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LEI250 TOUCH15" + CABIN

STICKER KIT WITH "DESIGN YOUR BREAK” GRAPHIC (OPTIONA

SMART TOUCH

SELECTIONS SELECTIONS SELECTIONS

LEI250, THE PERFECT COFFEE INALL ITS FLAVOUR
VARIATIONS

LEI250, automatic vending machine with 250 cups
capacity, available in espresso coffee from beans and
instant coffee.

LEI250 EASY

USER INTERFACE

= Great modularity with 3 interchangeable user inter-
faces:

Easy: standard membrane interface, with 20 large
buttons.

Smart: touchscreen selection interface, with 20 wide
backlighted selections.

Touch: monitor 15” FULL HD with touchscreen tech-
nology able to play multimedia contents.

= Customizable sugar dosage.

«Wide 3.5” TFT LCD colour display (available only on
the Easy and Smart versions).

= Compatible to use a mug instead of a disposable cup
(optional mug kit).

» Enlightened cup station.

= Standard coin introduction.
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SPECIFICATIONS

= ELECTRICAL SUPPLY

220-240 Vac - 50/60 Hz

= INTERNAL ELECTRICAL SUPPLY
Allthe electrical components are supplied at 24 Vdc, with the exception
of the boiler resistances and the pump.
= POWER SUPPLY

1.80 kW single boiler espresso version

= WATER SUPPLY

Fitting connection =3/4”

Water pressure =0.5-6.5 bar

TECHNOLOGIES

= Version with traditional espresso brewer (ES): espresso coffee made in
compliance with Italian tradition.

= Version with variable chamber coffee brewer (ESV): doses from 7 to 14
gr. Guarantees perfect coffee extraction in all flavour variations.

FEATURES

= Great configuration flexibility and wide choice of versions. Automatic
with water system supply or with autonomous tank inside the base
cabinet.

«» Door look with programmable code.

« Standard serpentine kit for tea.

= Cup dispenser adjustable to various diameters (from 70 to 71 mm) and
dispenser for 90 or 105 mm stirrers.

» Standard boiler for Espresso: 1500 W - 150 cc.

« Liquid waste tray: 2.3 liters.

= Switching power supply that guarantees total stability of the instant
product dose and complete electric safety protections.

» Standard multi-protocol electronics.

- Compatible with telemetry systems.

PAYMENT SYSTEM

- Compatible with all the payment systems available on the market.
- Machine designed for mounting an Exe or MDB change-giver coin
mechanism and CASHLESS systems.

PRODUCT CAPACITY

Coffee beans hopper 1.70 kg (4.251t)

Single instant products canister 221t
Double instant products canister 451t
Stirrers 90-105mm 250 pcs.
Cups @ 70-71 250 pcs.
ACCESSORIES

- Cabinet.

- Autonomous pump kit that can be assembled inside the cabinet.
- Cup sensor kit to use a reusable cup.

« Mug support kit.

= Kit chip clock.

- Coffee waste tray for 200 pods.

= Conversion kit for 80 diameter cups.

- Sticker kit with ”Design your break” graphic.

ENVIRONMENT

« Compatible with paper cups and wooden stirrers and possibility to

deliver the beverage in a reusable cup or mug.

- Energy saving mode to reduce the energy cunsumption when the
machineisin stand by.

«In compliance with ROHS and WEEE.

LEI250 MODELS

LEI 250 1ES-5SB STD

LEI 250 1ESV-5 SB STD

(OF WHICH 1 SUGAR)

USER INTERFACE EASY / SMART / TOUCH15” EASY
VERSION COFFEE BEANS COFFEE BEANS
TRADITIONAL ESPRESSO COFFEE - 7
BREWER (ES)
VARIABLE CHAMBER COFFEE ) oy
BREWER (ESV)
COFFEE BEANS HOPPERS 1 1
BOILERS 1 1
INSTANT PRODUCTS CANISTERS . .

DIMENSIONS MM

795H x 510W x 645D / WEIGHT 72 KG

CABINET: 853H x 510W x 649D (withou

twall bracket). Depth including wall bracket 703 mm.

1. Sugar 2. Decaffeinated 3. Tea
4. Coffee beans 5. Milk 6. Chocolate

COFFEE BEANS

(valid configuration for version with traditional espresso brewer

+version with variable chamber coffee brewer)
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BianchiVending is a trademark of:
BianchiIndustry Spa - info@bianchiindustry.com
Corso Africa 2/3/9 - 24040 Loc. Zingonia, BG, Italia
T:+39035450 2111 - F: +39 035883 304

Specifications and technical
information given are indicative
and may be subject to change
without prior notice.
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