
MODEL PRO-4 
BATCH FREEZER 

ADVANTAGES

A semi-automated machine that produces 
water based ice cream (pineapple, lemon 
etc.) and milk based (chocolate, strawber-
ry, vanilla etc.).

 This process is known as “discontinuous” 
or “batch” freezing. In accordance with 
these terms, we have a limit on the quantity 
of mixture per cycle, diferent of the continu-
ous process (used in ice cream industries), 
in which the mixture is continuously intro-
duced through one side, and the ice cream 
comes out of the other side.
 
The ice cream produced by Pro 4 is also 
known as artisan ice cream.

12 LT. PRO-4 
BATCH FREEZER

1. The Pro 4 is a dream that come true to everyone 
who wants to get into the ice cream market. With a 
relatively small investment, this system of ice cream 
production pays for itself in a short time.

 2. The ice cream quality is incomparable, because 
all of the high-end technology used in large 
machines is also applied here, at reduced costs.

3. It facilitates the production of real artisan ice 
cream, carefully done, with natural ingredients and 
the introduction of fruits, granules, chocolates etc.

4. You can work with small quantities of ice cream 
production per cycle, very important for people that 
work with a variety of flavors.

5. The ice cream is produced in few minutes, 
avoiding the formation of ice crystals and the 
undesirable “sandiness” caused by the traditional 
sluggish equipment.

6. Previous knowledge about ice cream production is not 
required.

7. Easy to operate, install, and transport.

8. The best production/time rate among equivalent conven-
tional equipment.

9. It uses the latest technology in artisan ice cream produc-
tion.

10. Ice cream made with Pro 4 is guaranteed to be better: 
not only because is is easier to clean, but also provides 
better texture, flavor, color, overrum, time of conservation, 
melting resistance, and others qualities easily noticed by 
finicky consumers.

877-817-5716
equipment@turnkeyparlor.com
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MODEL PRO-4 SPECIFICATIONS
Due to continual product improvements 

Technical Details
Electrical Installation  220 V, monophase or biphase, 50 Hz or 60 Hz.
Consumption of electricity  3,9 kW.

Dimensions
Crate dimensions  Length = 1032 mm, Width = 507 mm, Height = 1313 mm.
Equipment Dimensions  Length = 960 mm, Width = 500 mm, Height = 1300 mm.

Weight
Gross Weight with crate  210 kg.
Net Weight  145 kg.

Production
Production Capacity 60 to 100 liters of ice cream per hour / 15 to 26 gallons of ice 
cream per hour.*

Condensation Air.


