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• 1 flavour ice cream
• Patented mix pumps
• Variable overrun setting (50-80% depending 

on mix)
• Elecronic consistency control
• Refrigerator cabinet for mix
• Capacity bag in box 10 lt.

Beater motor
1,1 kW

Approximate weights
Net weight: 210 Kg
Gross weight: 235 Kg

WATER condenser
Water IN connection: 3/4”
Water OUT connection: 3/4”

Refrigeration system
Compressor: 1,1 kW
Refrigerant: R404A

MAX FUSE
10 A

* Hourly production can vary with the mix used and operating conditions overrun 80%.
Data was collected at 25°C ambient temperature.

Due to continuous improvements arising from constant research and development these data are subject to change without notice.
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Dimensions

100 gr. por-
tions liters Volt-V Phase Cycle-Hz kW Width

(L) mm
Depth
(P) mm

Height
(A) mm

K BIB 201 350 10 1 400 3 50 2,3 380 470 820 1670


