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Soft serve machine

A high quality, soft serve ice cream machine with an
excellent output to meet demand

A well designed soft serve ice cream machine for easy and fast
production of ice cream, frozen yoghurt and sorbet.

PRODUCT INFO

Single Flavour Countertop - Gravity Feed - Microprocessor Control

OUTPUT

90 servings per hour

MIX HOPPER

8 Litres capacity

FREEZING CYLINDER

1.7 Litres capacity

MICROPROCESSOR

Records number of dispenses per day and total number of dispenses.
Automatically regulates refrigeration by monitoring product viscosity to maintain
consistent quality. Displays hopper and cylinder temperature.
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Low temperature protection
ts from cylinder over freezing

4 High pressure switch protects BLUE |CE MACH'NES LTD
38 Garman Road, London. N17 OUL

compressor overhead

3 Thermal overload protects from
c € motor overheat 0208 801 6919

3¢ Mix Low sensor cut-outs to www.blueicemachines.co.uk
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