BLUE ICE || MODEL T15

MACHINES

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

OUTPUT

110 servings per hour

MIX HOPPER

One 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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