
Description:

• preferred ambient temperature +16 / +30°C
• power supply 230V / 50Hz
• internal condensing unit
• low operating costs
• highest HACCP standard
• air cooled
• gravity fed - save up to 25% of ice cream mass
• 3 heads (2 �avours and mix)
• easy to use electronic control 
• self cleaning function
• unit on castors
• 1 year full warranty service and after warranty service provided

e-mail:     o�ce@iglotech.ie
website:   www.iglotech.ie

Contact us at:
tel/fax: +353 128 111 70

Professional  Refrigeration  Equipment

Ice Cream Machine - AP 3218 

* - Picture is for illustrative purposes only.

AP 3218*

Technical parameters:

  Tanks

AP 3218 1380 x 540 x 730 2 2x7** 165

Model
Di mens i on (ext.)

H x W x D
[mm]

Capacity 
        [l]

Wei ght
[kg]

Output
    per 
   hour

200 cones (60 g)
** - Minimum amount of mass that needs to be inside tank - 2x 2,3l


