LABO 8 12 E

Horizontal Batch Freezer

for homemade ice cream

The LABC 871 2E is a compact batch freezer particulary sui-
table for the production of excell=nt homemade ice cream
and delicious fruit sorbets by caterers ana restaurants.

It has the same technology of the large capacity batch free-
zers for the ice cream pardour: the horizontal cylinder, a sin-
gle piece, monalithic, three bladed beatsr ensuring auto-
matic ice cream extraction.

It is complete, safe ahd easy to use.

With the H.O.M. automatic ice cream consistency control,
LABO B/12E always ensures a consistant production of
high quality ice cream and sorbets.

It Is & professional machine also suitable for the producticn
of larger quartities to be stored ana subseguently served as
desserts and/or single portions.

Wide lcading hopper with safe lid to Ezsy to nead contol switch o activate Irsuiated door with safety device and

pour the mix inb the machine. production, exraction, cleaning and ice cream extraction system
shop. confonming to International Safety
Standards.
Kg. | Umes | Min.ie |Maxit| vou | Wz | Pn o speed kg. | wiam | Depth | Heignt
LABO S 12 E 2| 10 1.2 5 230 a0 | 1.8 | Adr 4 365 | 715 | &&0

Do and quanity of ma per batch may vary accoraing 1o operaing conditons and on the and of mx wseg. - * Conndering an average $0% cwermun.
Cifferent sieciric specifications available upon regues ang with prics mancharge.
Barformance e 2 3 poom emperaiune of 2590




