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Description
The semi-automatic table-top vending machine Phedra is available in three versions (Espresso, Instant and TTT 

TwinTasteTech for both fresh brew paperless coffee and espresso coffee) and dispenses up to 8 different products.

Thanks to its versatility Phedra is the perfect choice for small size premises, offices and Ho.Re.Ca. applications.



Technical data
Phedra

Espresso
Phedra
Instant

Phedra
TTT

Structural specifi cations
Dimensions (w x h x d) 395 x 595 x 430 mm 395 x 595 x 430 mm 395 x 595 x 430 mm

Weight 31.3 kg 29.3 kg 31.4 kg

Electrical specifi cations
Power supply 230 V/50 Hz 230 V/50 Hz 120 V/60 Hz

Power consumption 1250 W 1700 W 1250 W

Water specifi cations
Boiler 1 2 1

Boiler capacity 300 cc 250 cc 300 cc

Boiler material brass stainless steel brass

Water connections
Water connection 3/4’’ (1 – 8 bar) 3/4’’ (1 – 8 bar) 3/4’’ (1 – 8 bar) 

Water supply water supply or with
independent water tank

water supply or with
independent water tank

water supply or with
independent water tank

Other specifi cations
Coffee bean container 1 1

Instant product container 3 5 2 + 1 (ground coffee)

Number of selections 8 8 8

Possibility of preselection 1 1 1

Mixer 2 3 2

Brewing unit 7 gr or 9 gr 7 gr or 9 gr

Canisters capacity
Coffee beans 1.0 kg 1.0 kg

Instant coffee 0.33 kg 0.33 kg x 2

Fresh brew ground coffee 0.41 kg

Milk 0.65 kg 0.65 kg 0.65 kg

Chocolate 1.75 kg 1.75 kg 1.75 kg

Tea 1.5 kg 1.5 kg 1.5 kg

• Saeco Brewing Group with new pre-heating system Saeco Power Boost for excellent espresso (Espresso version)
• Paperless fresh brew and/or espresso coffee dispensing from ground coffee or coffee beans thanks to Saeco TTT 

TwinTasteTech brewing unit (TTT version)
• Generous container capacity
• Easy cleaning and maintenance thanks to “seagull wings” opening on the door
• Aesthetic and easily customizable U-Profile front: stickers for the front door, silkscreens for the sides
• User-friendly interface with LCD graphic display and easy-to-read mechanical buttons
• High-class stainless steel dispensing area
• Energy saving mode
• Predisposition to fit new powder dispensing system Saeco Easy Dry

Main features

As our Company is constantly involved in the continuous improvement of its production, aesthetic characteristics and dimensions, technical data, equipment and accessories can be 
subject to variation. For this reason the manufacturer reserves the right to make any changes without prior notice.
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