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The soft clean lines of the BN80 underline a class of machine

that is sure to be a winner in any environment, whether it be a e
reception, office or breakout area.

With an 8 selection choice, the BN80 will provide for the most
demanding applications with total flexibility and consistent
quality, whether it be Espresso, Cappuccino or Chocolate.
Constant drink quality is delivered time after time by the
sophisticated electronic control module which drive the
brewer unit, making the BN80 a characteristic first class

winner.

Installation S p r e S S O 9
®
Your Ricco Fabio sales consultant will advise you on the most a p p u C C 1 n O

suitable machine location and installation method, and a

trained engineer will connect your BN80 to your drinking a I I d m u C h

water supply.

In some areas of the UK where ‘hard water’ causes concerns I I | O r e !

with limescale build-up, it may be desirable to install scale

reduction filters. Your sales consultant will advise if this is

appropriate in your location.
Specifications:
Pump pressure: 18 bar
Water temperature: 95°C
Bean hopper capacity: 600 g (50 cups)
Throughput: Up to 70 cups per hour
Cup size: 20 -300 ml
Mains water connection: 3/4" b.s.p.
Dimensions: w 310 x d 450 x h 650 mm
Weight: 27 kg
Voltage: 240V, 50 Hz, 1500 W
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