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“Preparing a delicious fresh gelato has never been so easy!”

Iceteam 1927 introduces F120 pro, the high capacity batch freezer designed to produce gelato
in the fastest and easiest way. The machine is fully automatic and continuously controls the
consistency of the product to ensure the perfect texture and hardness of gelato.

F120 pro can produce gelato, sorbets, low or high-fat products.

The new touch panel is extremely easy and enjoyable to use: it makes information easily
accessible. The great flexibility of the machine to process small and large quantities of
product allows you to produce what you need when you need it!

Main features « Electronic consistency control e water condensed only 3 phase only

TECHNICAL SPECIFICATIONS

120 pro
Hourly production* kg 120 -,
g p— -

Mix per batch It 75-20 o~
Beater motor (low speed) kw 35 [

.\i =
Cooling water b/ =
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Electrical supply STANDARD 400 /3 / 50 Hz
Installed power kw 91

& =
Width mm 650 5
Depth mm 950 |
Height mm 1412 4 |
Net weight kg 450

*Hourly production can vary according to the mix used and the operating condition. Data is collected at 25° C ambient temperature.

All specifications mentioned must be considered approximate. Iceteam 1927 reserves the right to modify, without notice, all parts deemed necessary.
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