Whipped Cream Machines

* Double labrynth whipping system for
maximum output

* Fully insulated delivery system

* 4 pre programmed and adjustable
portion control buttons

+ Simple cleaning and sanitation
+ Electronic temperature control
* Adjustable air intake

* Removable, top filling cream
container

« Complete service network

* Available in 4 sizes

Optional Equipment (Special Order):

+ Hand Held Decorating Nozzle
+ Foot Pedal Activation

Widely recognized as the finest available, the all new line of whipped cream machines from Technogel
America represents the very best technology has to offer in refrigerated cream whippers. It's patented
"Double Labrynth" whipping chamber gives you the highest volume output while the fully insulated
refrigeration system ensures the product stays cold from the tank to the decorating nozzle. From the
construction to the unmatched array of features, we offer quite simply the most advanced and user friendly
whipped cream machines money can buy.
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Whipped Cream Machines
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Capacity

2 Liters

4 Liters

6 Liters

Grande
12 Liters

Air Intake

Adjustable

Adjustable

Adjustable

Adjustable

Dispensing Modes

6 Total
(4 Adjustable Pre-Sets)

6 Total
(4 Adjustable Pre-Sets)

6 Total
(4 Adjustable Pre-Sets)

6 Total
(4 Adjustable Pre-Sets)

Condenser Cooling

Air Cooled

Air Cooled

Air Cooled

Air Cooled

Cream Container

Removable, Top Fill

Removable, Top Fill

Removable, Top Fill

Removable, Top Fill

Weight

73 Lbs.

80 Lbs.

86 Lbs.

90 Lbs.

Dimensions

18’H 9"W 15.5"D

18"H 11"W 18.5"D

20"H 11"W 18.5"D

20”"H 15.5"W 13.5"D

Electrical

110v, 60 Hz

110v, 60 Hz

110v, 60 Hz

110v, 60 Hz
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