F&S

<

(=2

BEAUTIFUL
ITALIAN
TECHNOLOGY

LYDIA S

WWW.FAS.IT




BEAUTIFUL
ITALIAN
TECHNOLOGY

FQs

LYDIA S

INTERNAL
CONFIGURATION

&

oOoNoOOGThWN—-

AN

Sugar on the door
Tea

Chocolate

Milk

Instant

Instant coffee 1
Instant coffee 2
Coffee beans

MAIN FEATURES

Hot Beverage Vending machine

Fas Lydia S is a fully automatic machine of coffee beans and Hot

instant drinks

Loading capacity

8 canisters with high capacity and modular, 6 for the Instant products
(up to 4 kg), 1 for coffee beans (up to 4 kg) and 1 for sugar.

FAS Espresso Brewing unit

Coffee brewer is capable to ensure an excellent quality and temperature

of the coffee, starting from the first selected cup.

Cups and Stirrers

Adjustable cup and stirrer dispensers, depending on the diameters

13,3" Interface tablet

Interface enduser touchscreen customizeable with logos, videos.

Programming iconographic easy and fast.

Fas Cloud +

Management, programming, updates, cloning and Audit functions on

site or from remote via Fas Cloud+

Solid group in PPS

The Solenoid valve group in PPS (Poliparafenilensolfuro) ensures
excellent performances at high temperatures, avoiding the formation

of imescale and the release of heavy metals.

Variable grinding as standard

The grinding dispenser of the Lydia S automatically modifies it's

parameters, adapting itself to the normal wearing of the coffee beans,

in order to always brew a perfect coffee.

TECHNICAL FEATURES

Hieght - Width - Depth
Footprint with door open
Weight

Aesthetic finishing

(ID Technical Data

1830 - 650 - 730 mm

1340 mm
155 Kg

Graphite grey and black

Power supply

230/50-60 V/Hz

Rated power 1560 W
Consumption Wh/h 68
Water supply connection 0,1 - 0,8 Mpa
é% Amenities

Protocols Executive/MDB
Cups/stirrers capacity Fino a 500/550
Coffee bean capacity Up to 4Kg
Soluble products capacity Up to 2,9 Kg
Boiler 650 cc
WI-Fl and bluetooth LE native Yes

Fas Cloud + Yes
Photocell cup presence Optionall
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