Azzini
Confectionery industry

Mixers for ice creams bases

Operating conditions

@ atmospheric

Capacity

B up to 50.000 liters

L Structure

—
W conical bottom onto legs

ﬁ W conical/dished bottom on skirt
77 — Temperature control
high-efficiency pressed wrinkled jacket
B ﬁ = “french-type” channel
— Agitation system
@ vertical

< eccentric

Washing systems
@) rotating/static washing balls
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