FoamMaster™ 850
The premium class from Franke Coffee Systems

Enhance your
capabilities
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The Franke FoamMaster ™ is
the new premium class among
coffee machines. Is there a
particular beverage you long for?
The FoamMaster ™ will easily
make your wish come true – from
classic coffees to warm Latte
specialties or cold milk foam beverages. This all-rounder is as
unbelievably versatile in its selection as it is easy to operate.
You can quickly and easily select
your beverage program on the
intuitive touchscreen menu and
adjust it to your needs at any
time. The modern design of the
FoamMaster ™ also leaves nothing
to be desired. Shiny black,
shaped with elegance, it is a true
visual treat that gives the finishing
touch to any interior.
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FM850
Tailored to your needs
The FoamMaster™ is in the premium class of coffee
machines for good reason: whether its classical coffees
or warm and cold milk creations with perfect foam of
the right consistency – with the FM850, 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, it is a true visual delight with it shiny
black panels and elegantly designed housing.

New
Up to three precision
ceramic grinding discs

1.2 KG or 2 kg
bean Hopper

One or two
types of milk

M2M
telemetry

Intuitive
touchscreen

Chiller with 12 l
or 2x 5 l containers

Adjustable
milk foaming

Precision powderdosing unit

Endless
variety

Simple
to clean

Up to 3 alternative
flavours

Green+Gentle
Concept

Cold or
hot milk foam
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Intuitive TOUCHSCREEN
NAVIGATION
In a revolutionary step forward, the FM850 introduces
intuitive touchscreen technology to the world of coffee
machines. This technology makes it possible to easily,
efficiently and flexibly configure the operation of
the device. You can assemble your seasonal beverage
selection, choose between four different operating
modes and conveniently load images and advertising
messages.

TOP-QUALITY GRINDING
Ceramic is ideal for grinders, as it is extremely sharp,
very hard wearing and has no effect on taste. The
FM850 has up to three hardened precision ceramic
grinding discs. Both the coarseness and degree
of grinding retain their high quality in the long term,
ensuring complete coffee satisfaction.

LIMITLESS BEVERAGE OPTIONS
Combined with the chocolate powder dosing unit and
the Flavour Station, the FM850 makes it possible
to prepare countless beverage creations just as you like
them – from classic specialties to original creations.
Make the FoamMaster™ your own personal favorite
barista who knows all the tricks and makes your every
wish come true.

BEST MILK FOAM QUALITY
Foamed milk of “barista” quality at the touch of a
button: the FM850 makes it possible. With this coffee
master, you can produce different milk foam consistencies at temperatures ranging from hot to cold for the
same product, creating the perfect Latte Macchiato or
Cappuccino. The milk is foamed quickly and gently –
ensuring that the beverages come out just right every
time.

Easy to clean
Even when it comes to cleaning and care, the FM850 is
unbeatable: the proven Clean+Clever System from
Franke ensures impeccable and simple cleaning of the
device in a short amount of time. Thanks to this optimal
cleaning system, the FoamMaster™ gives you firstclass enjoyment every day whilst also ensuring HACCP
conformity.
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You’re in for a delightful surprise
Limitless options with milk foam and flavour
The FoamMaster™ is your key to a limitless range of flavoured milk and coffee
beverages – from a fruity Frappé on the rocks to a perfect Latte Macchiato,
a classic Espresso and much more. Thanks to the milk processing system for
hot and cold milk foam, the chocolate dispenser and the Flavour Station
with up to three different aromas, the FM850 is a master of any imaginable
coffee-making experiment. Make your choice and let the results enchant you.
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Limitless options

Ristretto
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ESPRESSO

CaFé crème

Brewed coffee

Cappuccino

Tea

Espresso macchiato

Milk coffee

Chojito

Latte macchiato

chococcino

dark CHOCOLATE

White CHOCOLATE

Caffè latte

STRAWBERRY
MILK FOAM

Cinnamon
MILK FOAM

Raspberry
MILK FOAM

COFFEE
From the dark classics to milk beverages and flavoured
coffees, the FM850 is in command of everything the
world of coffee has to offer. And it does so with a level
of quality, authenticity and precision that will win over
any coffee enthusiast.

CHOCOLATE
The chocolate powder dosing unit allows you to create
all types of different chocolate specialties. Thanks to
the accurate Twist+Taste technology, you can enjoy a
perfect blend of milk, creamy soft foam and chocolate
at the touch of a button.

ICED Latte macchiato

ICED Caffè latte

MILK
You make the choice and, at the touch of a button,
the FM850 creates warm or cold milk foam of “barista”
quality with the consistency you desire. The short
foaming time is particularly gentle and the machine
only uses as much milk as is required.

FLAVOUR

ICED chococcino

ICED dark CHOCOLATE

Thanks to the Flavour Station, you can enhance your
beverages with up to three different aromas. Combine
your coffee beverage or milk with your favorite flavour:
the FoamMaster™ makes every wish come true at the
touch of a button – from a refreshing Frappé to a
warming Caramel Latte Macchiato.

TEMPERATURE
The FM850 is a true all-rounder, even when it
comes to the temperature setting: you can set the
milk temperature individually for each beverage
and select the milk foam the way you like it – warm
or cold, creamy or firm. Unleash the full potential
of the FoamMaster™.
ICED White CHOCOLATE

ICED STRAWBERRY
MILK FOAM

ICED Baileys
Milk Foam

ICED CARAMEL
MILK FOAM
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Unleash the full potential
The FM850 is revolutionizing the world of coffee machines
with its invigorating 10.4 inch touchscreen and unbelievably flexible
operating modes – in both operated and self-service environments.
Intuitive menu navigation enables simple and efficient operation.
You can individually assemble your selection and adjust it according
to your particular requirements. You will also benefit from the
new visual dimension offered via the crystal clear screen resolution.
Intuitive
touchscreen
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Tempting self-service options

Inspiring menu
navigation
The intuitive menu navigation and the unique
visuals of the FM850 give you limitless
options for enticing your customers with your
selection of beverages. In addition, you
also have the option of informing your guests
of seasonal beverages, special offers and
company messages whilst their beverage is
being prepared.

Clear and concise
shortcuts
Pictures say more than a thousand words: the
10.4 inch touchscreen lets you display the
beverage selection using a series of attractive
images. Help your customers make their
choice by optimizing the self-service process.
Simple and straightforward: with the FoamMaster™, enjoyment is just a button away.
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Efficiency in service

Exciting dialog
Freedom of choice is no longer a luxury.
Make your guests loyal patrons by
giving them the full range of beverages
to choose from. The flexibility of
the FM850 and its convenient menu
navigation make it possible for you
to turn a simple order into an exciting
dialog whilst ensuring an efficient
service period.

Limitless options
Let the FoamMaster™ speak your
language. With three attractive operating
modes, personal screensavers, adver
tising surfaces and a limitless number
of configuration options, your coffee
machine not only turns into an excellent
barista but also becomes an impressive
ambassador for your business.
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WHAT WE VALUE
We focus on innovative system solutions when we develop a product.
We produce coffee machines which are practical, user-friendly and efficient.

Up to three precision
ceramic grinding Discs
Stable grinding quality thanks to hardened precision
ceramic grinding discs.

One or two
types of milk
Use two different types of milk in parallel.

Intuitive
touchscreen
Makes operation simple and efficient,
and is highly customizable.

Adjustable
milk foaming
Milk foam as if frothed by hand – from firm to creamy,
using a minimal quantity of milk.

Endless
variety
To create an infinite number of beverages to your
personal taste – from traditional to original.

Up to 3 alternative
flavours
Refine your beverages with up to three different flavours.

Cold or hot
milk foam
Warm in winter, refreshing and cool in summer –
create your own seasonal specialities.

1.2 KG or 2 kg
bean Hopper
Select a bean funnel to suit your personal
consumption.

M2M
telemetry
Machine data readout.

Chiller with
12 l or 2 x 5 l containers
The chiller which adjusts itself to meet your requirements.

Precision powderdosing unit
For a precise dosing and a clean and hassle-free
operation.

Simple
to clean
Franke’s tried and tested Clean+Clever system cleans the
appliance quickly and perfectly, in the shortest possible time.

Green+Gentle
Concept
Our Green+Gentle Concept is the embodiment of our
constant efforts to consciously act in a sustainable way,
and is at the heart of our innovative products.
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Facts & Figures
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min. 200

12

Features of the FM850*

520

711

G

162 (232)

Cappuccino (cups/hour)

161 (232)

Café Crème (cups/hour)

115 (151)

Hot water (cups/hour)

168

Chocolate (cups/hour)

156
70 - 180

178

F

Espresso (cups/hour)

1.98

62,5

Energy loss in hot beverage dispensers per day (kWh)

*Number of cups/hour as per DIN 18873-2 (when dispensing nothing other than the respective product; the values in
brackets were determined in double cup mode). Output data apply only for a minimum flow pressure of 2.6 bar.
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Machine model

582

2

1

2

1

min. 50

H
H

Model

Electrical connection

Power

FM850

400 V 3LN PE 50/60 Hz 16 A

7.5 kW

min. 200
min. 200

E

(Other connection variants upon 180
request)
D

90
G

Add-on units

G

Electrical connection

Power

200–240 V 1LN PE 50/60 Hz 10 A

100 W

Undercounter refrigeration unit UT320 (12 liters)

230 V 1LN PE 50/60 Hz 10 A

100 W

Cup warmer (120 cups)

200–240 V 1LN PE 50/60 Hz 10 A

300 W

100–240 V 1LN PE 50/60 Hz 10 A

75 W

220

Types
310

Refrigeration unit KE300 (12 liters)

62,5 62,5
70 - 180
70 - 180

C

200

582
582

A
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Water connection
Supply line

Metal hose with union nut G3/8", L = 1.5 m
E

Water pressure

180
12

d2

Flavour Station (3 bottles)

B

200

d1

180
10

d1min.
= Bohrung
für Kabel und Leitungen 120 mm
50
d2 = Bohrung für Satzabwurf 120 mm
min. 50

80 to 800 kPa (0.8 to 8.0 bar)

Water hardness

Max. 70 mg CaO/1 l water (7dH, 13 °fH)

Chlorine content

Max. 100 mg/l

Ideal pH value
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Franke Kaffeemaschinen AG
Franke-Strasse 9
Postfach 235
CH-4663 Aarburg
Telefon: +41 62 787 3607
Telefax: +41 62 787 3042
E-Mail: kmch@franke.com
Internet : www.franke.com
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These drawings and specifications are the property of
Franke Technology and Trademark Ltd. and shall not be
reproduced, copied or transfered to any third party
without the prior written permission of Franke Technology
and Trademark Ltd., Hergiswil, Switzerland
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Spectra S Vetro
KM300
Flavour Station
Format

Zeichnungs-Nr.

A1 476653

D

90

Waste-water hose

220 220

310 310

Drainage for drip tray
d1

D = 16 mm, L = 2000 mm

d1

C
C

d2
d2

B
B

d1 =d1drilled
hole for cables and lines 120 mm
= Bohrung für Kabel und Leitungen 120 mm
Bohrung
für Satzabwurf
120 mm
d2 =d2d =rilled
hole
for coffee
grounds chute 120 mm
d1 = Bohrung für Kabel und Leitungen 120 mm
d2 = Bohrung für Satzabwurf 120 mm

Franke Kaffeemaschinen AG
Franke-Strasse 9
Postfach 235
CH-4663 Aarburg
Telefon: +41 62 787 3607
Franke Kaffeemaschinen AG
Telefax: +41 62 787 3042
Franke-Strasse 9
E-Mail: kmch@franke.com
Postfach 235
Internet : www.franke.com
CH-4663 Aarburg

Telefon:
+41 and
62 787
3607 are the property of
These drawings
specifications
Telefax:
+41 62 and
787Trademark
3042 Ltd. and shall not be
Franke Technology
reproduced,
copied or transfered to any third party
E-Mail:
kmch@franke.com
without the
written permission of Franke Technology
Internet
: prior
www.franke.com
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and Trademark Ltd., Hergiswil, Switzerland
These drawings and specifications are the property of
Franke Technology and Trademark Ltd. and shall not be
reproduced, copied or transfered to any third party
without the prior written permission of Franke Technology
and Trademark Ltd., Hergiswil, Switzerland
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Spectra S Vetro
KM300 S Vetro
Spectra
Flavour Station
KM300
Format

Format

A

Zeichnungs-Nr.

Flavour
Station
A1 476653
Zeichnungs-Nr.

A1 476653

Revision

2
2

Blatt-Nr.

1
Revision

Blatt-Nr.

1

1

1

Anz. Blätter

1

A

Anz. Blätter

1

16
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“Configure your own
personal coffee
machine and discover
the many enticing
options it has to
offer.”

Franke Coffee Systems GmbH
Franke Strasse 1
97947 Grünsfeld
Germany
Fon +49 9346 9278 0
Fax +49 9346 9278 100
www.franke.de
Franke Coffee Systems
UK Ltd
18 Handley Page Way,
Old Parkbury Lane,
St Albans,
Hertfordshire AL2 2DQ
England
Fon +44 1923 635700
Fax +44 1923 635701
www.franke.com

Franke Japan Inc.
Amflat, 12-35-12
Nihonbashi Ningyocho, Chuo,
Tokyo 103-0013
Japan
Fon +81 3 5642 5880
www.franke.com
Franke Coffee Systems
Americas
800 Aviation Parkway
Smyrna, TN 37167
USA
Fon +1 615 462 4265
Fax +1 615 462 4400
www.franke.com
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Franke Kaffeemaschinen AG
Franke-Strasse 9
4663 Aarburg
Switzerland
Fon +41 62 787 31 31
www.franke.com

