Made entirely in stainless Hp—
steel, F12 is easily connected The Ol‘lglna.l
to a steam nozzle cappuccino creamer

of the coffee machine

latte smart

through a rear connection.

F12 is the new Ceado line

of products designed

for the automatic preparation

of the perfect froth for cappuccino.

The milk jug is easily slotted
into place.

After having slotted

the milk jug into place,
using an electronic control
the mixer is activated

at the same time as steam
is put in.




Fl2

Cappuccino Creamer is the new Ceado line
of products designed for the automatic
preparation of the perfect froth

for cappuccine. With the combined action
of steam and:a mixer; Cappuccino Creamer
quickly and automatically whips the milk
transforming it into a perfect froth of just
the right consistency and temperature.

The Cappuccino Creameris not only
time-saving but also guarantees very high
quality standards in"preducing frothy milk
that are repeatable. This means that perfect
cappuccinos can always be served even if
prepared by inexpert staff or made

at busy times.

Potenza: 300 W

Tensione: 220-240V 50-60 hz
Giri Motore: 15000 rpm
Dimensioni: 230x2 [0X505 mm
Peso netto: 7 kg

Peso lordo: 8 kg

C€

The control panel is
designed for easy selection
of the mode and the work
cycle.

In just one minute

F12 transforms 200m|

of milk at refrigerator
temperature into over
400ml of dense, consistent
froth at 60°C.

The detachable steam
nozzle simplifies cleaning
operations.
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