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cherry on top comes as standard

8& MODEL S60
Soft serve machine

A high quality, soft serve ice cream machine with an
excellent output to meet demand

A well designed soft serve ice cream machine for easy and fast
production of ice cream, frozen yoghurt and sorbet.

PRODUCT INFO

Twin Twist Floorstanding - Microprocessor Control - Independent Control for each
Flavour

OUTPUT

520 Cups/Hour (80 gram/cup at 4°C Liquid & 24°C Ambient)

MIX HOPPER

2 x 12 litres capacity

FREEZING CYLINDER

Two 1.7 Litres capacity

MICROPROCESSOR

Automatically regulates refrigeration and maintains consistent product quality by
controlling product temperature and viscosity.
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MODEL S60 Technical information
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WEIGHT
200 KG

SIZE

w-553mm d-654mm h-1474mm

ELECTRICAL

One dedicated electrical cord
required, single phase

MOTOR

Two, 1.25 HP

COMPRESSOR
One, 5500 BTU/HR, R404A.
One, 480 BTU/HR, R134A

REFRIGERATION SYSTEM
Separate hopper refrigeration
maintains mix temperature below
4.4°C (40°F) during Cool and
Standby modes.

AIR COOLED

Minimum clearance of 152mm
(6”) on unit left, right and back
sides is required to achieve.
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*Pump version also available.

Please ask for further details.
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3¢ Low temperature protection cut-
outs from cylinder over freezing

3¢ High pressure switch protects
compressor overhead

3 Thermal overload protects from
motor overheat

3¢ Light turns “ON” to alert operator
to add mix.

RIS

0800 053 5326
sales@slushtastic.com

Slushtasitc, Unit 12 Courtyard 3,
Mapplewell, Barnsley, S75 6DT



