Ristoattrezzature®
L 4 4 4 4

Cod: 42330993

Refrigerating cell height 2540 mm price excluding motor 4140x4940x2540h
mmm

Description

Ice cream press
The ice cream press is a useful piece of equipment for bakeries and ice cream parlours that

dispense ice cream directly into cones, cups, brioche and waffles. It dispenses the desired ice
cream in seconds, in the desired quantity.

How do ice cream machines work?

The machine consists of a built-in cup into which the scoops of ice cream are inserted. Once
inserted, simply press the top lever to dispense the ice cream from the perforated bottom. A shelf
is included for placing glasses or plates.

Materials and features ice cream press



The ice cream press machine is made of stainless steel, a material compatible with food contact
according to current regulations. It is not suitable for storing ice cream. The small dimensions
allow the ice cream press to be placed on the counter, without taking up too much space.

Cleaning the ice cream press

The tumbler of the ice cream press can be cleaned with non-aggressive kitchen detergent and a
non-abrasive sponge to preserve the integrity of the stainless steel.

Ice cream press on Ristoattrezzature

All water ice cream presses in our catalogue are CE-marked.

Dimensions

Spessore pareti 70 mm
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