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APPLICATIONS 

FOOD SERVICE 
Great tor restaurants, coffeehouses, bars, catering, hotels 

conference rooms and fast food. Choose the larger capacity 
FALn-S14 for higher volume environments. The FALn-SIO offers 

all the Elite features at an economical price. When quick 
response is required, FALnf-10 should be your choice.  

OFFICE COFFEE SERVICE  
Upgrade your OCS offering by adding froth 

to regular brewed coffee or espresso for 
specialty coffee service. Works great with 
both refrigerated and shelf milk. It's what's 

"hot" in Ihe coffee business.  

 

TYPICAL FROTHING PERFORMANCE (Non-fat Milk)* 

Volume of Milk 
1 Cup  

1,5 Cups  
2 Cups  

2.5 Cups  

Servings of 
Froth  

4 Servings 
9 Servings 

12 Servings 
14 Servings  

Heated Milk  
3 ounces 
5 ounces 
7 ounces 
10 ounces  

FALn-S10 
(Time)  

120 secs. 
170 secs. 

NA 
NA  

FALnf-S10 (Time)  
75 secs. 
110 secs. 

NA 
NA  

FALn-S14 (Time)  
110 secs. 
135 secs. 
150 secs. 
175 secs.  

*The time and quantities are approximate, using the froth whip. 

 
 
 
 
 
 



 
 
 
 
 
 

 
 
 
 
 
 
 

 


