
F1000 Fully Automatic Commercial Coffee Machine

Hot or Cold Milk & Foam 
Premium Coffee Experience

Cold and Hot 
Beverage Options

Efficiency 
Boost

Touch-Controlled 
Temperature Settings

Upgraded 
Grinding Capability 



F1000 FULLY AUTOMATIC COFFEE MACHINE
The FIONN1000 stands as a fully automatic coffee machine tailored for office environments, with a 
comprehensive upgrade to its milk system, heating mechanism, and grinding components. It ensures improved 
cup quality and accelerated brewing efficiency. Stable, efficient, and time-efficient, the FIONN supports easy 
bean replacement and one-touch preparation of both cold and hot beverages, catering to the demand for top-
notch coffee in professional settings.

Water tank (L)

Bean hopper capacity (g)

Grounds box caciylseringl (g)

Display orientation  (round)

Water retention plate capacity (L)  

Rated voltage (V)

Rated frequency (Hz)

Rated power (W)

Machine weight (Kg)

Machine D*W*H（Cm）

Feature Technical sheet Capacity

Bottled water self-absorption

Independent hot water outlet

Tap water supply

Mobile payment

External device interface

Coffee milk out same time

Intelligent Automatic Cleaning

Filter 

Advised daily output（cups）1000

8

700

10.1″

1.5

220

50

1450

17

48.5*33.6*57.5

100

Cold and Hot Beverage Options
Paired with  professional mini-fridge, the 
F1000 facilitates the one-touch preparation 
of cold and hot beverages. With a built-in 
boiler and a high-performance milk pump, it 
excels at brewing coffee and steaming milk 
simultaneously. This effortlessly caters to the 
demands of bustling workspaces, ensuring a 
consistently stable and efficient production.

Touch-Controlled Temperature 

Efficiency Boost 

Improved Grinding
Featuring a detachable bean box for seamless 
flavor transitions, the F1000 has a newly 
upgraded bean grinding component with 
a 64mm ceramic cutter head. This 
ensures uniform grinding with impressive 
resistance to foreign particles, extending the 
blade's lifespan significantly.

Through the user-friendly touchscreen interface, 
users can flexibly adjust milk temperature 
parameters, offering greater freedom in 
milk temperature regulation. When opting 
for milk-based drinks like lattes or frothy 
beverages, users can select from a broader 
range of milk temperatures based on their 
preferences.

Furnished with a dual heating system, the 
electric heating plate provides hot water 
for coffee brewing, while the boiler generates 
steam for heating milk. Simultaneous brewing 
reduces user wait times. The boiler, requiring 
less frequent descaling, significantly minimizes 
maintenance costs and time.




