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• Easy to clean design facilitates sanitary operation and ensures product is always fresh

•  Refrigerated hopper with independent refrigeration system maintains safe storage 

temperatures in any environment

• Delrin® food grade plastic blades provide quiet operation and superior durability

• Highest production model (per barrel) without sacrificing the quality of product

• Standard, divided and separated, dipper well keeps scoops and spades clean

• Continuous feed system provides high-speed production with low overrun

• Service panel provides easy access to refrigeration gauges

• Hopper rinse faucet

• Two and Three barrel options

• Each hopper has 8.8 gallons of capacity

• Each freezing cylinder has 1.4 gallons of capacity

•  Quick-Freeze Technology™ minimizes size of ice crystals to ensure smoother,  

creamier product

• Hold cycle keeps barrels at a safe temperature during off-cycle periods

• IntelliTec™ control with lighted display provides simple two button operation

• Pairs easily with our dipping cabinets for storage

CC202 Double Barrel Continuous Flow Freezer
CC303 Triple Barrel Continuous Flow Freezer




