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Commercial Batch Freezer for Ice Cream o
and Gelato

This commercial batch freezer is suitable for hotels, restaurants, chain stores, and other
establishments. It offers high refrigeration efficiency and fast service speeds.

ADDITIONAL IMAGES

Batch Freezer Batch Freezer

Sl a¢ 5

A A ."‘F‘

' bml = g}' ol
-

./

I

|

Sa—\_
I
IS

) "
L L]

Product Overview

Commercial Batch Freezer

This commercial batch freezer is designed for the efficient production of high-quality ice cream, gelato, and other frozen desserts. Featuring
a robust stainless steel construction, it ensures both durability and strict hygiene standards in demanding commercial environments. The unit
incorporates a powerful, efficient cooling system that allows for rapid freezing, resulting in a consistently smooth and creamy product texture.
Designed for mobility and ease of use, it is an ideal solution for ice cream parlors, restaurants, and catering businesses.

Applications & Use

Suitable For Ice Cream Shops, Gelato Parlors, Restaurants, Hotels, Chain Stores, Catering Busi-
nesses

Design & Construction

Maintenance Features

* Removable beater

» Easy-to-clean components

» Large-capacity freezing cylinder

Construction Material Robust Stainless Steel

Mobility Yes

Performance
Cooling Performance High efficiency with rapid freezing capability
Control System User-friendly control panel for precise temperature and mixing adjustments

Electrical Specifications

Customization Power, voltage, and frequency can be adjusted according to customer requirements
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