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Popsicle machine Ice brick machine
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P _=[! 1. RATENING, =W, HE; 1. Adopt stainless steel, good-looking appearance, durable;
* L ¥ ¢ 2. REB#HOES N, LFR, 85, 2. With the imported compressor,quick frozen and high output;
PN . 4. Water /air cooling method;
a 2 7k'75\%7‘5?;ﬁﬁ 5.Apply famous brand Danfoss e*pansion valve;
CY240-6 5. A BB APy . o _
6. BEBE. BRI . kT REEARMATIELHS; gfdugfhbelsg?gsgsa;food, food processing plants, ice-making factory or needs a lot of ice
7. AHERE B 7.Any output can be customized.

FERARSE > MAIN TECHNICAL PARAMETERS

= HREERT kB E] TIREE (IR ) HlegR~t REAI RBIE / S Thz = :
55 Model Ice block size/weight Making time(H) No. of ice block Dimension Coolin method | Voltage frequency 1% Power | P8 Capacity

o 152*72*600mm(5KG) 4 35 2593*958*1013+260mm
FEa¥im > FEATURES 262°77°620mm (10KG) 4 18 2503958 1013 260mm |
......................................................................................................................................................................... 280°120°760mm(20KG) 3 8 2316*1620*1153+260mm e [ K%
1. ERERBENINT, ENMMA; 1. Full stainless steel shell, beautiful and durable; cvezil 320*120*780mm (25KG) 8 14 2416*1308*1173+260mm Vﬁ;;gfé’;g%{g 380V 50Hz oKW 117244
2. GRS = % \mﬁ r;_’(l)ésc%;'onic control and adjustable temperature; 4357 145°760mm(40KG) 12 “ 262614827 1153+260mm
75 SBETTAE . 5 0 D * *
i ;%éiﬁllj,g‘ gigﬁj SR 4. Copper tybes with large evapoJrati'on area,qpuick frpzen; 4igzisg*zggmm(gi?) 142 ig 22693168*113538*192;3;26600mm
5 REEOERNL. S5k, =ea; 2 X(lth thlg lmpodrted compre‘ssor,qwck‘fro'zen and high output; 12 mm(5KG) d d mm
A ety . Air cooling and water cooling for choice; 262*77*620mm(10KG) 4 35 3153*1006*1013+260mm
6. KL BIKALAIIE; 7. Different ice lolly molds for choice; 280*120*760mm(20KG) 3 35 3243*1306*1152+260mm K% [ K%
7. REB KRR A SR E R KRR A ATk 8. The product has passed CE certification. CYBZJ-2 = e Air cooling/ 380V 50Hz 9.5KW 2T/24H
8 B CE B 5ASE, 320*120*780mm(25KG) 8 28 3094*1306"1173+260mM | \yater cooling
435*145*760mm(40KG) 12 25 4018*1118*1153+260mm
FERFAEE > MAIN TECHNICAL PARAMETERS 440*160*850mm(50KG) 12 20 3575"1192°1243+260mm
152*72*600mm(5KG) 4 100 3655*1278*993+260mm
#1S Model MR~ Dimension (W*D*H) AT Cooling method ‘ EE NW ‘ B[R4 Voltage frequency ‘ IH=R Power ‘ =8 Capacity 228602,,17270?72&1”;\((120&2) g 28 22;13?:%2;?328:2 Rg [ AK0s
CY40-1 615*400*945mm .4 Air cooling 58KG 220V 50Hz 900W 3000pcs/24H CyBzJ-3 320°120°780mm(25KG) 8 0 3992°1306" 1173+260mm V\//g; ::)glghgn/ 380V 50Hz 11KW 37/24H
CY80-2 775*500*965mm R4 Air cooling 73KG 220V 50Hz 1250W 6000pcs/24H 435"145°760mm(40KG) ) 20 22187 1664*1153+260mm &
CY160-4 1080*670*1050mm X% Air cooling 140KG 220V 50Hz 1650W 12000pcs/24H 440*160*850mm(50KG) D) 30 4243"1390*1243+260mm
CY240-6 1928*936*688+260mm R4 Air cooling 220KG 220V 50Hz 3000W 16000pcs/24H 152°72°600mm(5KG) 2 140 3455°1706°993+260mm
CY320-8 2646*936*688+260mm R4 Air cooling 280KG 380V 50Hz 5000W 23000pcs/24H 262°77°620mm(10KG) 2 72 3444°1576" 1013+260mm
CY400-10 2896*936*688+260mm R4 Air cooling 350KG 380V 50Hz 6000W 28800pcs/24H 280°120°760mm(20KG) 8 - 4170°1620*1153+260mm R% /K%
CY480-12 3146*936*688+260mm K% Air cooling 380KG 380V 50Hz 6500W 34560pcs/24H CYBZJ-4 320°120°780mm(25KG) 8 54 3792°1620*1173+260mm v@i e<:rocoollonhgn/ 380V 50Hz 19Kw 4T/24H
CY640-16 3620*935*700+260mm R4 Air cooling 450KG 380V 50Hz 8000W 46000pcs/24H 435"145°760mm(40KG) B 50 2018"2028"1153+260mm &
CY720-18 3146*1326*688+507mm R4 Air cooling 580KG 380V 50Hz 9500W 51840pcs/24H 440°160"850mm (50KG) o 20 2043*1785°1243+260mm
CY960-24 3846*1326*688+507mm R4 Air cooling 800KG 380V 50Hz 11000W 69120pcs/24H 152"727600mm(5KG) 2 163 4013°1706"993+260mm
CY1280-32 4056*1716*688+817mm R4 Air cooling 1100KG 380V 50Hz 19000W 92160pcs/24H 262"77°620mm(10KG) 2 84 3644°1805"1013+260mm
CY1600-40 4556*1716*688+817mm R4 Air cooling 1300KG 380V 50Hz 26000W 115200pcs/24H 280°120°760mm(20KG) s 90 4988° 1621 1153+260mm K% [ k%
CY2560-64 6056*1716*688+420mm 7K% Water cooling 1700KG 380V 50Hz 43000W 184320pcs/24H CYBZJ-5 320°120°780mm(25KG) 3 70 23411778 1173+260mm \A/l\; ; ecrcgg\“gr{ 380V 50Hz 36KW 5T/24H
435*145*760mm (40KG) 12 64 5610*1664*1153+260mm ¢
440*160*850mm (50KG) 12 49 5181*1587*1243+260mm
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Blast freezer
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@ CYLD-178L @ CYLD-300L @ CYLD-650L @ CYSD-1100L @ CYLD-1400L
FEaR¥F s > FEATURES
1. 7 EWINT, EWMA; 1. Full stainless steel shell, beautiful and durable;
2. #4%): R404a; 2.Refrigerant : R404a;
3. IR, 3. Low noise;
4. X85 4. Air cooling;

5. FXB—NRE, ERGE;

6. XA OERENHFHFAEEN, BHRR, REMR;
1. SMBEEE;

8. BIERE -80°CIEH;

9. =mBEEE CE AL,

5. Switch with one botton,easy using;

6. With the imported compressor or semi-hermetic compressor, quicker-frozen and
lower temperature;

7. Various capacity for choice;

8. Lower temperature can be -80°C or customized;

9. The product has passed CE certification.

FER ARSI > MAIN TECHNICAL PARAMETERS

213 Model CYLD-178L | CYSD-178L | CYLD-300L | CYSD-300L | CYLD-650L CYSD-650L CYLD-1100L CYSD-1100L | CYLD-1400L

Voltaée 220V 50Hz 220V 50Hz 220/380V 50Hz | 220/380V 50Hz 380V 50Hz 380V 50Hz 380V 50Hz 380V 50Hz 380V 50Hz
Ultimate teﬁpxerature -45°C -80°C -45°C -80°C -45°C -80°C -45°C -80°C -45°C
Ref;'/lq\glggrist?on R404A R404A+R23 R404A R404A+R23 R404A R404A+R23 R404A R404A+R23 R-404A
A .
Cégﬁig\itay X% Air cooling | K% Air cooling | K% Air cooling | K% Air cooling | K% Air cooling| RU% Air cooling | X2 Air cooling | X% Air cooling | KU% Air cooling
ﬁi?&f!ﬁ:ﬁ 1.7KW 2.5KW 2.5KW 5.5KW 5.5KW 10KW 6.2KW 12KW 8KW
IMERST 880*740* 880*740* 800*1136* 800*1136* 1400*1142* 1400*1295* 1637*1210* 1637*1210* 2155*1250*
Dimensions 1320mm 1320mm 1614mm 1614mm 1872mm 1872mm 2070mm 2070mm 2150mm
|EENW 130KG 220KG 280KG 380KG 420KG 520KG 490KG 680KG 665KG
RENE 6-8 2 6-8 2 10-12 2 10-12 1072 & 102 B 15°2 & 15"2 & 30 2
Trays quantity 6-8layers 6-8layers 10-12layers 10-12layers 10*2layers 10*2layers 15*2 layers 15*2layers 30layers
%?S)Ei\_z{—e 400*600*20mm [400*600*20mm | 400*600*20mm | 400*600*20mm |400*600*20mm| 400*600*20mm | 400*600*20mm 400*600*20mm | 400*600*20mm
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Ice cream mixer/Hard ice cream machine

VY AGH MR Ice cream mixer

=¥ > FEATURES

BERACEIBLREA  BARARIES, SFMENER, —RER, BmEREN, EE5A

TFEnigME,
}lﬁ%im>7kiﬁfﬁfﬂ7k¥~ BEME. —IRERES , QIEHESTEMRAKROKEYK

2. BFohiEhl | LUR# ERE R K REFF R,

3. BSHESE , EEFER , R RAICEMEE SRR R E K R Z kiR,

4. SRR, BEHSKROREERR L T T R TR KR Ao )

5. = MNHEERMEZHENIET , B FHARBURT Al URIZE SRR B9 K RACH M,
Computer version control, a variety of mode selection, one-click start, automatic cleaning
and mixing, eliminating manual operation

1. Achieve ice cream and fruit,nuts,milkshakes,a perfect combination to create a greater
variety of natural fruit flavors of ice cream.

2. With manual control,to facilitate nesting of fruit crushing and speed adjustment.

3. Jet cleaning,ready to use,effective solution to ice cream in the production process of
different fruits and odor problems

4. Spiral mixing blades,the bottom of the mixing head with a convenient break the frozen
@ CYZD-178T fruit pieces.

5. Stir with a funnel shape under the cap,depending on the shape of hats can play a variety
of shapes of fruit cream.

@ CYBQL-178T

FERE ARSI > MAIN TECHNICAL PARAMETERS

2 S Model CYBQL-178T CYZD-178T

FBJE Voltage 220V 50Hz 220V 50Hz
Ih= Power 750W 750W
R~F Dimensions 320*560*650mm 320*580*830mm
BB NW 50KG 63KG

V BEKGELMAL Hard ice cream machine

=¥ > FEATURES

BAFIFREEE MM,

1. RAEANIARASREERIZINT, SL2TIHESI2MES.,

2. MR ENE I, SEAMSEEEE, IRRWLE, ORXELHR.

3. FHEERRE Ak iR B EhiA T H2 TRE.

4, FREEKCRIATIR, ATEMRERASREIEERTRRE, LUARTLAKE,
5. @ RNEWEIR.

FEE MM

1. fARABEATSRFILEIIRESS A,

2. BkiE BaiATH SR E

3. RALE SRR SEET A ANNERFHERA, BFNngs, iR, o

4. Wz 77ERA IR AT A AR A2 E AR, W CY-N80 W CY-N90 W CYIT90

Italian hard ice cream machine

1.The straight-cooled cylinder adopts high-precision CNC processing, and the refrigeration cylinder is quickly cooled and formed evenly.

2The elastic stainless steel mixing shaft is more closely fitted with the cylinder, improving the swelling rate and making the taste more delicate.
3.The Danfoss expansion valve regulates the cooling flow automatically .

4.Danfoss water flow control valve can adjust the water flow automatically according to the high and low pressure of the system to achieve water conservation.
5.All stainless steel panel.

Hard ice cream machine

1The cylinder body adopts a direct cooling surround refrigeration cylinder for rapid and uniform refrigeration molding.

2The expansion valve automatically adjusts the refrigeration flow rate.

3.Using a belt less reducer to connect and drive the stainless steel reinforced mixing shaft is more durable, better noise resistant, and vibration free.
4The acrylic transparent panel can observe the degree of molding and hardness.

FERAREE > MAIN TECHNICAL PARAMETERS

B1E Model
/271 Refrigerant R22 R22/R410 R22/R410 R22/R410 R22/R410 R404A R404A R404
KU & Cylinder capacity 431"1 431"1 10041 15151 15151 3001 5011 18151
=& Capacity 16L-20L/H 16L-20L/H 28L-32L/H 45L/H 50-60L/H 100-110L/H 120-150L/H 80-90L/H
AE AR Cooling method | X4 Air cooling | K2 Air cooling | X2 Aircooling | K% Aircooling | KUZ Air cooling | Xl/2 Air cooling X% Air cooling | 74 Water cooling
Rt Dimensions 525*490*640mm | 530*500*700mm | 605*765*1370mm | 605*765*1370mm | 605*765*1370mm |605*1000*1370mm | 680*1330*1380mm | 850*520*1315mm
H3JE Voltage 220V 50Hz 220V 50Hz 220V 50Hz 220V 50Hz 220V 50Hz 220/380V 50Hz 380V 50Hz 380V 50Hz
FELE Rated power 1400W 1400W 2300W 2800W 3500W 7200W 8800W 5500W
BE NW 60KG 60KG 100KG 120KG 140KG 160KG 400KG 298KG
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Soft ice cream machine/Milk snowflake ice machine

W CY-628T

WCY-828T WCY-828 WCY-6228 W CY-8238H W CY-8668

FER ARSI > MAIN TECHNICAL PARAMETERS

A1 S Model CY-628T CY-828T CY-828 CY-6228 CY-8238H CY-8668

URON S R

ZAMA  TEHL

BIEER BER
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2.
3.
4.

5
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1
2
3
4
5
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ERFEWINT;
HSTIRTELE
RIRE;

B E L IRE;

BB ETRRS,
. M2 PE B TR BIRE I
. Bi@EE CE HOAIE,

. Many color for choice;
. Refrigerant: R404a/R22/R410a R404a/R22/R410a;
. Low noise;

. Bulking function;

. Digital display system;
. Failure warning;

YV BUAGHE M Soft ice cream machine

=anfFes > FEATURES

7. The product has passed CE certification.

#1457 Refrigerant R22/RA04/R410 R22/R410/R404 R22/R410/R404 R22/R404/R410 R22/R404/R410 R22/R404/R410
*mgfa%',”der ) ) ) ) 62 612
7= Capacity 26L-30L/H 200-28L/H 200-28L/H 26L-30L/H 281-32L/H 50-60L/H
Rt Dimension 540*710*780mm 540*710*815mm 540*590*1360mm 540*590*1360mm 540*590* 1360mm 580*700*1500mm
W Voltage 220V 50Hz 220V 50Hz 220V 50Hz 220V 50Hz 220V 50Hz 220/380V 50Hz
I Power 2200W 2200W 2200W 2400W 2400W 35000
BE NW 90KG 85KG 99KG 99KG 99KG 180KG

T
ZWH [ AT

Aging machine/Bulking mixer

@ CYLH-150L

o

@ CYLH-300L

FER RS > MAIN TECHNICAL PARAMETERS

 BE W '
{ QUALITY | INTEGRITY | ABSORBED |

VY Z1EH] Aging machine

=antF s > FEATURES

KHMELIRERBERESCH, BE—HRHN 6°C

REBER: (1) ALERE—EBORRSE; (2) BibiEl Y 5BRERS; (3) BEK
If’ﬂé&&%)’&%o
BUXBYERA, TEEROYIEEREANE, @dEl, JUE—FREHK
BORSERISEN, PIILEHRABE AT EAERE LT, Hal4araEtRedial.
EBERT, 2ELRE R 6°C, Bia 7 12/, BRIRP B FYRS &M, EHREMIK,
ZACBT I ] 485E,

After the ice cream aging homogenization, the liquid should be cooled in time, and the
temperature is generally 6°C .

The purpose of cooling: (1) can volatilize part of the bad gas; (2) Prevent fat from floating
and increase acidity; (3) Prepare for aging work.

Aging, also known as physical maturity, mainly changes the physical properties of the feed
liquid. Through aging, the viscosity and stability of the feed liquid can be further improved,
the free water in the feed liquid can be prevented from precipitation or fat floating, and the
freezing time can be shortened.

Under normal conditions, the cooling temperature is 6°C and the time is 12 hours. However, the
higher the total dry matter content in the feed liquid, the lower the aging temperature, and
the aging time can be shortened.

VY S ETE KM Milk snowflake ice machine

P=aiFs > FEATURES

1. —RAEHBEEER, RESMR, REKER, HKAEKX;

2 KRB TEKREEFE, EFEE,;

3. RANMEL, RRKIRIRG], HEEEEIR]IA;

4. HEEREEIRE, NPARFIRTE, HERE;

5. JAERE 0-100, HRIBREHERIET, SH~E. BAMZIAT.

1. One-button start operation is simple, equipment start fast, drum speed is fast, and
ice output is large;

2. The water box under the drum is removable, which is easy to clean;

3. Air-cooled model, not limited by water source, plugged in and used;

4. With intelligent quantitative function, small/medium/large cup setting, precise
control;

5. Speed control knob 0-100, adjust it arbitrarily according to the raw materials, and
adjust the snowflake quantity and thickness accordingly.

@ CY-XB200

@ CY-XB250

ES Model CY-XB200 CY-XB250

H7r=& Capacity 160-200KG/24H 180-220KG/24H
SMURSF Machine 375*583*550mm 370*580*680mm
INEE Power 1100W 1400W
3% Voltage 220V 50Hz 220V 50Hz
FEENW 45KG 55KG
/27 Refrigerant R290 R404a

S Model CYLH-150L CYLH-300L
E3[E Voltage 220V 50Hz 220/380V 50Hz
#1/4 7 Refrigerant R22/R410 R22/R410
RREUEE Cooling temp. 2-10°C 2-10°C
ERETHE Power 2KW 3KW
R~F Dimension 800*750%1310+300mm 1160*1020*1330+300mm
A8 NW 129.5KG 200KG

V BEACE AL Bulking mixer

Pmmli¥s > FEATURES

LARBEZCEM L BIER K (k) SE¥95E, BINREMBPE £ B LA B Tis
;%iﬁﬁé’?'l:mmml_?, MB R D TERIEEIET B EBF RS H AR, EYR AR
SEIFAKITIE;
GEMRESBEEARMES, MEEKY, SIBUNOEALER, ATUEKE
WEY R E 4R AN

1.According to the proportion of ice cream powder and water (hot water), stir evenly, pour
into the raw material bucket and start to rotate at high speed;

2.Under high temperature and high pressure under high-speed rotation, the water in the
substance instantaneously vaporizes and expands in a very short time, making the material
volume expand rapidly;

3.Ice cream raw materials contain protein and sugar, etc., which contain water. After the
puffing treatment of the puffing machine, the taste of ice cream can be made more dense
and delicate.

FERARESE > MAIN TECHNICAL PARAMETERS

@ CYPH-40L

\l
\

A3 Model CYPH-40L CYPH-60L CYPH-120L

EB[E Voltage 220V 50Hz 220V 50Hz 220V 50Hz
IHE Power 370W 370W 370W
R~F Dimensions 640*600*850+260mm 640*600*850+260mm 800*800*850+260mm
AENW 30KG 35KG 45KG




