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WE SHARE THE SAME PASSION SINCE 1967
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• Stainless steel machine body
• 	All mechanical components are incorporated

within the machine
• 	Polished anticorodal aluminium moulds
• 	Compression piston made of a special heat-

insulating material with automatic descent

Features

Expand the offer of the ice cream parlour by 
creating many original and unusual ice cream 
combinations, in cups or on plates. 
Always fresh, never the same.

Advantages

Available moulds

+ Easy positioning on the counter

+ 	Minimum footprint

+ Easy to use with no specialized training required

+ 	Easy and speedy product replication

• Spaghetti (available in two or three
scoop capacity)

• 	Asparagus
• 	Tagliatelle pasta
• 	Lasagna
• 	Hot dog

Technical data
Voltage V/Hz/Ph 230/50-60/1

Width (A) inches 8

Depth (B) inches 16

Height (C) inches 22
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BRAVO NORTH AMERICA INC
810 Tyvola Road, Suite 130, Charlotte, NC 28217 
t. +1 980 237 2474
e. info@bravonorthamerica.com

bravonortham
erica.com


