
Re-inventing the world of beverage dispensers

Ice&Cream

SP
Creamy chilled temptations

A compact counter top machine that delivers cold 
creams and other dairy products. 

Your customers will be captivated by the SP, thanks to 
the perfect consistency of the products it delivers and its 
elegant design.   
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Technical Data SP 1 SP 2 SP 3

Tanks num 1 2 3

 Capacity (finished product) l 5 5+5 5+5+5

Cooling system Air

Control board Mechanical

Defrost mode Manual

Refrigerant gas R 404 a

Accessories - Included I-TANK™ insulating bowl

Dimensions (WxDxH) cm 26.2x42.7x61.2 44.7x43.8x61.2 62.75x44.3x61.2

Net weight kg 28 48 65

Standard voltage V/Hz 230/ 50

Special voltage V/Hz 220/60 - 115/60

Absorption Watt 350 500 900

Standard Colours White/Black

Machines per pallet 8 8 4

Pallet dimensions cm 80x120x170 100x120x165 65x120x170

Pallet gross weight kg 245 405 280

Functioning with water/milk added to products for ice cream, slush, cream, or with ready to 
use mixed product base. Tanks work independently. Lockable lid. 
Always read the User’s Manual.

Features 
SP is a perfect solution for bars, restaurants, cafeterias, coffee shops, hotels and other HoReCa 
operators who desire reliable equipment for the production of delicious chilled specialties, like 
creamy desserts, mousses, frappes and similar products.

Available in one, two or three-bowl configurations, SP allows each bowl to operate 
independently, allowing for multiple products to be delivered, giving you greater flexibility in 
your menu offerings. 

SP also provides a significant ROI, thanks to the high overrun and to the transparent bowl 
encouraging impulse purchasing.
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Medium sized 

Elegant design

I-TANK™ Technology (on demand)

Safety stop

1

Easy clean

High overrun
Profitability

SP is compact and features an elegant design, with 
stainless steel finishings and white or black trimmings. 

Easy to clean and user-friendly, with all the components 
that come into contact with the product easily removed 
without the use of tools.  

The machine comes with HACCP certification and works 
with water or milk-based products. 

On request
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