, opening 2.0 mm



2-fold valve block (Basis) 

Input from HW/S boiler

To front plug-in connection

Bleed (dribble box)

From drainage valve

Milk line to outlet Y-piece

To rinsing line



The Y20 is designed to heat the milk further after it has already been heated by the thermoblock, without causing it to caramelize. Products with a temperature of up to 80°C can be produced without spraying.



The Y6 is for the Autosteam option and is always installed. 





















Y6

Y20

RV

1)

2)

4)

6)

5)

3)

7)
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"Innovations" sub-projects
Hot water valve

1)

2)

3)

4)

Y4:

Function:	hot water/tea

Cable:	blue

Remark:	opening 3.0 mm



To front plug-in connection

1-fold valve block

From HW/S boiler

From cold water block (regulating valve)
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"Innovations" sub-projects
Drainage valve

Y39:

Function:	drainage

Cable:	green



Conversion of pivoted armature valve

























To outlet

From thermoblock

To bulkhead connection (drain)



The drainage valve has two functions:

To ensure that residual water does not flow into the cup when the first product is dispensed after rinsing.

To ensure that when preparing an espresso macchiato, the milk quantity dispensed into the cup is not too high.















1)

3)

2)
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"Innovations" sub-projects
Flowmeter and brewing valve

Flowmeter:

From cold water block

To pressure gauge

Coffee boiler supply

Flowmeter

Check valve

Pressure gauge



The flowmeter is also used in the Flair fixed water connection. As it is made of plastic, it is less susceptible to scaling and damage from acidic or alkaline water.











Brewing valve Y1:

Function:	brewing valve

Cable:	orange



To brewing unit

From coffee boiler

Drainage of brewing unit (dribble box)

























1)

2)

5)

4)

3)

6)



1)

3)

2)
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"Innovations" sub-projects
Changes to front door and distributor



1)

2)

3)

4)

5)

6)

7)

Front door:

Brewing unit

Bypass

Cold milk

Hot milk

Autosteam (outlet on right)

Hot water dispenser (outlet on left)

Only in machines without Autosteam





































1)

2)

Distributor:

Cold or hot milk

Coffee 



































Changes

Only two rather than the previous four hoses are now needed in the outlet housing. As the milk is now heated with the thermoblock in the heating unit module, the steam line that heated the milk in the foamer head is no longer needed. As a result, the steam nozzle and the foamer spring have been eliminated as well.

The second milk line is also no longer needed. Cold and hot milk are separated via a Y-piece at the front, which is controlled via a 3/2-way valve in the refrigeration unit.
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"Innovations" sub-projects
New panel assembly



1)

3)

2)

Panel holder guide

Panel connection

Panel



The panel is replaceable as a unit. The CPU was integrated into the new panel and can no longer be replaced separately. When changing the panel, it is essential that the machine is de-energized first.
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"Innovations" sub-projects
New slide-in module

Left slide-in module:

Change valve Y45, pivoted armature

From gear pump P100

Cold milk output (CM)

Hot milk output (M)

Milk intake valve Y38

Check valve

Gear pump P100

Fan

From check valve









































Air pulse valve Y42

To milk intake Y38

Cold water rinsing line (W)

Pump output

Pump input











































M

CM

W

1)

2)

3)

5)

6)

9)

8)

7)

4)

Air flow

10)

11)

12)

13)

14)
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"Innovations" sub-projects
Milk intake

Y38:

Function:	milk valve

Cable:	red

Marking:	white, opening 2.0 mm



Valve 2/2

Milk output

Combination sensor (milk temperature measurement)

Milk intake coupling

Milk intake sleeve



The combination sensor measures the milk temperature. There is no milk detection in the hose. Only the capacitive sensor is currently used.





2)

3)

4)

1)

5)
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"Innovations" sub-projects
Refrigeration unit KE300



 1 Coffee machine, 1 milk

 2 Coffee machine, 1 milk

Currently not available
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"Innovations" sub-projects
Overview of electronics box



1)

Electronics box, 

left refrigeration unit

2)





Foam Master PCB

24 VDC connection of CM

There is no switching mode power supply in the refrigeration unit. The Foam Master board receives the power supplied by the switching mode power supply, which is installed in the CM. This means that the refrigeration unit no longer needs to be switched on for the operation of the pump to be ensured.
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Market launch

FoamMasterTM FM800



With the launch of the FM800, Franke Coffee Systems is strengthening its position as a maker of premium coffee solutions.

Moreover, this launch means that the Spectra Foam Master will be replaced by the FM800, which offers even more benefits.



Whether you are after a classic coffee, or hot and cold milk creations topped with just the right amount of foam in the desired consistency, with the FM800 you can effortlessly dispense your customers' every wish into a cup. Thanks to the revolutionary operating system with touchscreen navigation, operation is particularly easy, efficient and individually adjustable. In addition, this master is a true visual delight with it glossy black and elegant design.
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Introduction



The origins behind the name “FM800”

 

“Future Now Strategy”







01.1
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Presentation of the product range according to the “Future Now Strategy”

 

Communication

The communication strategy will be divided into three product families which are differentiated in terms of functions, preparation methods and product specialties.















 

 



















“The Traditionals”





“The Originals”





“The FoamMasterTM”























Automatic preparation



All “Originals” beverages



+ Milk temperature (flex.)

+ Foam consistency (flex.)

+ Syrup (flex.)



Automatic preparation



All traditional beverages



+ Hot chocolate

Manual preparation



Espresso

Coffee

Cappuccino

Latte Macchiato

Hot water dispenser
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The origins behind the name

 

Naming the FM800

“FM” stands for the fully automatic preparation of beverages and the product family



FM: FoamMasterTM product family



“800” stands for the product series and the “in cup quality” supplements:



Milk

Chocolate

Syrup









 

 















Fully automatic preparation of beverages and indication of the product family





FM = FOAMMASTERTM



FM	



“800” stands for the product series

and the “in cup quality” supplements:







           Milk  

                 

                Chocolate



                              Syrup



800
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Overview of the FM800

 



10.4" TOUCHSCREEN

Easy, flexible and efficient operation and user navigation

Four different operating modes

Upload clear images and advertising messages

Programming/configuration directly via the touchscreen without additional tools (no need for cards)

 

Best foam quality

Different hot and cold milk foam consistencies in the highest quality can be specifically programmed for each product

Smooth and quick preparation via FoamMasterTM Technology (steamless)



Endless choice of beverages

In combination with the chocolate powder dosing unit and the Flavour Station, the FM800 offers an endless choice of both classic and original beverages



Easy to clean

Tried-and-tested Clean&Clever System

Quick and easy cleaning visually supported by the touchscreen

HACCP-compliant



 

Revolutionary touchscreen

Best hot and cold milk foam

Customized beverage options

Easy to clean

Attractive design

�








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BASIC FEATURES/

CHARACTERISTICS



Operating modes









02.1
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Revolutionary

touchscreen

 

The FM800 is revolutionizing the world of coffee machines with its 10.4 inch touchscreen and four flexible operating modes – in both full service and self-service areas. 

 



The intuitive menu navigation with swipe technology allows for simple and efficient operation of the machine.



The range of products can be easily and individually adapted to suit requirements with up to four operating modes.



Images and advertising messages can be uploaded to the touchscreen via USB (media pool) to inform the user about special offers or to display company messages.
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«CASH REGISTER»





The four operating modes



Four operating modes è One model



Self-serviced



“INSPIRE ME”

Maximum of six customizable menu cards for the display of seasonal beverages

The beverages can be displayed within the menu cards as with “QUICK SELECT”



“QUICK SELECT”

Display of 6, 12 or 20 beverages per page (max. 5 pages)

Possible to use the selection function (cup size, flavors, etc.)



Custom mode

“Quick Select”

Display of 6, 12 or 20 beverages per page (max. 5 pages)

Use of customized images



Service-assisted

(non-self-service)



“CASH REGISTER”

Display of 4, 9 or 16 beverages per page (max. 5 pages)

Pre-selection options displaying the pre-selected beverages





 



“INSPIRE ME”



“QUICK SELECT”



“CUSTOM MODE”
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Inspire me

 

The menu cards can be used to display a pre-selected choice of beverages.



A maximum of six customizable menu cards can be created



For example:

Seasonal display to suggest popular summer or winter beverages

Display according to recipe, classic or flavored beverages as well as cold beverages
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Quick select

 

Number of beverages: 6, 12 or 20 per page (max. 5 pages)



Use of Franke beverage images



Display the prices per beverage in billing mode



Customer-specific positioning of beverages





Restrictions

Only possible for single orders, no pre-selection of cups is possible
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Quick select with up-selling ideas

 

Characteristics as described under “QUICK SELECT”



Selection buttons for beverage sizes, milk selection, coffee selection (decaf), flavor



The additional screen offers up-selling potential which in turn allows the restaurateur to make additional sales.

This operating mode can be individually programmed for each product.
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Self-service modes

 



In self-service mode, the user can alternate between the “INSPIRE ME” and the “QUICK SELECT” modes (programmable):



This makes it possible to select and dispense beverages according to the navigation routes shown here.









 



 





“QUICK SELECT” mode































“INSPIRE ME” mode











© Franke, www.franke.com

‹Nr.›



17





Cash register

 

Number of beverages: 4, 9 or 16 per page (max. 5 pages)



Use of Franke beverage images or icons



Customer-specific positioning of beverages



Display of selected beverages in the pre-selection area (queue) in the order that they were entered

It is possible to delete pre-selected beverages from the cup pre-selection area at any time



Selection buttons for beverage sizes, milk selection, coffee selection (decaf), flavor (selection function can be hidden)
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Custom mode

 

Customers can customize the “QUICK SELECT” mode by uploading their own images to create their own specific menu navigation.

Own product images can be uploaded to the touchscreen via USB and the media pool, and can be allocated to the corresponding recipes.



Display of 6, 12 or 20 beverages per page (max. 5 pages)





Restrictions

Simultaneous use of own images and Franke images is not possible.



Switching between “INSPIRE ME” and “CUSTOM MODE” is not possible.
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Error messages

 

Error messages generally appear in the dashboard and light up in different colors.



A detailed description of the error message is displayed in a message box by selecting the corresponding symbol or banner.



If user intervention is necessary, this can be carried out via the message box directly. The user will be guided through the necessary steps with the help of images.



Color code and meaning of error messages



Yellow

FM800 is in fully functioning order

E.g. advance notice of “Empty grounds container”



Orange

FM800 has limited functionality

E.g. “Milk container empty” - products with added milk can no longer be selected



Red

FM800 is no longer functioning

E.g. “Door open”
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APPLICATION AREA
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Positioning/target groups



As with its predecessor the Spectra Foam Master, the FM800 serves as a trendy drinks station without losing any existing coffee preparation expertise. Thanks to the USP “dispensing hot and cold milk foam in different automatically-adjustable consistencies” the FM800 is even more clearly setting itself apart from traditional high-end devices and the Spectra Foam Master thanks to its wide range of product specialities. The FM800 will replace the Spectra Foam Master on the basis of these strengths.

 

Supplementing the FM800 with the Flavour Station add-on unit is opening new doors in the world of fully automatic beverage preparation. You will not find beverages quite like these anywhere else on the market.



The target groups are therefore enterprises who would like to offer their customers a diverse choice of products.





 



















80 – 150 cups/day

150 – 250 cups/day

250+ cups/day
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HoReCa





OEM ‘s





Roasters





C-stores





Corporate coffee





Coffee chain





Food chain





QSR Industry















































 



CUSTOMER BENEFITS







04
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Customer benefits

Four clearly arranged operating modes with visual user navigation for product selection and info boxes.



Seasonal or product-specific (“INSPIRE ME”) display of the range of products on offer



Endless choice of products ranging from classic coffee to flavored latte beverages and fruity frappés 



Customizable hot and cold milk foam consistencies, adjustable per product



Temperature settings for hot milk, adjustable per product



Simple switchover of recipes using the integrated product catalog (recipes)



Easy to clean thanks to the automatic supply of water for cleaning and rinsing with visual user navigation on the touchscreen



Extensive range of options and add-on units
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Overview



 

Powder dosing unit with one or two chambers (instead of the left grinder)

for milk and chocolate powder 

2-liter container, or in case of two chambers, 1 liter per chamber

Volume monitoring

Up to three grinders with ceramic grinding discs

Container capacity of 1.2 kg respectively

10.4-inch touchscreen with

adjustable edge lighting

Automatically height-adjustable 

combined outlet (70–180 mm)

 

Hot water dispenser

Different refrigeration unit

models

Autosteam AS

FoamMasterTM technology

with milk volume monitoring

Flavour Station for 3 syrups
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Choice of beverages

 



Espresso 	 

Coffee

Brewed coffee	 

Milk coffee

Cappuccino

Latte Macchiato	 

Cold milk foam

Hot milk foam

Hot milk

Cold milk	 

Hot chocolate

Hot water dispenser

Steam dispenser

Flavor (syrup)
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Models and options



Model

FM800 with one grinder, hot water dispenser

Black Line casing color



Possible refrigeration units

KE300 FM800 with 12-liter milk container

UT320 FM800 with 12-liter milk container



TWIN available as of 1st May 2013



 



Options

2nd grinder

3rd grinder

Powder dosing unit

Double powder dosing unit

Autosteam

Special outlet for jug

Self-service

Cup positioning guide

Cup recognition

Grounds ejection



Add-on units (optional)

Flavour Station FM800

Cup warmer

Billing unit systems





FM800 KE300 left



FM800 KE300 Twin Flavour Station







FM800 UT320 Twin Flavour Station









FM800 UT320
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FAQ



 



Can an existing Spectra Foam Master be upgraded with the FoamMasterTM technology of the FM800?

No, because the design of the FoamMasterTM technology is too different from that of the Spectra Foam Master.



Is it possible to use other operator panels for the FM800?

The software and hardware of the FM800 are not identical to those of the Spectra S or Spectra Foam Master product lines; connecting another operator panel is therefore not possible.



Can I use customer images for all operating modes?

A separate “CUSTOM MODE” operating mode is available for the use of customer images. The customer is responsible for the quality of the image. Although minimum requirements apply, it is ultimately the customer's decision.



Why can another product screen be displayed when entering “QUICK SELECT” mode?

People have a tendency to select their usual beverage. This second selection option offers up-selling potential which in turn allows the restaurateur to make additional sales.



Is it possible to prepare more than three flavors with the FM800?

A maximum of three flavors is possible with the basic model. However, two Flavour Stations can be used with the FM800 UT320 TWIN model. A maximum of six flavors can therefore be distributed between two FM800 machines (three flavors per FM800).



Can milk foam be prepared with all types of milk?

To create optimum hot and cold milk foam with a long shelf life, FRANKE recommends using milk with a fat content of 1.5% – max. 2.5%. In order to ensure that cool, refreshing milk-based beverages can be dispensed at any time, cold milk must be added to the refrigeration unit (max. 5°C).
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FAQ



What do the images consist of?

	

	Base drink

	Halo effect (blue tones used for cold beverages with ice cubes, yellow tones used for warm beverages)

	Flavor/syrup





		

Which syrups are preprogrammed and can be used in the image?

There are 24 different preprogrammed syrups: apple pie, blueberry, cinnamon, hazelnut, mango, mint, mojito, raspberry, strawberry, vanilla, amaretto, banana, caramel, crême brulée, gingerbread, chocolate (dark, milk, white), different liqueurs.

Additional syrup flavors (names and pictures) can only be added by Franke Coffee Systems (via change request).
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Performance features 	cups/hr (double-dispenser system)

as per DIN 18873-2

Espresso 	 	162 (232)

Coffee	 	115 (151)

Cappuccino		161 (232)

Hot chocolate (instant)	156

Hot water dispenser	168 (2-dl cup)





Energy loss per day

as per DIN 18873-2

FM800 with KE300 	1.98 kWh





Machine model	*Electrical connections

FM800		400 V 3 LN PE, 50/60 Hz, 16 A, 7500 W



Add-on units			 *Electrical connections

Refrigeration unit KE300 (12 lt)	 200–240 V 1 LN PE, 50/60 Hz, 10 A, 100 W

Refrigeration unit, undercounter UT320 (12lt)200–240 V 1 LN PE, 50/60 Hz, 10 A, 100 W

Base refrigeration unit UKE (5 lt)	 200–240 V 1 LN PE, 50/60 Hz, 10 A, 70 W

Flavour Station		 100–240 V 1 LN PE, 50/60 Hz, 10 A, 75 W

Cup warmer			 200–240 V 1 LN PE, 50/60 Hz, 10 A, 300 W



Unladen weight

FM800 with KE300 and Flavour Station	approx. 55 kg

















*Additional electrical connections upon request



Technical data



 

The performance features and the energy consumption have been measured according to DIN 18873-2 and are therefore compliant with the guidelines specified by the HKI (German Association of Heating and Cooking Appliances).



Further technical data can be found in the design data.
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Technical data



 







FM800 with KE300: 	600 x 580 x 712 B x D x H (mm)
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