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Commercial Batch Freezer for Frozen 
Desserts
This batch freezer is suitable for use in hotels, restaurants, and chain stores. It offers efficient 

refrigeration and fast service.

ADDITIONAL IMAGES

Product Overview

Professional Batch Freezer
This high-efficiency batch freezer is engineered for commercial environments, including hotels, restaurants, and chain stores. It features a robust 

stainless steel construction that ensures both durability and strict hygiene standards. Designed for rapid freezing and consistent texture, this unit 

provides a reliable solution for producing high-quality frozen desserts like ice cream and gelato.

Technical Specifications

Material Stainless Steel

Cooling System High-efficiency refrigeration with side ventilation

Customization Adjustable Power, Adjustable Voltage, Adjustable Frequency

Operational Features

Control Panel Functions

• Time Adjustment

• Auto Mode

• Clean Function

Usability

Easy Dispensing Handle • Removable Dasher • Adjustable Feet

Performance Metrics

Key Performance Metrics

1 Fast
Freezing Speed

1 High
Efficiency
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