
PRODUCT OVERVIEW
Fully automatic coffee machines
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TRUE PASSION LEADS TO INNOVATION 

Every Franke coffee machine is packed with true passion and 

100 percent Swissness. 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 Switzerland 

(headquarters in Aarburg), Germany, Great Britain and the USA. 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 custom-

ers 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.
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The A200 is the professional machine for handling 

small to mid-sized capacities. An intuitive touch-

screen offers as many as 18 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 
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The Pura makes the preparation of classic  

coffees and milk-based drinks such as cappuccino, 

latte macchiato and hot chocolate as easy as  

can be. You can choose between fresh milk and 

milk powder systems.  

The display features 12 languages. During cleaning,  

the operator is guided through the process by clearly 

understandable display images. All this makes the  

Pura a true all-rounder. 

PURA

SIMPLICITY IN COFFEE MAKING

FOR MILK OR CHOCOLATE POWDER

EASILY UNLOCKED  

BEAN HOPPER 

TOUCHSCREEN WITH 32 PROGRAMMABLE 

BEVERAGES

SIMPLE CLEANING PROCESS  

THANKS TO GUIDED INSTRUCTIONS  

FOR THE OPERATOR 
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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

PRECISION GRINDER WITH  

DURABLE CERAMIC DISCS

PRACTICAL TOUCHSCREEN  

FOR EFFICIENT OPERATION 

FULLY AUTOMATIC 

CLEANING PROCESS 

FOAMMASTER™ FOR MILK FOAM  

JUST AS IF IT WERE MADE BY HAND 

FLAVOR-STATION

M2M/TELEMETRY 

ENABLED

PATENTED  

BREWING UNIT, 

REMOVABLE 

FROM THE FRONT
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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

M2M/TELEMETRY ENABLED 

SIMPLE, MENU-GUIDED

CLEANING
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The Spectra is a powerhouse that consistently 

offers perfect coffee quality – even in large 

quantities. Three different display options enable 

optimal integration into your operation. The fully 

modular design allows every user to adapt the 

machine to their specific needs, with the milk system 

and accessories configured into a unified system 

solution. For visual highlights, we offer the Spectra 

in two colors – neutral silver-gray or timeless, elegant 

black. 

SPECTRA S

PEAK PERFORMANCE – JUST AS YOU NEED IT

CHOCOLATE POWDER DOSING 

SYSTEM FOR ADDED VARIETY 

UNIT AVAILABLE 

IN TWO COLORS: 

SILVER, BLACK 

AUTOMATIC, HEIGHT-ADJUSTABLE 

BEVERAGE SPOUT 

ALSO AVAILABLE AS A DOUBLE MODULE

VETRO 8 OPERATING UNIT
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At only 30 cm wide, the Spectra X includes much 

more than you would expect from a high-volume 

brewer. You can select whether the brewed coffee 

is prepared directly from pre-ground coffee or 

from whole beans using a grinder. The Spectra X 

automatically portions the ground coffee in the brewing 

chamber, where it prepares just the exact amount 

of coffee you need using four different brewing stages. 

SPECTRA X

NEW DIMENSIONS IN BREWED COFFEE

FOUR BREWING STAGES FOR EFFICIENT 

OPERATION – WITHOUT ANY FILTERS 

BREWED COFFEE IS KEPT AT JUST 

THE RIGHT TEMPERATURE IN 

AN INSULATED GLASS CONTAINER 

COFFEE GROUNDS EJECTED DRY – 

NO NEED FOR A GROUNDS SEPARATOR 

FULLY AUTOMATIC CLEANING 

PROGRAM 

OPTIMAL FRESHNESS THANKS TO 

THE OPTIONAL GRINDER AND 

USE OF WHOLE BEANS 
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The Spectra X-XL is a compact yet powerful fully 

automatic coffee machine designed specially 

for preparing large volumes of brewed coffee. It is 

ideal for breakfast buffets, for self-service applicati-

ons at roadside rest stops and in any catering 

facility – in other words, everywhere where a large 

volume of top-quality coffee is needed in a short time. 

A four-liter brewing chamber and four-liter coffee 

reservoir are ready to dispense eight liters of brewed 

coffee at peak consumption times.

SPECTRA X-XL

THE POWERHOUSE FOR BREWED COFFEE

HIGH-PERFORMANCE EIGHT-LITER CAPACITY 

FOUR BREWING STAGES FOR EFFICIENT 

OPERATION – WITHOUT ANY FILTERS 

PRACTICAL CONTAINER FOR COFFEE 

POWDER WITH 3 KG CAPACITY AND 

LEVEL MONITORING 

FULLY AUTOMATIC CLEANING 

PROGRAM 

OPTIONAL COFFEE POT DISPENSING 

SPOUT WITH PULL-OUT SHELF
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A200 PURA

 Standard           + Optional           1) Instead of third bean grinder           2) Coffee grounds dosing unit           3) Coffee grounds separator                                         4

BEVERAGES MS FM

Ristretto/Espresso          
Coffee          
Brewed coffee         
Cappuccino/Latte macchiato          
Chocolate/Chococcino + + +
Hot milk         
Cold milk      
Hot milk foam  4)       
Cold milk foam 4)  
Flavors

Hot water            
Steam 
CAPACITY REQUIREMENTS

Small to mid-range 
Mid-range 
Mid-range to high 
High      
OPTIONS

Second bean grinder   (+)

Third bean grinder

Powder dosing system +  
Double powder dosing system  (+)

Capsule brewing unit +
Autosteam

Autosteam Pro

Coffee pot dispensing spout

Coffee grounds ejector + +
Cup detector

Water tank extern   
Water tank intern

Permanent water supply connection  (+)  (+)     
Lockable bean hopper + +
Raised feed (40 / 100 mm) /+ /+     
M2M/telemetry + +
MILK REFRIGERATION UNIT

SU5 MS (5 liter) refrigeration unit

SU5 FM (5 liter) refrigeration unit + 
Coolbox (2 liter) +
KE200 refrigeration unit (4 liter) + +
KE300 refrigeration unit (12 liter)

UKE base refrigeration unit (5 liter) +
Chill & cup (5 liter) +
UT320 refrigeration unit (12 liter)

Double module (for KE300/UT320)

Second type of milk (for KE300/UT320) 

ACCESSORIES

Flavor-Station

Cup warmer + +
Payment system + +

JUST AS INDIVIDUAL AS YOU ARE



A600 FOAMMASTER™ SPECTRA S SPECTRA X SPECTRA X-XL

 r                                         4) Licensed by Thermoplan          5) 1st Grider optional (insted of powder hopper)

A600 MS FM 750 840 850

         
         

        
         

+ + + + + + +
         +

      +
     4) 4) 4) 4)

+
 4) 4)

+
+ + + +

           
 + + + + + + +





     

   + + + +5)

+ +
+   +1)  +1)   2)

  +   +1)  +1)

+ +
+ +

+ + +
+ + + +  +3)

+ + + + +
  

+ + +
        

+ + + + +
  /+ /+ /+ /+ /+

+ +

+ +
 +

+

+ +
+ +
+ +
+ + +
+ + +

+ (+)

+ +
+ + + + +
+ + + + +



Franke Kaffeemaschinen AG

Franke Strasse 9

4663 Aarburg

Switzerland

Fon +41 62 787 31 31

www.franke.com

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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