
4 MAGIC PRO 100

MAIN FEATURES:
• 4X 2.6 LT PANS (GASTRONORM ¼)
• ELECTRONIC CONTROLS
• ADJUSTABLE TEMPERATURE
• FAN ASSISTED COOLING
• 120V/60HZ SINGLE PHASE
• AIR COOLED
• ALL STAINLESS STEEL CONSTRUCTION
• MADE IN ITALY

COUNTERTOP ICE CREAM – GELATO
DIPPING CABINET

COMPACT AND COST-EFFECTIVE!

877-817-5716 | equipment@turnkeyparlor.com
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