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Technical Data

Mixer 15

Consumption of electricity: 0,375 kW
Instalacao Elétrica: 110 V - 220 V, monophase,
50/60Hz
Dimensions (LWH): 460mm x 220mm x 610mm
Net Weight: 18 kg

Turbo 8

Consumption of electricity: 2 kW
Electrical Installation: 220 V, Monophase or Biphase,
50/60 Hz
Dimensions (LWH): 627mm x 630mm x 1214mm
Net Weight: 90 kg

Equipment with air condensation have reduced
production by 10% to 50%, from an ambient
temperature above 28°C to 45°C.

*The announced production depends on climatic conditions
and installation of the places where the machine is located

*Technical Information may change without previous advice

Mixer 15 - Aerator Mixer for Ice-Cream Syrup

Equipment specially designed for the preparation of
the mixture to be used in the production of ice-cream
and ice pops.

Both ice-cream and ice pops are softer, as the special
helix not only mixes the ingredients, but also
homogenizes the fat with liquids and solids.

Incorporates air in the mixture, making the ice-cream
and ice pops softer and more profitable;

Removable rectangular recipient, with easy cleaning
and sanitization;

Capacity for up to 8 liters of syrup for dash;

Easy operation, easy installation and easy
transportations;

The maintenance can be performed by a common
technician or by the operator.

Turbo 8 - Popsicle Producer

Production of 200 to 250 popsicles per hour;
Capacity: 4 molts with 22 or 24 popsicles per mold;

Hermetic compressor, with less noise and larger
electrical power saving;

Quick temperature recovery;

It is the champion equipment regarding successful
results for beginners in ice-cream business.

Easy operation, easy installation, easy transportation.

Maintenance can be performed for a common
technician for domestic refrigerators.

Occupies only 40% of the space normally occupied
by equivalent conventional equipment.

Highest production speed between equivalent
conventional equipment from Brazil and abroad;

Whirlpool agitation system. Automatic dash. Few
parts, maximum efficiency.

Tank in special fiberglass, with rounded edges,
corrosion resistance, efficient thermal isolation and
easy cleaning.

Monoblock rack in stainless steel.

Cooling system with ecological gas: efficient and
harmless to environment.

Wheels for make easy deslocation.
Transparent plastic covers to facilitate viewing.
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