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Commercial Batch Freezer
This commercial batch freezer is designed for producing high-quality ice cream and gelato. It 

features a robust stainless steel construction and an efficient freezing system for rapid cooling.

ADDITIONAL IMAGES

Overview

Professional Batch Freezing Solution
This robust commercial batch freezer is engineered for high-performance freezing in demanding environments such as hotels, restaurants, and 

retail chain stores. Constructed with durable stainless steel, it ensures optimal hygiene and longevity while maintaining consistent texture for ice 

cream and gelato production. The unit features an efficient freezing system with adjustable parameters to meet specific operational requirements, 

providing rapid cooling and reliable performance.

Technical Specifications

Maintenance Features

• Removable dasher

• Easy-access dispensing chute

• Ventilation grilles for airflow

Construction Material Stainless Steel

Mobility Caster Wheels, Easy Maneuverability

Cooling System High-Efficiency Refrigeration

Customization & Compatibility

Adjustable Parameters

Power • Voltage • Frequency • Freezing Time • Mixing Speed
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