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WIPPER F2

CREAM MACHINE

FEATURES CARACTERISTICAS

TRANSFORM IT INTO WHIPPED CREAM BY PASSING THROUGH THE LABYRINTH PUSHED BY A
ROTARY PUMP.

> TRANSFORMA LA NATA LIQUIDA EN MONTADA HACIENDOLA CIRCULAR POR UN LABERINTO
TEXTURIZADOR MEDIANTE UNA BOMBA ROTATIVA.

DISPENSE WHIPPED CREAM WITH EASY MANUALLY CONTROLLED SERVINGS. THE DESIRED
» QUANTITY OF PRODUCT IS INSTANTLY OBTAINED.
DISPENSA NATA RECIEN MONTADA, CON CONTROL DEL DISPENSADO SENCILLO Y MANUAL.

DECORATE DIFFERENT PRODUCTS, MAKING THEM MORE APPETISING.
DECORAN DIFERENTES PLATOS, HACIENDOLOS MAS APETITOSOS.

-

IT KEEPS THE LIQUID CREAM AT 4°C UNTIL IS USED. IIk!
MANTIENE LA NATA LIQUIDA A 4°C HASTA QUE ES USADA.

WHIPPED CREAM FROM FRESH, UHT OR VEGETABLE CREAM 30% FAT. IT COULD BE USED WITH
FATTER CREAMS UNTIL 40% REPLACING LABYRINTH MODEL (THIS ACCESSORY SHOULD BE
ORDER ADDITIONALLY AND SEPARATELY).

» LA NATA MONTADA PUEDE GENERARSE A PARTIR DE NATA FRESCA, UHT O VEGETAL CON UN
30% DE GRASA. PODRIAN USARSE TAMBIEN NATAS CON MAYOR PORCENTAJE DE GRASA,
HASTA 40%, REEMPLAZANDO EL MODELO DE LABERINTO TEXTURIZADOR (ESTE ACCESORIO
DEBE PEDIRSE ADICIONALMENTE POR SEPARADO).

p THE REMOVABLE CONTAINER FACILITATE WASHING AND SANITIZING.
EL DEPOSITO DESMONTABLE FACILITA LA LIMPIEZA Y DESINFECTACION. - .

THE CLEANING IS EASY, BUT IT"S NECESSARY TO DO IT DAILY TO AVOID ANY BACTERIA OR

» MACHINE DAMAGE.
LA LIMPIEZA ES FACIL, PERO ES NECESARIO HACERLA DIARIAMENTE PARA EVITAR POSIBLES v
ANIDACIONES DE BACTERIAS 0 DANOS EN LA MAQUINA. L

WHIPPED CREAM IS AN INTEGRAL PART OF MANY ICE CREAM, BAKERY, PASTRY AND ‘
> GASTRONOMY SPECIALITIES.

LA NATA MONTADA FORMA PARTE DE MUCHOS HELADOS, PASTELES, POSTRES Y ‘

ESPECIALIDADES GASTRONOMICAS. — -
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MODELOS (W)430 FUSE (I/h) (Kg) (mm) (Kg)  (m?)
Width 250 width 310
WIPPER F2 300 10 2 100 Depth 410 26 Depth 500 30 0,08

Height 400 Height 500
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TECHNICAL SCHEME ESQUEMA TECNICO
WIPPER F2

FRONTAL VIEW LEFT SIDE VIEW
VISTA FRONTAL VISTA LATERAL IZQUIERDA
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* All measurements in mm.
* Todas las cotas en mm.
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SERVICE

icEmakers WARRANTY 1ISO 9000

INDUSTRIA TECNICA VALENCIANA, S.A. SERVICE Subject to certain limitations CREAM MACHINE
POL. IND. SECTOR 13, AVDA. DELS HOSTALERS, 2 SERVICIO ASISTENCIA TECNICA and exclusions. Only spare parts. \ MONTANATAS

46394 RIBARROJA DE TURIA, VALENCIA, SPAIN service@itv.es Sujeto a limitaciones y exclusiones. ~

PHONE: +34 96 166 75 75 | FAX: +34 96 166 81 00 Skype: ITV.Service Solo piezas de respuesto. \SLJ

info@itv.es | www.itv.es +34 961 667 639
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