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Ice-cream filing machine

Chocolate Machines




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Meptotiko Maywtou Movtélo IceFill
Ice-Cream Filling Machine Model Icefiil

H INCONEQ Hellas oxebiooe kal KataokeVO.Oe TO VEO YEULOTIKO TaywToU Icefill to omolo eival
KATLVEDO Ko B AUOEL Ta X€PLa OAWV TWV EMAYYEALATLWY TOU TTAYWTOU.

To IceFill elval éva eUEMKTO pnxAvnua ylo £va eupl dAacpa XpHoswy TIou pmopel va yepilel
OUOKEUOOLEG, KUTIEAAQ, KWVOUG, TOUPAKLa Ttaywtol k.o ard 70gr sw¢ 1000gr, al\d n
TIPOYLOTIKI) TOU KOLVOTOMIaL €ivol OtL to Soxelo moywtol yepilet ameuBelog amod tnv
TIAYWTOUNXAVA KoL UTTOPOULE VO EEKLVIICOUE VO YEUIOOULE QUECWE XWPLC TNV amobrikeuon
TOU TtaywTtoU mpwTta og Puyeia.

To yeplotiko maywtou Icefill pmopel va Soulelel elte o xelpokivntn eite og cuvexoUg Pong
Aeltoupyla.

O €Aeyyoc elval elte xelpokivntoc elte modokivnTog pe mevtal eAéyyou.
To doxeio maywtou adalpeital kat tornobeteital eUKOAA TAVW CTNV UNXAVH.
H Socopétpnon pnopet va puBuLotel pe peyain akpipeta.

To KOpVE OTO KATW MEPOC €lval adalPeTA KoL UTOPOUV Vo Yivouv UE TpUTIA O TTIOAAEG
SLOPOPETIKEG SLOUETPOUG.

ErumAéov n pnxovh upmopel va MeEPACEL KoL OTEPed owpata pall YUE TO TAYWTO ONMWG
KOUHATAKLO oKoAAToC N ppoUTwV (Ewg 10mm).

H xwpnTtikotnTa TOU KASOU £ival 0TO oTAvVTAP HOVTEAO 12 Altpat AAAG UTTOPEL KATAOKEUAOTEL PIE
S1adopETIKA XWPNTLIKOTNTA KATOTLY EMLOUULOG.

Me To yepLotiko maywtou Icefill 0Aa ta epyaotripla, ot Blotexvieg maywtou, ol Gelateries kat ta
Zaxopomhaoteia Yrmopolv MAEOV va YeUI{oUV ypryopa TG CUCKEUAGCLECG, Ta KUTIEAAQ KAl TOUG
KWVOUG TAyWTOU HE MO HNXavh XapnAou KOoTtoug Kat eUKOANG Aettoupylag xwpig Ao eldLlko
€EOTIALOMLO, QUTAQL LLE TOV TAPACKEU QLOTH) TIOYWTOU TIOU EXETE.




TEXNIKA XAPAKTHPIZTIKA

TECHNICAL SPECIFICATION

Meptotiko Maywtou Movtélo IceFill
Ice-Cream Filling Machine Model Icefiil

INCONEQ. Hellas has designed and manufactured the new ice-cream filling machine Icefill
which is something new and will extremely help every professional in the ice cream sector.

Icefill is a versatile machine for a wide range of use which can fill packages, cups, cones,
ice-cream wafer rolls, etc. from 70gr to 1000gr. However, the real innovation is that the ice-
cream container can be filled directly from the ice-cream machine and this allows us to fill
immediately without storing the ice-cream in fridges.

The ice-cream filling machine Icefill can function either manually or in continuous flow.

The control is either manual or foot-operated with a control pedal.
The ice-cream container is removable and it can be easily placed on the machine.

The dosing can be set with extreme accuracy. The nozzles at the bottom are removable and
they can have holes in many different diameters.

Moreover, solid ingredients, like chocolate or fruit bits (up to 10mm), can pass through the
machine with the ice-cream. The container’s capacity is 12 liters in the standard model but
a container with different capacity can be manufactured on demand.

With the ice-cream filling machine Icefill every workshop, ice-cream craft, ice-cream shop
and confectionery can fill quickly packages, cups and ice-cream cones using a low cost and
easy to operate machine without requiring special equipment, just by using the ice-cream
machine you have got.




TEXNIKA XAPAKTHPIZTIKA
TECHNICAL SPECIFICATION

Icefill
Xwpntikotnta Kadou (kg): Tank capacity (kg): 10
loyoe (kw): Installed power (kw): 0,5
Alaotacelc: dimensions: 20x70x140cm

HIGHLIGHTS

*KataAAnAo yla epyootnpla, Blotexviec maywtou, Gelateries, Zoyoapomhaoteia Kal YEVIKA
€TALPELEC TTOU TAPAYOUV TTOYWTO.

*Suitable for workshops, ice-cream crafts, ice-cream shops, confectioneries and generally, for companies that
produce ice-cream

*[epilel omoladnmote cuokevaoia, KUTTEAAO N Kwvo maywtou amd 70gr ewg 1000gr.

*It can fill any package, cup, ice-cream cone from 70gr to 1000gr

*PUBULON SocOpETPNONG HE HEYAAN aKpiBeLa.

*Dosing setting with extreme accuracy

*Xwpntwkotnta kadou 15 kg n dtadopetikn katomy INTHOEWG.

*The container’s capacity is 15kg or it can change on demand.
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